
Preparation

Mix the peanut butter, garlic, lime juice, chili flakes, brown
sugar and soy sauce. Add some water if the mixture is too
tick.

Fry the spring rolls and trigons.

Serve them with the sweet and sour sauce and the peanut
sauce.

Recipe idea

Spring rolls and trigons with dips

Appetizer - 4 persons
Preparation: 15 minutes  |  Cooking time: 10 minutes

Ingredients

• Spring rolls EPIC
• Curry Trigons EPIC
• 150 grams peanut butter
• 1 clove of garlic
• 1 teaspoon lime juice

• Chiliflakes
• 1 teaspoon of brown sugar
• 2 teaspoons of soy sauce
• Sweet and sour dip

Spring rolls
Artikel code = SPRRE

15g/pc – 60 pieces
Box 900g, 10 units per 
carton

Curry trigons
Artikel code = TRIGE

15g/pc – 60 pieces
Box 900g, 10 units per 
carton


