
professionally. 

My food/travel blog, and this small 

food magazine, started as an idea 

two years ago,  at the same time 

that I was contemplating slowing 

down my baking business and 

travelling more.   

By then, I decided to go back to 

the Philippines annually, coinciding 

with the winter season in the U.S., 

to reconnect with my large ex-

tended family and to see places  I 

did not get the chance to visit 

when I lived there.   

Manila is a great hub to see other 

Asian countries:  round-trip to 

Taipei $100, Tokyo $200.  With 

Airbnb, the cost of a week’s stay 

gets slashed in half, compared to 

hotel accommodations. 

As I mentioned many times, I grew 

up in a large extended family of 

foodies.  It did  help that the en-

tire town, where I was born,  was 

very well known in the country 

for gourmet food. 

It was never unusual for us to 

have Peking duck one day or for 

my father to take us to a restau-

rant and have a hamburger, back 

in the days when we did not have 

McDonald’s or fast food chains n 

the country. 

I never learned how to cook when 

I was young.  The younger ones 

were there to roll the lumpia 

(small pork spring rolls) but were 

never asked to help in the actual 

cooking.   That particular task was 

done by the aunts and mothers 

who showcased their expertise 

during fiestas, wedding receptions 

and christening parties. 

Cooking and baking became a 

hobby when I came to the U.S. 

many years ago. Buying cookbooks 

became an obsession and when I 

had the chance, I went to New 

York City to learn how to bake 

Travel & Food Together 

Recipes to share,  typical street food of Asia 

As I got older and more involved 

in cooking, eating out is not so 

much fun anymore.  I end up cri-

tiquing every meal and it is very 

rare that I am completely satisfied.  

It is either too salty or too sweet.  

Of course, there is some merit in 

how the meal is prepared and 

presented so in my head, I stared 

thinking on how to improve a 

certain dish.  Is it the taste or is it 

the presentation? But for this 

publication, I am starting with 

something easy and familiar. 

The term “egg rolls” is a misno-

mer as the name has been used in 

the U.S. for anything that is rolled, 

including  Vietnamese spring rolls 

or lumpia (in the Philippines).  

There is no egg in the wrapper or 

inside the fillings.   

Some make a distinction, calling 

the ones wrapped in egg-based, 

thick wrappers as “egg rolls” 

Spring rolls or egg rolls are versa-

tile as fillings can be vegetarian, 

meat-filled or any combination 

depending on one’ s  preference.  

For a pictorial step-by-step guide, 

go to 

www.insearchofglobalfood.com. 
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Why travel? 

• Travelling to unfamil-
iar places is an effec-
tive way of testing 
and refining one’s 
survival skills. 

• Eating local cuisine, 
besides being enjoya-
ble, connects you to 
the people in the 

community. 

• Engage in the culture 
through museums, 
churches and tem-
ples and the coun-
try’s people.  Say 
hello in local dialect. 

• Learn new recipes, 
cooking techniques 
and the history of 
the countries you 

visit.   

Inside this issue: 

Spring roll wrap-
pers (tips) 

2 

Spring roll filling 
(lumpia) 

2 

Chicken spring 
rolls 
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Fresh spring rolls 
(Vietnamese-style) 

3 

Sweet and sour 
sauce 

3 

Peanut sauce for 
spring rolls 

3 

Inside Story 4 

Dim sum dishes at a Chinese 
restaurant in the Philippines:  
rice/noodles dishes, har gow & 
toasted baos (siopao) 



With a vibrant global economy, 

finding any ethnic food item is so 

easy.  In Bloomington, for exam-

ple, one can find these wrappers 

at any of its Asian grocery stores.   

There are three types available 

and each one has its own problem.  

Lumpia wrapper is used for the 

Philippine “lumpiang Shanghai”, a 

fried, meat-filled tobacco-shaped 

roll or fresh lumpia,  where the 

wrapper is used, as is, to wrap  

vegetable/meat concoction.  There 

is also the Vietnamese dry rice 

paper.  It can be used for the Phil-

ippine lumpia or for the Vietnam-

ese spring roll.  The problem is 

that you have to dip into water.  It 

gets very sticky and difficult to 

roll. (see rice paper on page 3). 

I prefer the one called “spring roll 

shells”.  They are not as thin as 

the Philippine lumpia wrapper but 

they do not break apart easily. 

One trick I learned when making 

spring rolls is to make a large 

batch and freeze them.  Then  

when needed, a few can be taken 

out and fried.   

After rolling the spring rolls, 

spread them out on a large pan 

without touching and put them in 

the freezer.  After one hour or 

when frozen, put them in Ziploc 

bags and return to the freezer.  

Pull out when needed and fry in 

350°cooking oil. 

The recipe below is for a large 

batch but can be reduced to 1/3 in 

size.  Just make sure that you take 

a pinch of the  meat ingredient, fry 

or microwave it until cooked.  

Taste it and adjust the spices. 

boiling water and drained immedi-

ately (opt) 

Soy sauce, approx. 3 tsp.  

Oyster sauce, 1 tsp (omit if vege-

tarian) 

Salt/pepper to taste. 

Cook the chicken. Drizzle 1 tsp 

soy sauce.  Drain. Set aside. 

Cook onions in a pan with 1 tsp  

oil.  Add garlic and the rest of the 

1 cup cooked ground chicken, 

crab meat, shrimp or fried tofu 

1/4 large Napa cabbage, sliced  

1/2 large onions, white, sliced 

2 spring onions, sliced 

1 large carrot,  julienned 

1 cup soft part of celery, sliced  

1 cup bean sprouts, opt 

1/3 lb fresh rice noodles, dipped in 

vegetables.  Add  2 tsp soy & 1 tsp 

oyster sauce and salt & pepper.  

Add the noodles and chicken. 

Cool before wrapping. 

Use the spring roll wrapper. The 

lumpia wrapper is too flimsy for 

this filling.  One per roll. 

For vegetable rolls, Filipinos use 

soy sauce mix of 2 tbsp. soy sauce, 

1 tbsp. rice vinegar and 1 clove 

crushed garlic.. 

Tips on wrapping, storing and cooking 

Chicken Spring Rolls (with Crab or Vegetarian Rolls) 

Lumpia Filling 

1 tsp or to taste, pepper 

2 tsp, fish sauce (opt), if not using, 

increase soy sauce or salt 

1 tablespoon, soy sauce 

1 tsp Sriracha (opt) 

2 eggs, beaten 

Mix all ingredients.  Cut the wrap-

per in 1/2 (2 triangles, if using the 

spring roll shells  and spread about 

a tablespoon of meat mixture on 

the wider side, towards the end, 

fold the sides and then roll.  I use 

cornstarch mixture (1 tbsp. water, 

1 tbsp. cornstarch), then brush the 

ends of the wrapper to seal. 

3 lbs ground pork or chicken 

1 large carrot, or jicama, or water 

chestnuts, minced 

1 bunch or 7 stalks, green onions, 

chopped 

1 piece, about 1” x 1”, fresh gin-

ger, minced 

2 cloves, garlic, minced 

1 tsp or to taste, salt 

“Fried meat-filled lumpia in 

the Philippines is 

sometimes called ‘lumpiang 

Shanghai”.   
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The Philippine lumpia wrap-
per is now available individual-
ly separated, making it easy to 
use. 

Fried chicken vegetable 
spring rolls 



Makes 4 

1/2 cup pork loin, cooked in broth 

30 minutes  and sliced thinly 

6  medium shrimp, cooked and 

sliced lengthwise 

1/4 cup rice noodles, soaked in 

boiling water for 30 seconds and 

drained 

4 lettuce leaves 

4 pieces of basil leaves 

4 pieces of garlic chives 

4 pieces of rice paper 

4 thin long slices of cucumber 

Cilantro or mint leaves, opt 

Assemble the ingredients . 

Dip rice paper in water.  Put im-

mediately on a kitchen towel 

(smooth side down). Dip and roll 

one at a time. 

Spread out the lettuce, top with 

vegetables and noodles on the end 

close to you.  Spread out  3 pieces 

of shrimp and 2 slices pork in the 

middle  and then chives on the 

end.  Fold sides over  and then 

roll. 

1 tsp. chili bean sauce (can be 

omitted, if not available); use 1/2 

tsp pepper flakes or hot sauce 

instead) 

2 tbsp. crushed peanuts 

Cook onions in oil until soft. 

Add and mix all ingredients..  Heat 

a few seconds.  Add 2 tbsp. of 

water if too thick. 

Sprinkle crushed peanuts on top. 

2 tbsp. finely chopped white onion 

2 small garlic clove, minced 

2  tsp vegetable oil 

3/4 cup water 

1/4 cup creamy peanut butter 

1/4 hoisin sauce 

1 tbsp.  tomato ketchup 

1 tbsp. sugar 

Fresh spring rolls (Vietnamese style) 

Peanut sauce for fresh spring rolls 

2 tbsp. ketchup 

Combine all ingredients, except 

ketchup, Sriracha and oil. 

In a small pan, heat ketchup in oil 

for a few seconds.  Add Sriracha 

and blend.  Add the rest of the 

ingredients.  Stir until thick.  

 

 

 

1/2 cup water 

1/4 cup rice vinegar 

1/4 cup sugar 

1 tbsp. cornstarch, dissolved in 1 

tbsp. water 

1 tsp Sriracha or 1/2 tsp Tabasco 

sauce 

1/2 tsp salt 

1 tbsp. cooking oil 

“For an added zing, 

add thinly sliced 

daikon (Japanese 

radish), red chilies and 

carrots” 
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4840 W Carmichael Ln 

Spencer, IN 47460 

Questions?  Send email to : 

sweetclairebakery@yahoo.com 

Although my taste buds have become finicky, I have to stress that cooking is not an 
exact science.  Some ingredients can be substituted for others without changing 
the entire eating experience.  I also annotated some of the ingredients as optional, 
depending on the availability of the ingredients or your own particular preference 

— hot versus mild flavor. 

But some recipes do need certain ingredients for authenticity; otherwise, the dish 
is not quite the same.  For example, I do not think there is a substitute for soy 
sauce.  Do not worry, one learns by repetition, and of course, learning through       

your taste buds.  More recipes are available in our website. 

Kain na tayo.  Let us eat.  

  

Sweet Claire LLC 

ers’ Market in Bloomington. 

Nel’s recipes are influenced 

by her travels to other coun-

tries and a childhood filled 

with memories of food and 

cooking. 

In early 2016, she decided to 

go back to the Philippines 

annually and to visit other 

Asian cities from Manila.  The 

result was a two-year project 

to write about and record 

through the camera her trav-

els. 

Nel Hostetter was born in 

the Philippines and came to 

the United States in 1977. 

She spent over 20 years in 

the information technology 

field but left a management 

job in California in 2006 to 

go to culinary school in New 

York city. She owned Sweet 

Claire Bakery in downtown 

Bloomington for five years 

but moved her commercial 

kitchen to Spencer in 2015.  

She specializes in internation-

al bread and pastries and sells 

her baked goods at the Farm-

Nel’s Story 

Travel, Eat, Engage, Learn 

Ingredients can be purchased at these locations (or any Asian markets in your area): 

Btown International Market 

2901 E. Covenanter Dr. 

Bloomington, IN 47401 

 

Saraga International Grocery 

3605 Commercial Dr 

Indianapolis, IN 46222 

For Bloomington Farmers’ Market info: 

www.sweetclairebakery.com 


