
Somen Vegheet Roll 
 

Makes 4 rolls 
 
Ingredients 
2 sheets carrot vegheet 
2 sheets radish vegheet 
50g cooked minced meat 
1 bundle somen 
 
Vegetable mix 
20g sliced carrot 
50g chopped onion 
½ sliced Japanese leek 
100g sliced cabbage 
2 small sliced shiitake 
mushrooms 
2 tbsp light soy sauce 
Salt and pepper for seasoning 
1 tbsp cooking liquor 
Small amount sesame oil 
 

 1. Boil the somen, wash with running water, cut into 5 
equal portions. Pour the sesame oil to prevent the 
somen from sticking together.  

 
2. In a pan, stir the carrot, leek, cabbage, and shiitake 

mushrooms. Add light soy sauce, salt and pepper to 
taste. Add the onions. Cover the pan with a lid.  

 
3. Spray the vegheet lightly with water to soften it.  

 
4. Place the minced meat, cooked somen, and 

vegetable mix on the vegheet.  
 

5. Roll the vegheet and seal with a little water.  
 

6. Cut the somen vegheet roll into your preferred size.  
 

Adapted from https://cookpad.com/recipe/5646950 

 

 
  TIP Use soy meat as a vegetarian alternative.  

       Somen is easier to use after pouring hot water over it.   
 


