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Japanese Teriyaki Seitan with Noodles

Ingrediënten
4 rolls of soba noodles or harusame
20 g wakame (seaweed)
1 bowl of watercress
Teriyaki Protein Tops
1 bowl of red beet shoots
A dash of ume vinegar
1 teaspoon roasted sesame oil
1 tbsp soy sauce
1 bunch of fresh coriander

https://www.bertyn.eu/en/product/teriyaki-protein-tops/
https://www.bertyn.eu/en/recipe/japanese-teriyaki-seitan-with-noodles/
https://www.bertyn.eu/en/author/


Bereiding
Cook the noodles as prescribed and cool in plenty of water.1.
Soak the wakame seaweed in tepid water.2.
Drain the seaweed and squeeze well.3.
Wash the watercress and the red beetroot shoots and let both drain well. Mix the4.
vegetables and the seaweed together with the vinegar and oil. Arrange the drained
noodles on a rectangular plate and sprinkle a few drops of soy sauce over it (to taste).
Meanwhile, let the seitan gently fry in a pan until it starts to glaze.5.
Then arrange the warmly baked teriyaki seitan on top.6.
Place the lettuce in a separate cup on the plate, finish with fresh coriander.7.


