
 
 
Sesame Tempeh Summer Rolls 
Makes 12-14 rolls depending on the size of your rice paper 
 
Sesame Tempeh 
1 tablespoons olive oil 
½ a white onion, chopped 
One 8 ounce block of tempeh 
2 tablespoons Bragg Liquid Aminos, soy sauce, or tamari 
1 teaspoon za’atar blend 
½ teaspoon cumin 
1 tablespoon tomato paste 
2 tablespoons broth or water 
3 cloves of garlic, minced 
2 tablespoons lemon juice 
2 teaspoons maple syrup 
Salt and pepper to taste 
 
2 Persian cucumbers, cut into matchsticks or half a regular cucumber 
1 large carrot, cut into matchsticks 
2 cups cooked thin rice noodles 
1 ½ cups thinly sliced lettuce like romaine 
1 cup chopped fresh herbs like basil, cilantro, mint, dill, and green onions 
1 package of rice paper wrappers, round or square* 
¼ cup sesame seeds 
  
First you want to make the tempeh so it has time to cool off before you wrap. When you are 
ready to get this shit going, heat up a large skillet over medium heat with a tablespoon of olive 
oil. Toss the onion in the pan and mix it up until all the pieces have a little oil on them. Crumble 
the tempeh into the hot pan, aiming for bite-sized pieces, and mix it in with the onions. Cook 
the tempeh until parts start to look a little golden brown, about 5 minutes. If it starts looking a 
little dry in there, add some water a tablespoon at a time.  
 
When all the tempeh is at least golden in several spots, pour over the Braggs, then sprinkle over 
the za’atar and cumin. Stir to make sure everything gets some spice on it. In a small glass mix 
together the tomato paste, broth, garlic, and lemon juice. Now drizzle this over the tempeh and 
let it cook for another minute or two so that most of the moisture can evaporate. Drizzle the 



maple syrup over the pan with a dash of black pepper, stir, then turn off the heat. Taste and 
add more salt or whatever you think it needs.  
 
Let the tempeh mix cool for a bit, even overnight. When you’re ready to start rolling, get out all 
the chopped veggies, noodles, and herbs and let’s get to it.  
 
To make the rolls: Now the fancy shit. In a large skillet warm about 3 inches of water. You want 
the water hot but not so goddamn hot you can’t put your hand in it. Once you’ve reached a 
comfortable warm temperature, turn off the heat. Place one summer roll wrapper in the water 
for 10-15 seconds until it becomes all bendy like a noodle. Let the extra water drip off and lay 
that translucent baby down on a plate.	 Sprinkle over some sesame seeds and a few of the 
chopped herbs onto the summer roll wrapper if you want to make this shit cute. Lay down a 
small handful of the noodles, lettuce, veggies, herbs, and a couple spoonful’s of the tempeh mix 
down the middle of the wrapper. Now you’re gonna fold in the shorter edges and the roll the 
whole thing up like a little burrito. Continue rolling and press the end flap gently against the 
roll. If you can make a wrap or burrito then you already have this shit on lock. Keep making rolls 
until you run out of filling. Finished rolls will keep in the fridge for about 2 days. 
  
* They look like a stack of chalky colored, paper	frisbee	things. They are usually near the soy 
sauce at the store. They are	cheap	as fuck so don’t stress. 
 


