
VEGETABLE SAPASUI  (Samoan Chop Suey)  
  

  

Season: Year round or for Samoan Language week in May/June.  

 

From the garden: Onion, garlic, carrots, any greens: cabbage/bok choy, silverbeet, spinach, kale. 

Type:                            Main  

Difficulty:                     Easy  

Country of origin:       Samoa 

Serves:  30-35 small tastes  

Source:  Emma ‘Uhila  

  

 

  

Equipment  Ingredients  

 Cook’s knife               1 large onion  

 Chopping board   6 garlic cloves   

 Colander   4 carrots   

 Large bowl                                                ½ small cabbage or 2-3 bok choy bunches  

 Wooden spoon & tongs for serving                                  2 cups greens (silverbeet/kale/spinach 

 Measuring spoons/cups                                                               2 tsp ginger  

 Large stock pot                                                                     500g Vermicelli noodles 

  Medium serving bowl                                                                  1 cup dark soy sauce 

                 ½ cup light soy sauce  

                                                                                                              1 fresh chilli or 1 tsp chilli flakes *optional 

                                                                                                      3 tablespoons vegetable oil 

                 Water *to cover the noodles  

   

 

How to make it  

Step 1: Prep Noodles 

1. In a large mixing bowl, cover the Vermicilli noodles in cold water. 

2. Leave to soak for 15-20 minutes. Them cut noodles with scissors into smaller size.  

Step 2: Prep Vegetables  

3. Peel and chop the onion, garlic and ginger finely.  

4. Wash and dry cabbage and other greens - then slice finely.  

5. Peel and cut the carrots into thin strips (julienne- see definition in the skills section below)   

6. Set aside prepared vegetables for cooking.  

 

  



Step 4: Put it Together  

7. Heat wok/frying pan with 2 tablespoons of oil on a medium heat and fry the garlic for 20 seconds till fragrant 

and soft.  Caution – hot! Ask an adult for help. 

8. Add the onion and stir fry over a gentle heat till soft and transparent *add chilli here if using  

9. Add the dark and light soy    

10. Add the carrots and cook for 5 minutes  

11. Add the noodles. Add just enough water so noodles are covered.  

12. Cook for 10-15 minutes or until most of water is absorbed.  

13. Add all the greens and cabbage and cook for last 5 minutes.  

14. Mix well and taste for seasoning and add a little more salt/ black pepper if needed.*Remember that soy sauce is 

quite salty 

 

  

Notes:  

 Use whatever seasonal vegetables are available, adding the vegetables that require a longer cooking time earlier 

on.  

 Other vegetables to consider are finely sliced beans, broccoli, spinach, even mixed frozen vege!!!  

 You can also add meat to this dish beef strips/chicken even mince can be used. 

  

Skills:  

 Chopping, julienne*, stir frying  

* Julienne: cut vegetables into very fine matchstick shapes or very fine shreds  

  


