Leek-carrot rolls
Ingredients
3 large leeks (essentially to have wide leaves) 
3 beautiful carrots (or 5 averages)

1 tablespoon sesame oil 
3 tablespoons rice vinegar (or white vinegar) 
3 tablespoons soy sauce
Japanese pepper (or pepper)

Peel, wash and grate the carrots.

Remove the green and the roots of leeks, as well as the 1st leaf.
Wash them.

Heat some water in a big saucepan.

Cut leeks from the length, to get back whole leaves of leeks.
It should only still the heart of the leeks where the leaves will be too thin.
Cook the leeks leaves in boiling water for 10 minutes.

Cut in small sticks one of leeks heart that remained.

Put the grated carrots and the sticked leeks with some water in a saucepan,
and cook over low heat around 10 minutes.
Do not let it brown and it is done when there is no more water with the vegetables.

Remove the leek leaves with a skimmer, and put under cold water to stop cooking.
Mop the leek leaves between absorbing papers.
Reserve.

Prepare the sauce by mixing together in a ramekin, 
the sesame oil, the soy sauce and the vinegar.

Put the mix of carrots and leeks in a bowl, 
and mix with 2 tablespoons of sauce and some Japanese pepper.

Take a leek leaf (or add another on the side to have a leaf of approximately 7 - 8 cms wide).
Put some tablespoons of carrot-leek mixture  on one of the edges of the leek leaf.
Roll the leek leaf in the length, like a cigarette.

Let cool at room temperature.

Serve covered besides with sauce.
Source : Macaronette et Cie (http://totchie.canalblog.com)

