“Onigirazu”
HTHOHAYIY ! [BICEST]

Onigirazu is a kind of rice sandwich.

We do not have to mold the rice with our hands

in order to make it. It’s good for picnic lunches.
[BICEFSTIRESBEV BICEY EFTRIBEVHDESETHOK,
BY Ry FRETENT. SHEICHRETT .

L

Ingredients (for 4 people) ’_ k

Cooked r|Ce ........................................................... 4 CUpS of r|Ce bOWl
Seaweed Sheets (large) ......................................................... 4 Sheets
Salt ................................................................................................ a pinch
Mayonnalse ................................................................................. to taste

Fillings: Ingredients (bell pepper, kanikama-crab, lettuce, egg or
any ingredients of your choice.)

1. Cover a chopping board with cling wrap, place a sheet of
seaweed on top and evenly place half a bowl of rice in the
center. Make sure there is no rice on the edges as the
seaweed will be wrapping the rice.

2. Put in ingredients of your choice and place the remaining
half bowl of rice on top and lightly sprinkle some salt. You
may want to spread some mayonnaise on your lettuce and
kanikama before wrapping to make it tastier.

3. Fold the four corners of the seaweed to wrap it up. Leave it
to cool with the folded side facing down and wrap it up with
the cling wrap.

4. \Wet your knife before cutting it in half so that the rice and
seaweed won’ t stick to your knife and the cross-section will
be a clean cut.

[POINT]
Cut the wrapped rice only when the seaweed and rice have
really stuck together.
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