MAKEL SUSHI &%=
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1. PREPARE YoUR TNGREDIENTS

=Mix 5 CUPS COOKED RICE YCUSHIRICE BRESSING [

+ 1 RECIPE SUSHI RICE DRESSING iy RICE VINEGAR
| U, tablespoons SUGAR

= CM+ 1 FACkAGE DRIED SEAW EED (NORT) | tablespoon SALT

o Combine Vinegar, sugar,

into Fa\w\-s’\ZeJ squares
and salt in a small pan.
I Slice,JiCC, ﬁrai’c'Sl«ave’ju[{c,nng,' or mince im‘o Hea’f ovey medivm l\u&,
sﬂm,\e ur\’ri\ sugar and

small pieces A VARIETY oF VEGETABLES ), ool disgolve. iy

(carrot, radish, daikKon, avocado, cvcumber & move')

= Prefarc any OTHER TOPPINGS you like suckas\
¢ RAB, SHRIMP gEL, ECE, WASABT & PLCKLED GINGER

2. ASSEMBLE YoUR ROLLS

o Place I-2 {ableSPoons dressed sushi rice on @

ROLLED
OMELETTE

08 EGGS  © Y4 cup WATER
b 1 *a“cspm SO\I SAUCE

o OTL for wooling

= Whisk )ro?leﬂter Bqgs, water and

soy sauce . fleat oil in pan over
m(JiUM"k\g)\ heai’, Four Cﬁq m'\Xh)fC.
into pan 0 ﬂ\‘mlj wat the botfom.

(ook omelettes “one byone,
Jently rol(:mj egq 4s if t00KsS.

Square of seaweed . TBP with assorted vegdables,

Cjﬁ, or other ingreJienl'S of \our choiee .

30 EAT“” e Serve with Your choice of 507 sauce,

wasabi, and P(cHeJ ginger,




