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i Boll the rice with slightly reduced 80 Mk he vinegar with the saltand @) Beal 2 eggs with the sugar and © Slice the smoked salmon info @ Serve the vinegared rice on a plale @ Place scrambled egg and B Arrange the bobed shiimp and
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bedled rice in a bowl frying pan to makes scrambled eggs
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Onigiri Rice Ball e ot e st oyt sy s e ot

These are all readily awailable, and you can make greal rice balls by simply

Triangular rice ball

This is The maosf radiliona
lorm of Japanase Mo bl

Roasted rice ball
using a mold (cock

The use ol a stabnless steel
k] makes i &Sy 1o fanm a
peripcty shaped s B

Suggested fillings

Canned tuna
-

Greaim chigese

L

Canned corned beel

adding these Allings
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Anchovy

)

S0y Sauce

Fickled plum

Salman Telbed

&
&

Miso soybean pasie
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(I)Sauce for Marinated Meat or Fish

Teryaka Yellowtail
1 part 0¥ sauce + 1 part sugar + 1 part nce wine i
Marinzle the fish or meal in this sauce for 20 minules h
The volume of fish or meal {0 be marinated showuld ba s,

wace &5 much as he sance

Teryaki Chicken

: . Deep-fried shrimp/
(2)Batter for Deep-Fried Dish Deep-fried fish - wiener sausage

G parts water + 3 parts flour + 1 part fresh cream - - i-: .
Hesh cheam grees exira body and melowmess, W i
I ks akso easien o Iry Tempura wath B faller [han
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(#)Sauce for Stir-Fried Meat, Fish, or Vegetables

: ; Stir-fry meat and vegetables
3 parts rnce wing + 2 parts 50y sauce + 1 part sugar :
Daain excess Bould and apply Sironge Sauce fof
a Lasty slir-1ry thal goes well with fice

Stir-fry squid and vegetables




Japanese rice not only
tastes delicious but also
brings with it peace of mind and health.
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APANESE BICE

Aica Dealers Kending Japanes2 Rice

® MAFF

' Minlairg nf Agriculbirns,
Foresiry and Fishsriss
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