NorMaki (Gener al Di recti ons

Il n Japan, the riceMakeditsosmalke nkar wi
vinegar, sugar and salt. Il n macrobi o

or a combination of brown rice and s
Shogtain white rice al so-ma&kkes Idelyiommi ous no
seasoning your rice, try mixing brow

a ratio of about 3:1: 1, put it in a

mi xture on the rice atf toer tyhoeu nhoarvie, sbpur ead |
it

To prepar e sdtmpll e-madkroimet oast nori briefly (unless vy
nori, which is pretoasted). Place the nori on a sush
cups cooked rice evdrelawi mwge runtcloev ercerdi ,1% i nch at the

at the bott om.

Various ingredients can be wused for the center of
del icious roll can be made - ursu bn gu noenb oys huimeibno sah il ipnaes tfe
to right acreorssft tehecearitce. | f desired, vegetables su
and/ or parboiled carrot strips can be placed next to
|l eaves, which come pickled with umeboshi pl ums, or

eaves)paceakby good.

Starting at the edge closest to you, gently but fi

Let the roll rest on its seam. (I f necessary, damper

—

o seal the roll.) Cut the roll iinet@adf Clamanetalcd knmil

bet ween cuttings.

Ot her center ingredients, such as pickles; natto m
scallion; sauerkraut; avocawateorfvehyahdewhsabaw pe¢
variety of interestreg.tastasiagdwaeabu powder, add

of water to form a paste. It is strong, so rub only



Depending on the filling, you may or may not need a

can be enjoyed asithl . wahaolsie annmdl eurwseasoned vegetabl e

di pped in a mixture of 3 tablespoons kombu stock or

tabl espoon mirin. Combine these ingredients in a sma

cool to room tSeemmpveer adtiuprpei.ng sauce in smal/l i ndi vi du:



