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Temaki Sushi (Hand Rolled Sushi)

T & A

Maguro, Salmon, Porgy, Salmon Roe, Eel, Imitation Crab Stick, Egg
Tuna Mayonnaise, Avocado, Cucumber
With Vinegared Rice, Seaweed, Soy Sauce, Wasabi, Ginger

Miso Soup
B

Daikon Radish, Soy Puff, Miso

Oshiruko

BLDZ

Rice Cake, Red Beans, Sugar

Bottled Japanese Tea
B

Sponsored by Ito En Ltd.

How to make temaki sushi

Take one sheet of seaweed.
Put vinegared rice on the
seaweed and flatten it out to
make a smooth bed of rice.

Wrap the seaweed around the
vinegared rice and
ingredients.

Choose 1 to 3 ingredients and
place them on therice.

Roll the cone shape.
Finally, before eating, dip in
soy sauce and wasabi.
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