
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Sesame sushi balls
30 min · 6 sushi balls
Rice cooking time is not included. Weigh the rice after cooking.

INGREDIENTS LET’S GET COOKING

1 avocado

½ cucumber

4 slices smoked salmon

300 g cooked sushi rice

1 tbsp mayonnaise

1 tbsp light soy sauce

1 tbsp chilli sauce

1 tbsp sesame oil

White and black sesame seeds

1. Weigh the rice after cooking. Use it while still warm for shaping. Thinly slice
the smoked salmon and put it in a bowl.

2. Add the mayonnaise, soy sauce, sesame oil and chilli sauce.

3. Mix together.

4. Peel and finely dice the cucumber.

5. Peel and dice the avocado.

6. Allow about 50 g cooked rice per sushi ball. Lay cling film on a board and
spread one portion into a circle.

7. Add a spoonful of salmon mixture and a few pieces of cucumber and
avocado.

8. Use the film to close the rice around the filling and shape into a ball.

9. Repeat with the remaining rice and filling to make the selected number of
sushi balls.

10. Put the sesame seeds in a shallow bowl and roll the balls in them to coat.

11. Serve with a few pieces of avocado on top.

Quantities adjusted. Method quantities refer to the base recipe.
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