pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Salmon sushi sandwich

20 min - 1 serving

INGREDIENTS LET’S GET COOKING

a cucumber 1. Cook the sushi rice in boiling salted water, then drain and set aside.

a salmon fillet 2. Cut 9 thin cucumber slices and 3 salmon slices.

2 avocado 3. Thinly slice half an avocado.

2 nori sheets 4. Lay cling film on a board and place a nori sheet on top.

50 g sushi rice 5. Press rice into a square in the centre. Sprinkle with dried seaweed, then

1 tsp dried seaweed layer on the cucumber and salmon.

Spicy mayonnaise 6. Add the avocado, spicy mayonnaise and sesame seeds. Cover with more
rice.

1 tsp white sesame seeds
7. Moisten the nori edges with water and fold around the filling. Wrap firmly in

Soy sauce L
cling film.

8. Keep chilled until serving, or carefully cut in half to eat straight away.

9. Serve with soy sauce for dipping.

Quantities adjusted. Method quantities refer to the base recipe.
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