
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Cheese-filled yaki onigiri
40 min · 3 onigiri
Rice cooking time is not included. Weigh the rice after cooking.

INGREDIENTS LET’S GET COOKING

300 g cooked Japanese or sushi rice, still
warm

2.5 tbsp sugar

1 tbsp rice vinegar

3 pieces Emmental

1 bowl water (for wetting your hands)

Soy sauce

1. Weigh the rice after cooking. Use it while still warm for shaping.

2. Mix the warm rice with the sugar and rice vinegar, then set aside.

3. Cut the Emmental into pieces about 3 cm across.

4. Wet your hands so the rice does not stick.

5. Take 50 g warm rice, add a piece of cheese and cover with another 50 g rice.
Shape into a triangle.

6. Repeat with the remaining rice and cheese to make the selected number of
onigiri.

7. Air-fry in the air fryer for 15 minutes at 200°C.

8. Turn halfway through.

9. Brush both sides with soy sauce and air-fry for another 6 minutes at 200°C,
brushing again halfway through.

10. Transfer to a plate and serve.

Quantities adjusted. Method quantities refer to the base recipe.
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