KOREAN KIMBAP / SUSI
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RICE (3K): INGREDIENTS _(#H):
* 2 cups steamed rice (2 FREAER) * b sheets dried seaweed (Nori) (5 iEBE

% tsp salt (1/2 ZRLEEM)
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Vegetarian ham (Z KR )

2 tsp sesame oil (2 Z5ELFEH) 1 seedless cucumber (1 {24/ NEE )
1 tbsp olive oil (1 ASRLAIE H) 5 pickled burdock (5 {&fiE4-3% )

% tsp sesame seeds (1/2 ZSEEZ7 i) * b pickled radishes (5 {§izEE])

1 package spinach (1 £&535%

* %

*

When rice is almost cooled, mix with sesame oil, olive oil, salt, and sesame seeds.
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Slice cucumber in lengths, place in bowl and sprinkle with 1 tsp of salt, and let rest for 5
minutes. Rinse cucumber and dry.
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Parboil spinach for 20 seconds. Rinse in cool water and squeeze spinach to remove most of
the water.
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Using a bamboo sushi roller lay the dried seaweed shiny side down.
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Spread about ¥2 cup of rice onto 2/3 of seaweed, leaving the top 1/3 bare.
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Lay the first ingredient down around 1/3 of the way from the bottom of the seaweed. Lay
the remaining fillings on top.
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Roll from the bottom, pressing down to make fillings stay in.
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Place a dab of rice along the top seam to hold roll together.
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When all the seaweed rolls are completed into logs put a little bit of sesame oil on your palm
and rub the surface of the seaweed logs. This will give a nice shine and protect them from
getting dry.
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10.Cut each roll into equal parts.
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