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Organic Brown Rice

Sushi Roll
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servesd

Ingredients
200g cooked Naturel Organic Brown Rice, 10g chive (chopped), 80g
mayonnaise, salt and pepper to taste. 2 sheets roasted scaweed, 80g
tempura flour, 200ml tempura batter

Topping Ingredients
4 slices organic avocado, 4 slices organic apple, 4 slices smoked
salmon, 4 slices turkey ham, 4 slices cooked prawn, 4 slices cooked
tuna

Method
1. Mix organic brown rice with chives, mayonnaise, salt and pepper.
2 Place seaweed sheet on a sushi mat and spread over with rice
mixture Roll up to make makizushi.
3. Dust makizushi with a layer of tempura flour, coat with tempura
batter and deep-fry.
4. Slice makizushi into 12 bite-sized pleces and top individually

with Topping Ingredients.
5. Serve with pickled ginger, wasabi and shoyu,



