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Here are eight rice ball recipes that
have been carefully selected from a
large number of entries! We have col-
lected unique rice ball recipes that you
can enjoy not only the taste but also the
glamour of appearance.
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Warabi (Bracken) and Sakura shrimp (Sergia lucens) Rice ball
Simple and delicious rice ball with the taste of bracken, sakura shrimp and egg
that goes well with the taste of rice. You can enjoy the look with the light color
that feels like spring. [Ingredients(Two servings)]...Rice:200grams, Bracken
boiled in water:30grams, Dried Sakura Shrimp:4grams, Egg:0One, Sesame oil:
To taste, Salt:dash, Canola flower:dash [Recipe]...®Cut the bracken into easy
to eat lengths, and beat the eggs. @Heat sesame oil in a frying pan, add the
bracken and lightly fry, then add the egg and scramble the eggs. ®Add the
rice and sakura shrimp to Step 2, mix, and season with salt. @Divide @ into
@, form into triangles, serve on a plate, arrange the rape blossoms, and it's
done.



