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Shigureni Rice Balls with 3 Yamagata Ingredients

This rice ball uses 3 local specialties from Yamagata: beef, hen-of-the-woods mushrooms,
and ginger.

[Ingredients(Two balls)]...Cooked rice:200g, Beef:50g, Hen-of-the-woods mushrooms:50g,
Ginger:10g, Salad oil:Suitable amount, Mentsuyu (Noodle soup base):50mL, Asparagus:1
stalk, Shichimi (Seven flavor chili pepper):A pinch, Toasted seaweed:2 sheets [Recipe]...
(DCut the beef, ginger, and hen-of-the-woods mushrooms into bite size pieces. @Add the
salad oil to a heated frying pan, and saute the beef, ginger, and hen-of-the-woods
mushrooms. ®Add the mentsuyu, saute and bring to a boil. @®Once the ingredients are
cooked through, add diagonal slices of the asparagus, quickly saute, and remove from the
heat. ®Add the cooked rice to step 4, and add the shichimi. ®Divide step 4 into 2
portions, and form into rice balls. Lastly, wrap them in toasted seaweed.
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— Learn to make easy but delicious onigiri from the manager of our shop “lIDE". —
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@®Wet your hands with water then sprinkle on a little salt.

Gently place around 100glams of rice in the palm of your hand.

®Without pushing too hard, gently make a hole in your rice for the filling.
Push:the desired amount of filling into the hole.

®Bend your hand to shape the rice into a‘triangle.

®Try not to press too hard so you get a clean triangular shape.

@Place the rice balls on the center of a dried seaweed roughly 19 x 7 cm.

®Starting at the left edge, wrap the seaweed around the rice:

@Repeat this with'the right edge. Your onigiri is done!




