Preparation List
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[1100g=3.50z Cooked rice*
*Cook short rice (Japonica rice)
beforehand with 10% less water

[11/6 Red paprika (Bell pepper)

[]1 slice Eggplant

(11 Shiitake mushroom

[]1/6 Avocado

[115g=0.50z Boiled mix beans

(] 1/2 Sudachi or lime or lemon

(11 Okura

[J 1 sheet Nori (dried seaweed)

[Seasonings)

L] Water

[ Rice vinegar

] Sugar

[] Soy sauce

[J Thin soy sauce (if available)
[ Salt

[] White sesame

[J Grated ginger**
[1 Grated garlic**
L] Grated wasabr**
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**Prepare a small amount in advance **F=—7 AVZEDOT|ITHEZHHD

[] Left photo : Small Pot, small

frying pan, two stoves, wooden
vat or large bowl, hand fan, rice

scoop or spatula

[] Others : Cutting board, kitchen
knife, kitchen scissors, cooking
chopsticks, middle & small bowl,

vat or plate, scale, measuring
cup, tablespoon, teaspoon

[Tableware]
[] Large & small plate,
chopsticks
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