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You'd be forgiven for thinking that rice is a plain and uninteresting food,
but in reality it’s incredibly versatile. Cooked rice forms the major part of
many Japanese meals, for example as part of donburi (a bowl of rice
topped with meat, fish or vegetables) or onigiri (a round or triangular
Iunchtime snack). In sushzi, rice is used for nigiri (oblong, compacted rice
topped with a slice of raw fish) and mak? (rice rolled with vegetables, fish
or egg, and nori seaweed).

Rice flour is used to produce senbet (rice crackers) and desserts such as
mochi (soft, round cakes often filled with bean paste) or dango (sweet
dumplings usually served on a skewer). Rice can be fermented to produce
sake and even roasted for use in tea. Rice products in all forms are widely

available in Japanese supermarkets, and many can be made at home.
(B&)

How to make onigiri
Think of onigiri like a rice sandwich. You can fill it with pieces of cold
cooked meat or fish, tuna mayonnaise, raw or cooked vegetables, pickles

or pieces of omelette.

Triangular onigiri are known as omusubi. Traditionally, ancestors were
believed to live in the mountains and so omusubi were made in a moun-

tain shape as a gift to accompany prayers.

eStir a pinch of salt into leftover rice, or cook 1 quantity of rice as above.
Prepare a 30 cm/12" long piece of clingfilm/plastic wrap.

ePlace the clingfilm/wrap over your palm and take a handful of rice. Press
the rice into a flat, roughly square shape in your palm.

e Add your chosen filling, making sure to leave a border round the edges of
the rice, and carefully fold the rice in half diagonally over the filling to
make a triangle shape.

eGather the clingfilm/plastic wrap around the rice and twist the ends
together so that the rice is enclosed. Press down gently along each edge of
the triangle to ensure that the filling is well sealed in and smooth the edges
and corners to pack the rice tightly together. Serve rolled in sesame seeds

or wrapped in a sheet of nori, 'seaweed'.
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