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| Onigiri (vice balls) are a handy. portable food equivalent to the
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Western sandwich. They are designed to keep for a fairly long
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| time. since both the rice and the fillings used are scasoned with
salt. Fillings used include uméboshi, Katwe-bushi Shiojake. and 45 1» g
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| (dried seaweed)

HOW TO MAKE ONIGIRI

Place the filling on top of some
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(salted cod roe)

(=3

Shiojaké (salted salmon) |
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