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Ingredients 
3 rice cooker cups of rice – 450g 

(uncooked Japanese rice short grain) 

3 rice cooker cups of water 

 

For the topping 

3 eggs (add 1/4 tsp sugar, 1/8 tsp fine salt) 

70g cucumber or snow pears - chopped 

250g slices deli ham - chopped 

125g crab kanikama stick - cut in small pieces 

1 pack sweet corn (380g) drain in a colander 

2 medium tomatoes – chopped 

 

For the sushi vinegar 

100ml rice vinegar or apple cider vinegar 

2 tbsp white sugar 

1 1/2 tsp fine salt 

 

For the seasoning  

6 tbsp mayonnaise 

1 tbsp white sesame 

2 tbsp tsuyu (Japanese soup base) 

1 tsp fine salt 

 

Check us out if you don’t know some ingredients http://atelierlalune.com/2016/05/cooking-ingredient/ 

Instructions 

1. In a small pan, add rice vinegar, white sugar and salt. Bring 

to boil. Set aside, this is the sushi vinegar. 

2. Wash the rice well and drain. Transfer the rice in the rice 

cooker bowl and add water. Click to start. Once it is done, let 

the rice set in for about 10 mins. 

3. Transfer the rice to the medium bowl, and pour sushi 

vinegar over the rice. Slice mix the rice with a rice paddle 

gently to combine vinegar and rice well and let it cool down. 

4. In a small bowl, add egg, sugar and salt. Mix them well. Set a 

fry pan over medium heat and add 1 tbsp oil. Pour in the egg 

mixture, stirring quickly will create small, soft curds. Set aside. 

5. Add all other topping ingredients, except the tomatoes, and 

all seasoning ingredients onto the rice. Mix gently with a rice 

paddle. Do not over mix. Last, sprinkle the tomatoes onto the 

rice. 

6. Put in the fridge before serving. 

Prep Time: 20 minutes 
Cook Time: 30 minutes 
Yield: 5 people 

http://atelierlalune.com/2016/05/cooking-ingredient/

