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\ETWEX ROl Senegal Bissap (Hibiscus) Onigiri Burkina-Faso

Ingredients(For 2 Onigiri)

- 1 tea bag of Hibiscus tea (Bissap) Djibouti
- 4 mint leaves

- 1 Vanilla bean (cut in half)

- 1 Tablespoon sugar Senegal

- 1 teaspoon of rice flour (or gelatin)
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Preparation

@

Boil the hibiscus tea bag in the amount of water that you will use to cook the rice
later. After boiling for 5 minutes take the tea bag out of the water and save it, and
save the juice

Wash the rice and put it into the rice cooker. Add the mint leaves and half of the
vanilla bean. Add the bissap juice into the rice cooker and let it cook depending
on your rice cooker settings. The cooked rice will be red or dark pink.

Take the leaves out of the tea bag and put them into a small pot and add the sugar,
the rest of the vanilla bean plus half a glass of water and cook it until it becomes
jam.

Dissolve the rice flour (or gelatin) into a small amount of water and add it to the
preparation to give it a jelly texture. Reduce the heat and stir constantly until it
becomes a jelly paste and turn off the heat.

To make the Onigiri bissap, make rice ball with the cooked rice and put a small

amount of bissap jelly inside. Ready!

Explanation

Hibiscus, known as bissap in Senegal, is used every day as a drink (hot or cold) and is

an important element in our culture. So we also use it to treat some diseases and pains.

It is full of vitamin ¢ and has a particular taste and color that makes a very special

Onigiri.
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Team Name Bangladesh

\ETNERIROLI[{l Bengali flavored Onigiri

Ingredients(For 2 Onigiri)
- 1 Eggplant

- 2 Tablespoons of Onion (finely chopped)

- 1 Dry chili or to taste (fried in mustard oil)

- 1 tablespoon of Mustard oil, plus enough to fry the chili (above)
- Salt (to taste)

- 1 Tablespoon of Coriander leaves (chopped)

- Ground Black pepper to taste

- 2 Sea weed wraps

Preparation

@ Broil or toast the eggplant and peel off the outer skin. Smash it down.

@ In a little of mustard oil (you can substitute any oil, but the fragrance of the
mustard is special) fry the chili until it is crisp, and crumble it into very small

pieces.

@)

Mix chopped onion, the chili from (2), chopped coriander leaves and salt very well;
until the onion loses all its shape (is smashed)

Now mix the smashed eggplants with the mixture in number 3

Add the mustard oil to this mixture, and stir lightly

Put the mixture inside the Onigiri, and shape into an Onigiri

Lightly sprinkle the Onigiri with ground black pepper

Now wrap it with sea weeds

©®®O®

Enjoy

Explanation
Vorta is the word for Eggplant in Bangladesh and is often eaten as prepared above as
a side dish, with rice, for our main meal. We hope you enjoy the taste and smells of our

homeland.
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Team Name Team Central ASIA

\ETQCRIROLIT({M Meat Onigiri in Grape Leaves o

Kyrgyztan Turkmenistan Uzbekistan

Ingredients(For 2 Onigiri)

- Vegetable oil - 5 grams Spring onion

- 40 grams Chopped mutton meat. - 5 grams Coriander

- Cumin (a pinch, or to taste) - Basil powder (a pinch, or to taste)

- 14grams Red onion - Salt (a pinch, or to taste)

- 8 grams Green papers - Black pepper powder (a pinch, or to taste)
- 3 grams Chopped garlic - 2 Grape leaves (Salt Water)

Preparation

average time is 50 - 60 minutes

Chop the vegetables and herbs into very small cubes.

® ©

In a hot pan put a bit of vegetable oil, and the chopped meat and fry on medium
heat for 12-15 minutes.

® Gradually add the vegetables and herbs in the following order with 3 minutes
intervals between each — cumin, red onion, green peppers, garlic, spring onion and
coriander, basil powder, salt and pepper.

Add this meat filling to the rice and mix in well.

Shape Onigiri and set aside.

@ @ ®

Extract grape leaves from the jar and submerge them into cool water. Unwrap
carefully keeping them under the water.

@ Boil enough salt water to cover the grape leaves. Remove from the heat, and place
the grape leaves in this hot water for about 5 minutes, or until soft.

Extract leaves from the hot water and wrap around the Onigiri.

Put semi-ready Onigiri into the steamer and let to steam for about 10 minutes.

® © ®

Serve hot

Explanation

Since the ancient times peoples of Central Asia, Transcaucasia, and the Middle East
have used grape leaves in their cooking. Grape leaves are specially harvested from the
young wine shoots to preserve their numerous health benefits: a depository of organic
acids which are carefully preserved by the steam cooking process. We combined this
tradition with the tastes of our region with Japan’s beautiful tradition for a new shared
delight.



7 - &% RLFE
IR EAvhY VT4 BICEY

ME (BICEFY 2E9)

N 100g X=Xy NEL1/2

poxxafSapporo

SUNSWEET @

*nxm b

.............

e ot T K& L2 Z{V_M/

- Y7 A AxxL2 - TI— 50g R

- EnE /N1 {E cFY—=7 K&l 1

< ITAISK 2 R AL ; An 1\

“YFEY MELY2 -TF—EYEFE  6~81 Ak T

YT y— phEL1/2 -TF 10g TI—

INT X — - B THY 1 1@ TR/ VTAFTEET,

BV A

@D EWAEBEKRTHS VL, XA RIS LTS

@ FREELICAICLEHZRLAYIYICT S,

@ REH|ITHELE, XKD

@ FEREICAICL, YFEV nyv—wvﬁ—\&—XUv7%®ukﬂ\£m
ENLARYFREL LD ETHD

® @%Aﬂ\@ti<ﬁﬁébﬁé

® OIIAZOLVEICAZETANEEWENS L 1/4 2IZATEHBDO 7 X EEHH
%, 15 Nz d %

@D TZANRNTIN—v WENSLC1/4, FU—TFAIIL, @DE+E AN, &AHH
DO ETEHEDD

—EV FISHATEIS. E2hBIChs7=ofln <L,

@ R—IIZZIFA, ECLIZEYA, TF. <>/ T, ®@% AN TEEED
e ZAI2@QEEENA Lo YT BETICALT DR %,

O BIZTYOFICKFET S

@ ErsTEFE@FIYNIFT. TR

StEA

CORIBIZ—MAICIEER Yy JOERIBA Ry FPRBAFETREINTWBRIET,
ZIhLBWOEFE L, AIZIX EEXCA XTI LOMERARSICHBEFINZAICHS
NHEREBTT, T AUVMILIEZTN—=— 774 RT7—FEY FEMAT-ZETaZ—
IRLEDTT,, FRAIND RS ZXPEHICHY ., EO Y IADLOFRTEERIBFENICR
MHOEREEZTWET, ZORBIINTLT7—FTT,



Morocco
\ETR X ROL ¢ Moroccan Wedding Onigiri

Ingredients(For 2 Onigiri)

- 100 g Chicken (Halal is recommended) - 1/2 teaspoon of Turmeric
- Salt to taste - 2 Tablespoons Sugar
- 2 Tablespoon Regular Qil - 50g Prunes
- 1 Small Onion - 1 Tablespoon Olive Oil
- 2 cloves Garlic - 6-8 Almonds
- 1/2 teaspoon cinnamon - 10g sesame seeds
- 1/2 teaspoon Ginger Powder - 1 Egg boiled (grated)

Preparation

@O Wash the chicken with salt and water, then cut into small pieces

@ Chop the onions and the garlic finely

® In a pressure cooker, put 1 tablespoon of regular oil and heat

@ Add the onions the garlic, the cinnamon, the ginger and the turmeric, stir with a
wooden spoon until the onions are soft and brown.

(® Add the diced chicken, and sauté until the chicken is coated in the sauce.

® Cover with water, add the salt and half the sugar, then close the lid on the pressure
cooker and cook for 15 mins.

@ Put the prunes in a pan, add the rest of the sugar, the olive oil and cover with a bit
of sauce from the pressure cooker. Let simmer until the sugar dissolves and the
prune sauce is thick

Boil raw almonds to remove the skin, then fry them in oil until golden brown. Crush

them into small bits, and some of them into finer powder
(© Put the rice and the shredded cooked chicken in a bowl, add the sesame, the
grated boiled egg, the crushed almonds and the prune sauce a little bit at a time
in order to control the moisture of the Onigiri mixture.
Shape into two Onigiri,
Mix the sesame powder with the very finely crushed (powdered) almonds

® e 6

Dust the border of each Onigiri with a mixture of sesame powder and crushed
almonds.

Explanation

The dish this recipe got its inspiration from is a dish generally served in Morocco in
special occasions and ceremonies. For example, it is one of the dishes served to the
invitees in wedding ceremonies, or on the day of Eid El Fetr (a Muslim celebration day),
among other special occasions.
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Team Name Nepal
\ETn X EOLIT((M Butter Chicken Onigiri

Ingredients(For 2 Onigiri)

- 20 grams of butter

- Salt to taste

- Coriander seasoning to taste

- 20 grams of onion

- 10 grams of butter chicken Masala
- 10 grams of ginger garlic paste

- 20 grams of Tomato Paste

- 50 grams of Minced chicken

Preparation

Fry chopped onions, ginger garlic and chicken in the butter

After it becomes brown, add salt to taste.

Add ready-made butter chicken Masala and Tomato paste. Heat fully and stir well
Let cool

Add ingredients to the rice, keeping the consistency malleable into Onigiri shapes

@©@©® e e

Form into Onigiri, and add Coriander leaves as an accent.

Explanation
Butter Chicken Curry is much loved in Japan, so this new Onigiri will be enjoyed as a

fusion of South Asian taste and Japanese rice.
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Team Name Philippines
\ETQERIROLIE((M Adobo Onigiri

Ingredients(For 2 Onigiri)

- 2.3 grams oil - 40g soy sauce
- ¥ garlic clove - 24g vinegar

- 35 grams of pork belly (or any cut) - 4.5g sugar

- 1 bay leaf (Laurel) - 10g water

- Pinch of peppercorns (or black pepper)

Preparation

@D Depending on the pork meat cut, slice the meat in to squares. Peel and crush the
garlic.
Pre-heat pan. Add vegetable oil. Sauté garlic until golden brown.

Add the pork and pan-fry until the pork is half-cooked or a bit golden brown.

® ©@ O

Add soy sauce, vinegar, bay leaves (laurel), peppercorns (or black pepper), and

sugar. Let it simmer under medium heat for 30-45 minutes or until meat is

thoroughly cooked.

® Let it cool down a bit. After which, separate the meat from the sauce by straining.
Set aside sauce for later.

® Separate the fat from the meat. Also ensure that spices like peppercorns, bay

leaves, and garlic are separated/filtered as well.

Make smaller shreds or flakes from the meat. Pan-fry until a bit crispy.

®@ Q@

Mix the meat and the rice, and add enough sauce, but be sure it does not become

too wet. Mold into Onigiri.

Explanation

Adobo is considered (albeit unofficially) as the national dish of the Philippines. Adobo
is both a dish and cooking process. The adobo cooking process involves marinating
meat (whether seafood, meat or vegetables) on soy sauce and vinegar. It was said that
because Filipinos in the past didn't have any means to refrigerate their meat that they
often used this cooking method to preserve dishes. Adobo can go on for days without
spoiling. As a national staple, different regions in the Philippines have their versions of
the dish. Despite the Spanish reference of the name adobo (from the Spanish word,
adobado), this cooking process has been practiced by Pre-Hispanic Filipinos and is

considered indigenous to the Philippines.
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Thailand Sosvan
TR RO GaPoWer - (The Power of Ga Pao) [ A

RN
Ingredients(For 2 Onigiri)

- 30 grams of minced pork

- 1/2 of minced onion

- 1/4 of minced red bell pepper

- 2 cloves of garlic

- b basil leaves

- 2 chopped fresh chili or half table spoon of chili powder

- 1 table spoon of oyster sauce, half table spoon of fish sauce, and a pinch of sugar

Preparation
Heat a pan on medium-high heat and put some oil (Like stir fried meals) in it
Add the minced garlic and fresh chili or chili powder

Stir for couple minutes (Don't let the garlic burn). Then add the minced onion.

® O 6

After the onion is cooked and changes its color to clear color, add any kinds of
meat (in this recipe, we use minced pork)

Add some oyster sauce, fish sauce (Nam Pla), and sugar to taste

When the meat is cooked, add chopped red bell pepper.

Add some dried basil

After everything cooks, turn the heat to low heat and add fresh basil (hand-tear

@ Q@O

the basil to get the better smell.). Stir it well.

Mix it with the cooked rice and form into Onigiri

® ©

Enjoy

Explanation

Anytime we ask foreign people about Thai food, we always hear the familiar dishes
such as Pad Thai, Green Curry, or Tom Yum Soup. Yes, those are famous Thai foods
among foreign people, but it is not what we commonly eat in our daily life. Basil Minced
Pork ( nswswindu (Ga-Pao-Moo-Saap) in Thai) is what Thai people considered as the
equivalent of a U.S.A. hamburger. It is the first thing in our mind when we go to a
restaurant or stop for street food and have no idea what should we have for a meal.
This recipe represents the rich flavor or a dish we really do eat, Basil Minced Pork or
in Thai, Ga-Pao-Moo-Saap, and its combination of spicy, sweet, and salty in addition

to its wonderful aroma from the fresh basil.
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Team Name Vietnam
\ETRERGEOLIT(M Kun Onigiri — Viethamese taste in Japan *

Ingredients(For 2 Onigiri)
- Sunflower oil (2.33g)

- A few table spoons each of yellow/red/green peppers

- A few table spoons of Onion
- 33grams of chicken

- A pinch of Vietnamese salt
- Tablespoon of Soy Sauce

- Drops of sesame oil

Preparation

Wash chicken with water

Chop chicken, peppers and onion finely

Mix chicken with Vietnamese salt and Soy Sauce
Pan fry the chicken mixture with peppers and onions
Once cooked, add to cooked rice and mix in well.

Put a few drops of Sesame Qil on your hands, and mold the rice into Onigiri shapes

SNCHNCGECEONONGC)

Use Nori to make cute designs on your Onigiri and serve

Explanation
Vietnamese salt adds a unique flavor. The colorful peppers make the Onigiri more

attractive and delicious.
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