lranian cuisine

Iranians just like Japanese people uses a large amount of rice in their cooking. The reason |
decided to participate in the onigiri challenge was the similarities between my country and
Japan's cuisine and how both of them can enhance each other through mixing.
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Ghormeh Sabzi

If you ask Iranian's what their top 3 foods are; 9 out of
10 will include Ghormeh Sabzi in their top 3 choices. It
is a hallmark of Iranian cuisine. It is delicious and one
of the things that almost all Iranians who live in other
countries miss about home.

This food has to be something really extraordinary if
people like it so much. That is why | have decided to
share it in part with the rest of the world, so that
others can also enjoy this amazing food.
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Ghormeh + Nigiri
“Gorumegiri”
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Iranians use rice in almost all their food, and since
coming to Japan, onigiri has been one of my
favorite foods, because it reminds me of home in
a way because of the rice that is used in making
it.

Therefore | believe that mixing onigiri and
ghormeh sabzi can possibly lead to a great
mixture of both Iranian and Japanese cooking and
provide a simultaneously new and familiar
sensation when consumed by the people of both
countries.
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