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\ETQ I AOLI{{M Pakistani Rice Ball

Ingredients(Serves 60 rice balls (50g per))

Rice - Ground garlic 12g

- Minamiuonuma Koshihikari 1.5kg - Chicken breast 700g
Components - Plain yogurt 180g

- Olive oil 150g - Ajwain seeds 2g

- Onions(Chopped) 120g - Garam masala 3g

- Tomato paste 120g - Lemon juice bg

- Green chili (Chopped) 12 small chilies - Water 1200g

- Salt 10g Topping

- Red chili 2g - Seaweed (Nori) 60 small strips
- Coriander (Powder) 4g - Green chili (Paste) Appropriate

- Ground ginger 12g

Recipe

@ Cook rice

@ Put chicken and water (meat and meat and water) in a pan and heat

@ After boiling, simmer for about 10 minutes. Turn off the heat, cover the pan and
leave it for about 10 minutes. Take out the chicken and loosen it by hand into thin
strips.

Heat up a frying pan with olive oil.

Add chopped onions in the frying pan and fry for about 2 minutes until they get
tender.

Add grated ginger, grated garlic and tomato paste. After stirring them, add water.
Add red chili, salt, coriander powder and green chili. Cook for about 2 minutes
while stirring.
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Add the loosened chicken (Step 3 above) and mix well. Cook until the chicken is
well blended with the other ingredients and the water has evaporated completely.
Add yogurt and cook for another 5 minutes.
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Turn off the heat, add Garam masala powder, Ajwain seeds and lemon juice and
mix well.

Put about 40g of rice in the palm of your hand and put a dent in the center.

Put 12g of ingredients (Step 10 above) in the center and mold it into the shape of
a rice ball — triangular shaped like a traditional Japanese Onigiri rice ball.

Wrap the seaweed in the same way traditional Japanese Onigiri rice ball.
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Put a small amount of green pepper paste on the top of the rice ball and it is done!



