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Team Name Team Nile Valley

Mohamed Reda Saleh Ahmed(EGY)

Omer Awad Elbasha Mohammed(SUD)
Ahmed Esameldin Amin Osman(EGY)
WETLCERIAOLIFGM Nile Chicken hot dog (sausage; frankfurter)

Theme Halal Chicken hot dog with vegetables and mayonnaise

Ingredients(For 2 Onigiri)
- Green pepper(2) - Yellow pepper(1/4) - Red pepper(1/4)

- Pieces of chicken Hot dog (preferred Halal Hot dog)(2)
- Small spoon of black pepper(1/8) - Small spoon of salt(1/8)

- Big spoons of Sun flower 0il(3) - Big spoons of mayonnaise(2)

Recipe

(@D Put the chicken hotdog in bane with some water and boil them up for about 15 to
20 minutes until the hot dog get bigger and mature.

@ Cut down the green and color peppers into small pieces (After using the knife you
may use a mixer or a blender be careful cut them into small pieces only don't make
them like a paste).

3 Cut down the hot dog (After using the knife you may use a mixer or a blender be
careful cut them into small pieces only don't make them like a paste).

@ Put the oil in a pan and add the pieces of green pepper and color pepper then
warm them up with continuous mixing them up until they become dry (not residual
water in the mixture).

® Add the pieces of hot dog, black pepper, and salt to the mixture and continue
stirring the mixture for 10 minutes.

® Add the mayonnaise the mixture and stir it up then the mixture is ready to use

@ Add ® to rice and mix well.

Special Points
In Egypt, AlSudan and most of Arabian and African countries, we used to put a lot of

different spieces to our foods such as black pepper, cumin, coriander,..etc.
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Team Name Family Dining Kodamaya

Kojima Yusuke

Kojima Aiko

\ETLERIAONIEM MEGUMI (F2) NO ONIGIRI

Theme Japan, Fish boiled in sweetened soy sauce (or tsukudani),
Pickled yam

Ingredients(For 2 Onigiri)
- Beef streaks (80 g) - Yairo Shiitake mushroom stem (40g)

- Soy sauce (13 g) - Mirin (sweet sake used as seasoning) (13 g)
- Vinegar (4 g) - Aosansyo (unripe Japanese peppercorn) (1 grain)

- Thin green onions (a little)  + Sesame seeds (a little) - Oil (40 g)

Recipe

@D Simmer Yairo shiitake mushroom stems in the oil at low temperature without
boiling.

@ Take out the mushroom stems from the oil, drain the oil, and immerse them in the
liquid seasoned with soy sauce, sweet sake, vinegar and Aosansho.

(® Boil the beef streaks for 3 hours while removing fat, add the seasoning solution of
2 above WITHOUT mushroom stems and cook for 2 more hours.

@ Add mushroom stems and simmer for 5 minutes.

® Mix boiled beef streaks and mushrooms, thin green onions, and sesame seeds in

to rice

Special Points

Inspired by a local cuisine of herring pickled in Japanese peppercorn
We used rich taste of beef streaks and specially-made shiitake mushrooms.
We expressed our feeling of thanks to the cultures and blessing of Minami Uonuma

with this rice ball.

Potential of mushroom stems




AN Phouvong Sisombath
Vanhpheng Vilaithong

LAO SAZARRIH#AE

Oukham Inthavong

TAHNA (SFRDN—T & R, R Eelot-F F L)

S5 H ZDIEHME A = 2 —

MR (BICEFY 2E9)

- FExy 29 - HESID (1g)
-Zv=y (1F) cZvvy (1K)
CHREFEF A N7 4T7ALDE 5K
-ava (1) - )—>vxIvvyay b (31E)
cKAZ AN (avHommE) (M) - BRoFzR (ME L L5)
LEVISIR QLEVYTTR) - T7q4yav—R (BE) (hEL2)
-Ex075 (1g)
EVA
O #MEEkS
@ EBEMREHCATIYICZT S
® Zv=y, REFF EZE KHATVHL, LEVIISREZBYHNTEETHD
@ m®on#HE, BE %méblﬂ%iatf%mézAﬁkwé
® E£FX077, 2LHODZEMLTINEYLD
® ICALAZEMZ. %@%wbétlﬂt% méL2W%MK6
@ EBEMEFAmEI &LL< }rbé 5FETH®
DLFDKNZETIF, Ko iéh\&<&%i’cpﬂﬁ¢%
Q@ BBORTyTELT, BILEYRIIATATSALOEREE, BICEY&ICE
%o
===

THARADN—TERNRARATHEEBLI-FF L, AR THFENSEHENLERIETT,
N—TDA=— 7 EEAEbLEICLYEINGKRbDWLWAEETNE T,
KRERIBE L THENAITEORIBE LTHELEbNET,

\ -
y SN = . }
g SR\ |
) » %ﬁ .

-Jv 7 £ ¢
HZ7 VAN LEVT IR H7AT54L FU—>vITivyOy b

5



Team Name Lao

Phouvong Sisombath

Vanhpheng Vilaithong

Oukham Inthavong

NETUERI KONl Aok kai (Chicken cooked with Lao herbs and spices)

Theme Lao traditional menu

Ingredients(For 2 Onigiri)

- Chicken(2 g) - Myoga ginger (1 g)

- Garlic (1 garlic) - Carrot (1 carrot)

- Chili (1 chili) - Kaffir lime leaves (5 leaves)

- Ginger (1 small) - Green shallot (3 green shallots)

- Greater galangal (1 small) - Seasoning powder (1.5 teaspoons)
- Lemon grass (1 lemon grass) - Fish sauce (2 teaspoon)

- Wood ear mushroom (1 g)

Recipe

@ wash each ingredient

@ finally chop each ingredient

® fry the garlic, chili, ginger, great galangal, lemon grass until it has a strong
fragrance.

@ Add chicken with 1 teaspoon of seasoning powder, 1 teaspoon of fish sauce and
fry for 2 minutes.

® Add the wood ear mushroom, Myoga ginger and fry for 3 minutes.

® Add carrot and add 1 teaspoon more of seasoning and 2 teaspoons more of fish

sauce.

Fry until it blends together.

Slowly reduce the level of heat and cook until dries.

© ® Q

As the last step, put the Kaffir lime leaves before serve to make onigiri

Special Points

Chicken cooked with Lao herbs and spices is Lao traditional favorite dishes;
It is rich in a unique combination of herbs.

It is famous to serve both for your familiy and for the special occasions.
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Team Name Mongolia

Tsagaankhuu Badamkhatan
Byambaa Nomin

Enkhbat Dulguun

Batzorig Ayush

Name of Onigiri @I

Theme Nomadic culture, yurt

Ingredients(For 2 Onigiri)

- Mutton (40 g) - Onion (10 g)
- Salt (to taste) - Rice (150 g)
- Pepper (to taste) - Sesame seeds (to taste)

- Cumin (to taste)

Recipe

(@D Cut mutton and onion into small pieces

@ Fry mutton and onion in frying pan, add salt, pepper and cumin to taste

@3 Take rice for 1 onigiri and put cooked meat inside rice, and give a shape to it

@ Cover onigiri with small amount of sesame seed for better taste and appearance

Special Points
The mutton is seasoned the same way Mongolian traditional buuz meat is seasoned.
Buuz is similar to other asian countries dumplings, but bigger and usually stuffed
with meat, instead of vegetables.

Because our onigiri looks like mongolian traditional housing yurt, it is named after it
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Team Name Mesitoku
Yamazaki Tokuo
Yamazaki Fumiko
Momata Rumiko

\NETNERIROLIE{M Mackerel rice ball

Theme Grilled mackerel with salt

Ingredients(For 2 Onigiri)

- Grilled mackerel (45 g) - Ooba (Japanese basil) (1 g)
- Roasted sesame seeds (White) (2 g) - Salt (a little)

- Pickled plum (2g)

Recipe

@D While removing mackerel skin and bones, loosen the mackerel meat and adjust
the taste by sprinkling salt.
Wash the Ooba leaves, dry them well and shred them finely.

@
3 Remove seed from the pickled plum and chop the plum flesh.
@

Mix in @, @, ® and sesame seeds to rice.

Special Points

Please adjust the taste to your liking while watching the saltiness of mackerel.
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Myanmar

w Hein Tun Aung Zaw Tun
Chan Nyein Kyaw Hla Hla Phyu

Shan Fish-Tomato-Potato Onigiri

Represents the famous food of one of Myanmar's Ethnic groups
(Shan)

Ingredients(For 2 Onigiri)

1 fillet of Fish (saba) - 2 pcs of garlic - Sprinkle seasoning
- 3 slices of 3 cm - 0.5 g Turmeric powder (mixture of roasted black
(diamater) Ginger - 0.5 g of Chili powder sesame, roasted & crushed
- 1 big tomato -+ Oil 5 ml peanut and roasted salt)
- 2 medium potatos - Salt 1gm
- 1/4 part onions - Dashi powder 0.5 gm

Recipe

(Fish paste making step)

Boil the Fish with 3 slices of Ginger (This gets rid of the fishy smell and takes good
advantages of the ginger)

During boiling the fish, boil the Potato.

When they become soft, drain water, peel the skin and mash to get paste.

Fry the mashed potatoe lightly in 2 ml of oil (to get good fragrance and make it
easier to mix with the fish paste)

Remove the small bones from the fish, peel the skin and break up into small
pieces.

Mince the tomato, onion and garlic into very small pieces. Heat up oil, and add
onion, garlic and tomato first.

After they become pasty, add tumeric, chili, salt and dashi powders.

Next, mix the fish with tomato paste and fry.

Add the mashed and fried potato and cook on low temperature on the stove top.
(Onigiri making step)

Firstly mix fish paste(4 full Table spoons) with rice and then put into the mold
(Triangle shape) as the first layer.

And more fish paste (2 full teaspoons) in the middle as a filling, and then cover
with rice as second layer.

Form into desired onigiri shape.

Finally sprinkle the mixture with sesame seeds.

Special Points

The Shan Ethnic group is located in the east part of Myanmar in
a hilly region.

According to the nature of hilly region, fish are rarely available. /

However, in the Shan state, they have an Inle lake which is one .
of the tourist attraction place and ;

the second largest freshwater lake atl 880 m altitude. o -

The local people only get fish from that lake and they have fish-tomato-potato rice
cake as their traditional food.

Due to it's exotic taste and health benefits, all Myanmar people love to eat and willing

to treat to the visitors from foreign countries as one of the traditional foods.
12
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Team Name Nepal

Gaurav Dahal

Narayan Regmi

Sijan Thapa

\ETR NI ROLIFE{{ Royal Mutton Masala

Theme Taste of Nepal Fused with Koshihikari!

Ingredients(For 2 Onigiri)
- mutton(30 g) - ginger and garlic paste( 10g)

- cabbage(5 g) - green onion(b g)

- carrots(2 g) - Green chilli(2 pcs)

- coriender powdwer(0.5 g) - Red Chillie powder(2 g)
- Cumin powder(0.5 g) - Oil(2 tbsps)

- onion(7 g) - Turmeric powder(1 g)

A
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boil mutton for 30 mins

Chop the mutton into small pieces

heat oil and fry onions

add garlic-ginger paste and fry till brown
add mutton and add cumin powder and corriender powder

Add salt, turmeric red chillie powder and green chilli

cook for 15 mins, “ROYAL MUTTO‘:I'IYIAALA”
add cabbage and carrots, stir well = By
add rice and stir well again

Wait for 10 minutes

© 6 ©®EB®O O

and your Royal mutton masala is ready!!!

Special Points

We are attempting to fuse the taste of "mutton-biryani"- popular cuisine in south
asian region with the Japanese Kosihikari rice.

Our main focus is to simplify the cooking process according to the Japan friendly

style and taste.
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Team Name North America

Bosack, Michael MacArthur(USA)

Wasala Mudalige Priyantha(Sri Lanka)
Hettiarachchi Buddhika(Sri Lanka)

\NETNERIRONIEA{M Tex-Mex Onigiri
Tex-Mex Style (American-Mexican Fusion)

Ingredients(For 2 Onigiri)

(Seasoning) (Pico de Gallo) (Taco Meat)

- Pinch of Oregano - 1 mini tomato - 40 g Ground Beef

- 1/4 tsp Paprika - 1 tsp chopped white (Optional)

- 1/2 tsp Cumin onion - Pinch of grated cheese
- Pinch of salt - Pinch of fresh cilantro - 2 slices of avocado

- Pinch of black pepper - Pinch of garlic powder - pinch of chili powder

- Pinch of black pepper
- Splash of lime juice

Recipe

@Q @&

® 6 6 ©

Special Points

mix

(Taco Meat)
Mix all ingredients of the seasoning with ground beef together in a bowl
Pan fry ground beef until brown

Add seasoning mix to ground beef in the pan

Add tbsp of water to the pan; mix the beef until it is seasoned throughout
Simmer until the water is mostly gone. Add grated cheese (optional)
Remove the beef from heat

(Pico de Gallo)

Chop the tomato into thin slices

Mix white onion, tomatoes, cilantro and lime juice in a bowl
(Onigiri)

Add 150g of rice with the beef

Add the Pico de Gallo; mix throughout
Mix in grated cheese (optional)

Shape two 100g onigiri

Optional:
1) For spicier taco meat, add chili powder and/or crushed red peppers to seasoning

2) For garnish, add place avocado slides on top of completed onigiri
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Team Name Sato hana

Kotaro Seki

Setsuko Seki

\NETNERI RO Uonuma Kirizai rice ball

Theme "Kirizai" is mixture of chopped pickles and one of the preserved

foods in Uonuma

Ingredients(For 2 Onigiri)

- Nozawana pickles (30 g)
- Yellow pickled radish (20 g)

Recipe
(@D Desalinate Pickles with water
@ Stir-fry pickles and season with soy sourse

(3 Add stir-fried pickles into rice and mix well

Special Points

We made rice balls using Kirizai with some pickles, what the local people often eat

in the winter.
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Minamiuonuma made Koshihikari International University of Japan
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