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SHRIMP WITH MAYONNAISE
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STIR-FRIED SHRIMP

SAUCE

CHILLI

(4 SERVINGS) ]

[INGREDIENTS

- L
o
v =}
— <<
2
(=8
> =
(=l << —
= i (o]
DS f==) —_
S gl
== - <<
o - CE
["a] _—
— E= o = —
< << oo ™
NT ("} —_—
NS W =
= o =
S o =w o =
—
< == =
AG o
||AELS
— ~
= vm T —ac
=
— [ —
> - << =
<< — [==] r~Anrlkvh
MOooUrUOrr_* _
== o == ==
=}
* — o= =
(=P (=R
oz w o
=) = ==
S ol
R —
<<= oz = =
= —n — <<
—
N Nn=E o o=
= =] —
a = 5 = o — =
=" =Z=w—T o
—Trhrowo " <aw
o= — o

T = < — <<

* LI E &k Kk x k%

H SALT TO THE
W .
ILL REMOVE THE

(
W

QUARE SIZE.
ER AND GARLIC.

(%}

=

IS COOKED.
I'N

DISSOLVED
LETTUCE ON THE DISH AND

3
(CE VEGETABLES SUCH AS



TUNA MAYONNAISE SUSHI ROLL

[INGREDIENTS (4 SERVINGS)]

[T UP INTO A WRAP FROM THE SIDE NEAREST TO

oo
(_‘Cl—_U_
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* CANNED TUNA 120 G

* MAX MAYONNAISE 30 G

*RICE 300 G

*SUSHI VINEGAR 60 CC

" NORI (ROASTED SEAWEED) 4 PC

[METHOD]

©AVOID FROM T0 BE TOO OILY, DRAIN EXCESS O0IL OF
CANNED TUNA FIRST, THEN MIX IT WITH

MAYO. IT MAKES YOU EASIER T0O ROLL IT WITH RICE.
@COMBINE FRESHLY-COOKED RICE AND SUSHI VINEGAR
INTO A BOWL.

USE A SPATULA AND MIX IN A CUTTING MOTION. LEAVE TO
cootL.

®PLACE YOUR SEAWEED ON A BAMBOO MAT (SMOOTH SIDE
FACING UP).

SPREAD OUT THE SUSHI RICE YOU MADE IN STEP @ ONTO
THE SEAWEED,

LEAVING ABOUT 1/4 OF THE SEAWEED CLEAN AT THE TOP.
@PLACE THE TUNA MAYONNAISE ON TOP.

MOISTEN WITH WATER THE OPEN SEAWEED PART AT THE
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UT WITH A KNIFE AND YOU'RE DONE.



MAYONNAISE DIP
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KINDS OF DISH.
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