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Okowa toasted
sondwich

Ingredients
Okowa Toasted Sandwich
Mochi rice 3009 Thinly sliced cabbage
Tsuyu 150ml Smoked chicken
Water 180ml Mayonhaise
Carrot 10g Grated cheese
Burdock root 109 Toasted sandwich maker
Method
1. Rinse and drain the rice
2. Slice the carrot and burdock root
3. Add all ingredients into a rice cooker and switch on
k. When the okowa is cooked, shape into thih, square

7.

sheets, wrap ih plastic wrap ahd chill

Place one unwrapped okowa sheet onh the toasted
sahdwich maker, top with cabbage chicken, mayonh=
nhaise, ahd cheese, place a second okowa sheet on
top and close the sandwich maker

Cook over fire or gas stove for approx. 5 mihutes,
turnihg over halfway through to cook evenly

Turh the sandwich out ohto greaseproof paper,
wrap, slice and serve



