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Food Edit.
Pumpkln Patch Sushi

Autumn Inspired Cuisine...

Pumpkin Pateh sSushi
These pumpkin pateh inspired sushi and sticky rice pieces, are perfect for the
Autumn themed festivities. we can't eat pumpkin bread and turkey every
night, this pairing of western festivities with Japanese cuisine of sticky rice with
spiey tuna, will inspire even
The weost jaded foodie! ;
R.ccipe: ey
* Spieytuna - 4
* Sushirice

* lettuce Leaf

Susht rice

*2 cups sushi or short graiw rice, rinse rice
*2 tablespoons rice vinegar

*2 tablespoons sugar

*1 tablespoow salt

*Mold into shape and cook in 2 tosp sesame oil (for cooking rice cakes)
*1/2 cup soy sauce (for the rice cakes is optional an recommended)

‘SPL"H tuna

*1 Lb sushi-grade ahi tuna

*1 thsp chives (chopped)

*1 tbsp sesame oil

*1 tsp hot chili oil

*2 thsp sriracha (recommended)

*1/4 cup mayonnaise or vegan alternative
*MIX

Lettuce Leaf
Cut a Lettuce leaf into a circle, about = inches in diameter.
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