M DILMAH RECIPES

GREEN TEA WITH JASMINE PETALS, SMOKED SALMON
SUSHI
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¢ Sub Category Name
Food
Main Courses

¢ Recipe Source Name
Real High Tea 2014/15 Volume 2

Used Teas

t-Series Green Tea
with Jasmine Flowers
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M DILMAH RECIPES

GREEN TEA WITH JASMINE PETALS, SMOKED SALMON SUSHI

1259 Sushi rice
180ml water

1 thsp rice seasoning
1 tbsp Dilmah Green Tea with Jasmine Flowers
2 tbsp mayonnaise
200g smoked salmon
% cucumber

Y% avocado

1 tsp sesame seeds

1 sheet seaweed

1 thbsp salmon caviar

M ethods and Directions

GREEN TEA WITH JASMINE PETALS, SMOKED SALMON SUSHI

In a saucepan wash rice until water becomes clear. Bring rice and water to boil.

Reduce to a ssimmer and put lid on. Simmer for 10 minutes. Leave lid on for another 15 minutes.
Put rice into abowl; add seasoning and tea. Mix together to help cool it down.

Once cool in atray add half the rice and press down. Layer the smoked salmon, mayo, avocado
and sesame.

Place the rest of the rice on top and press down. Refrigerate for 2 hours. Cut into small squares
and wrap with cucumber.

Cut small sgquares of seaweed and place on top. Add caviar.
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