


Hello,  I 'm Muko (she/her) \  
and I 'm a  racoon dog.  I  am 
here  today to  te l l  you a l l  
about  onigir i  and how 
w o n d e r f u l  i t  i s .  



Onigir i  i s  a  type of \  
Japanese sushi  a lso known 
as . r ice  bal ls .  They are  a  
clump of  r ice  that  usual ly  
has  a  piece of  nori  
(seaweed)  around tbiy bot tom 
so you can hold i t ,  and 
they sometimes have 
f i l l ings too.  Onigir i  uses)  
sushi  r ice  that  i s  seasoned\  
with fur ikake,  (nori ,  sesame) 
seeds,  and sa l t )  but  there)  
are  a  lot  of  other  onigir i  

. seasonings.  The nori  i s  ( 
usual ly  just  wrapped around 
the bot tom, but  there  are  
other  ways of  wrapping i t  
too. i  



There are  lots  of  
d i f ferent  shares  of  
onigir i ,  buc t ,he t r iangle  
is  the most  common'  one 
This  i s  because t ravelers /  
would make them in  the 
shape of  a  mountain to  ask 
for  help from snir i ts  and 
gods.  



Gril led 

*?ver  wondered why oni^ir i  -
a r e  t r i a n g u l a r ?  3 ) > .  

Onigir i  on parade 4.  



These  are  a  few f i l l inprs ,  
but  there  are  lo ts  more .  

Tuna f i tayo 

Pickled Plum 

Simmered KombU(Kelp)  

Boni to(Fish)Flakes  

Source:  
l4  popular  dapanefc  e  oni^ i r i  
and' onif.iri fillings 5. 



In  Japan onigir i  i s  a  
regular  everyday thing.  
They 'sel l  them in  s tores ,  
and eat  th em a l l  the t ime.  
There i s  even a  brand 
cal led Devi l ' s  Qnigir i .  
Looks a  lo t  l ike a  racoon dog 
i f  you ask me.  

Source: 
,Dec oding Japanese 
convenience s tore  take auay 
food 6.  
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• Asha Tumineti*20?,3 



Cook about  1$  cups  of  shor t  p ; ra in  r ice  in  a  r ice  cooker  on the  
sushi  se t t ing  i f  i t  has  one .  

Microwave 1 tbs. of salt, 2 tbs. of sugar, and 2 tbs. of rice vinegar 
until mostly dissolved. When rice is done corking, stir 
in and let it sit for about half an hour or until rice 
i s  c o o l .  1 .  , «  /  

v u t  wate> on your  hands  so  the  r ice  doesn ' t  s t  
Then c lump of  r ice ,about  hal f  the  s ize  y°u wan 
onigi r i  to  be ,  in  your  hand.  

ck "to tham 

Put  any f i l l ings  i f  you l ike  

ou wan" 

Rip off  a  p iece  of  Nor i  and wrap i t  abound your- . . ,  
o n i£ i r i  how you l ike  Tfc^ 

This  i s  jus t  a  bas ic  
onigi r i  rec ipe .  The>-e  

a re  a  lo t  more  onl ine .  

s*Jk For_ devil's onigiri 
t/ IS https://sudachirecipes.com/lawsnn-st 

w \ yle-devils-Qniqiri-recipe/#inaredienta 
\  For  gr i l led  onigi r i  

V* ] https://www.justonecookbook.eom/v 
aki-oniairi-arilled-rice-ball/ 

Sources: 

1- https://commons.wikimedia.ora/wiki/ 4 
File.Tanuki in Hiqashivama Zoo -
2 j p g  

2. https://www.flickr.com/photos/wordri 
dden/269099347? 5 

3- https://www.timeout.com/tokvo/bloa/ 
ever-wondered-whv-nniqiri-are-trian 6 

qular-plus-unwrappinq-for-dummies-
081815#>:text=WHY%20THE%20T 
RIANGLE%3F within%20everY%20fi 
lement%2Qin%?0naturp 

There  a rea lso  onigi r i  molds  

https://justbento.CQm/handbook/bent 
o-basics/oniqiri-on-Darade-auide-oni 
qiri-omusubi-rice-ball-shapes-tvpes-
and-fun 
https://www.choPstickchronicles.com 
/oniairi-fillinas/ 
https://nichiqopress.ip/enalish-item/d 
ecodinq-iapanese-convenience-stor 
e-take-awav-food-what-you-need-to-
know-part-2/ 


