
Our take on the trending spicy mayo sushi bowl. We pair fluffy
seasoned rice with crunchy cucumbers, crispy tofu, spicy kimchi,
fresh green onions and toasted seaweed sheets. Our favourite
part is the sriracha mayo mixture that brings this dish up a notch.

- Pan
- Pot

WHAT YOU'LL NEED

TOFU SUSHI BOWL WITH SPICY
MAYO & TOASTED NORI

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 670/SERVING

- Salt
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Prep ingredients:  tear seaweed
into small pieces, rinse rice, thinly
slice green onions and
cucumbers, cube tofu, and slice
lime into wedges.

In a pot, combine rice with 1 cup
+ 2 tbsp of water (2.25 cups for 4
servings) and season with salt.
Bring to a boil, then cover and
reduce heat to low, simmering for
20 minutes. Remove from heat
and let sit for 10 minutes. Stir in
the marinade, fluffing rice gently
with a fork.

Meanwhile, heat 1 tbsp of oil (2
tbsp for 4 servings) in a pan over
medium heat. Once hot, add the
tofu cubes and cook, turning as
needed, until crispy on all sides.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Sushi rice
Green onions
Baby cucumbers
Tofu
Marinade
Spicy mayo
Kimchi
Seaweed sheets
Sesame seeds
Lime

3/4 cup
2
1-2
200 g
2 tbsp
1/4 cup
1/3 cup
1 sheet
0.5 tbsp
1

1.5 cups
4
3-4
400 g
3 tbsp
1/2 cup
2/3 cup
2 sheets
1 tbsp
2

Mix the cucumber with juice of
half the lime, half the sesame
seeds, and a pinch of salt. Place
in the fridge until ready to serve.

Divide the rice between bowls
and top with tofu, kimchi
marinated cucumbers, green
onions, seaweed pieces and
sesame seeds. Drizzle spicy
mayo on top and serve with 
 remaining lime wedges. 


