
Kale & Shiitake Onigirazu

3 Tbsp cooking oil!

2-3 large leaves of Lacinato kale, cut into 1″ pieces!

6 large Shiitake mushrooms, fresh!

1 cup Shiitake mushrooms, dried & rehydrated, !

tough bits removed & squeezed dry!

1 shallot, minced!

4 cloves garlic, minced!

1 Tbsp oyster sauce!

1 1/2 tsp soy sauce!

1 1/2 tsp Worcestershire sauce!

1 tsp sugar!

black pepper, to taste!

2 Tbsp rice wine!

1 tsp sesame oil!

1 cup brown rice, short grain!

2 cups hot water @212 degrees F!

1 rounded Tbsp Yamamotoyama’s Hojicha!

6 half-sheets Yamamotoyama’s Kiku Ariake!

!
!



Kale & Shiitake Onigirazu

Steep the tea in 2 cups of boiling water for 5 minutes, then strain out the leaves. 

Wash the brown rice and cook it with the 2 cups of steeped Hojicha tea.!

Place a large skillet over medium high heat. Add the oil. When the oil shimmers, add 

the shallots and garlic and stir fry for 30 seconds. Add all the mushrooms, then stir fry 

for 1-2 minutes. Add the rice wine and let it cook out.!

Add the kale and stir fry for a minute. Add the sauces, sugar and pepper, then mix 

everything together. When the mushrooms are slightly browned and the kale is 

wilted, turn off the heat. Drizzle the mixture with sesame oil and set aside to cool.!

Place a half sheet of nori on a work surface. With wetted hands and a wetted 

measuring cup, measure out 1/4 cup of rice and place this on the top half of the nori 

sheet. Slightly pat down into a patty, then place 2 Tbsp of the mushroom filling atop 

the rice. Finally, place another 1/4 cup of rice atop the filling and slightly pat down 

into a patty. Refer to the images from my BLT Onigirazu post for instructions on how 

to wrap. Please note that these Kale & Shiitake Onigirazu are slightly smaller than 

the BLT ones, made with half sheets of nori instead of full sheets.!

Wrap the rice ball in the nori so that is it fully enveloped. Place in a piece of plastic 

wrap and cut with a sharp knife to serve.


