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Rainbow Fruit Sushi with Chocolate Ganache!
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Whenever I think of happy and 
hea l thy eat ing, I th ink of 
rainbows. We’re often told by 
nutritionists to eat our fruits (and 
veggies) in all the  colors of the 
r a i n b o w, a n d t h i s r e c i p e 
for  Rainbow Fruit Sushi makes 
following that advice easy. 
!!!
!
!
!
 

There’s no need for a sushi mat 
here. After creating 1 tablespoon 
balls of green tea and coconut 
milk infused rice, simply place a 
rice ball on one end of a cut soy 
s t r i p a n d r o l l u p . 
Yamamotoyama’s  gorgeous Soy 
Wrappers  come in a rainbow of 
vibrant pastel colors, and for a 
pretty effect I like to pick fruits 
that complement those shades. 
!
!
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It’s important to work with 
wetted hands when shaping with 
this rice. This will prevent the rice 
from sticking to your hands as 
you roll it into a tight ball. In the 
s a m e w a y , a l s o w e t 
the  tablespoon measure in 
between each rice scooping–it’ll 
make the process that much 
easier. 
!!
!
!
 

For a  soy sauce swap out, serve 
the sushi with some decadent 
Chocolate Ganache. For its 
robust taste, I’m using a super 
dark chocolate here . Just 
combine it with a small amount 
of heavy cream and your sauce 
instantly becomes a melty, mini-
fondue. 
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!
!
!
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Serve this with fragrant green tea 
to echo the flavors in the sushi 
itself. I love pairing these 
delicacies with Yamamotoyama’s 
Special Occasion Green Tea, 
made from Saikoukyu Sencha, a 
rich and full-flavored green tea 
from the highlands of Japan. If 
there’s any occasion worth 
highlighting as special, it’s a meal 
as colorful and delicious as this! 
!!!!
 
!!

Rainbow Fruit Sushi with Chocolate Ganache 
Makes 24 sushi pieces. 
Ingredients: 
{Sushi} 
3/4 cups sushi rice, rinsed 3 times 
3/4  cups of steeped green tea (I used 1 tea bag of 
Yamamotoyama’s Special Occasion Green Tea) 
1 Tbsp honey 
1/2 tsp vanilla 
1/4 tsp salt 
1/4 cup coconut milk 
zest of 1 lime 
24 strips of Yamamotoyama’s Soy Wrappers, cut to be 1″ x 4″ 
1 1/2 cups of cut fruit (I used strawberries, kumquat, mango, kiwi, and blueberries) 
{Chocolate Sauce} 
1/2 cup dark chocolate chips 
1/4 cup heavy cream 
Directions: 
1. In a pot or rice cooker, cook the rice with the green tea, honey, vanilla, and salt until all the liquid 
absorbs. 
2. When the rice is cooked, carefully transfer it to a large bowl while it is still hot. Add the coconut milk 
and lime zest, then use a rice spoon to fold the milk in until it is all absorbed. After the rice has slightly 
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cooled, use wetted hands and a wetted Tbsp measure to create 1 Tbsp balls of the rice. Place some 
pressure against the rice so that the ball is tight and intact. 
3. Place a soy wrapper strip on a work surface. Place a rice ball at one end of a strip, then roll it up to 
create a piece of sushi. 
4. Spoon or place some cut fruit on top of the rice balls, just enough to fit inside the walls of the soy 
wrapper. Repeat steps 2-4 to create 24 pieces of Fruit Sushi. 
5. To make the Chocolate Sauce, scald the cream, then add the chocolate chips. Mix the two ingredients 
together until you get a smooth, glossy ganache. Serve with the Fruit Sushi and enjoy! !
!
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