
Kumiko Morimoto
Instead of sandwiches, rice bowls are usually what is eaten for lunch. Not actual 
bowls, rice bowls are shaped by hand into triangles, hearts, stars and balls. They 
come in many different flavours - the most popular being pickled ume (Japanese 
apricot), and tuna with mayonnaise. Kumiko started learning how to make this stan-
dard dish with her mother when she was in grade 3 or 4. 
Kumiko’s first impression of Canada was that everythng here is “big”, such as how 
the food is packaged and sold in the stores.
 

Fun Fact!
An average of 65 kilograms of rice are milled annually for every person on earth.

Rice Bowls
Japan

Ingredients
sticky rice

Flavours
Salt & Sesame
1 tbsp sesame seeds
salt to taste

Tuna & Mayonnaise
1 can tuna
1 tbsp mayonnaise

Cabbage & Sesame
2 cups cabbage
(chopped, boiled & water 

squeezed out
salt (to taste)
sesame oil (to taste)

Methods
Rice
First you must wash your rice by hand in cold water, 
then for every cup of uncooked rice, add 1 cup of 
water, then cover with lid and cook on medium heat.

Bowls
Choose the flavour of rice bowl you would like to 
make then add the ingredients into the cooked rice. 
Using plastic wrap shape the rice into a triangle 
shape (balls will work too). Then twist the plastic 
wrap closed so that the rice bowl can be frozen for 
individual servings. When you are ready to eat them 
just heat in the microwave.

This project is made possible through funding from the Government of Canada and 
the Province of British Columbia.
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