Quaker Sushi Roll with Sted
Cut Oats
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| ngredients

Steel Cut Sushi “Rice”

e 1% cups Quaker® Steel Cut Oats - Traditional
o 5Water

e Y,cup Rice Vinegar, seasoned

o 1/4tsp Salt

e 1 tbls Sugar (optional)

Spicy California Avocado Rall

¢ 1 large Ripe Avocado, firm, peeled, pitted and sliced into ¥4 inch thick pieces
e 4 pcsImitation Crab Sticks

¢ 1 small Cucumber, cut into long matchstick-sized pieces

e For topping Toasted Sesame Seeds (optional)

e Asneeded Srirachaor Ichimi Togarashi Seasoning (optional)

e For serving Pickled Ginger

e For serving Wasabi

e For serving Soy Sauce or Tamari

e 4 sheets Nori Sheets, any

Cooking Instructions

Steel Cut Sushi “Rice”

1. Bring water to aboil, add oats. Reduce to assmmer and cook for 25-30 mins until al dente.
2. Remove from heat and strain in a mesh strainer. Run under cool water for 5 seconds to
remove some of the starch. Shake all excess water off oats.


/products/hot-cereals/steel-cut-oats/traditional

. Combinerice vinegar, sugar, and salt in a small saucepan. Bring to a boil, remove and
allow to cool for 10 mins,

. If needed, shake any additional excess water off oats, add to alarge mixing bowl and
combine with rice vinegar mixture making sure it is thoroughly mixed.

Spicy California Avocado Roll

. Using a sushi rolling mat wrapped with cling wrap, lay nori sheet on with the “rough” side
up. Trim the nori if the piece istoo large or to desired size you'd like. Place athin layer of
oats on the nori, gently press and spread the oats approx. 2/3-3/4 across the sheet leaving
Y+1/3 of the edge of one side uncovered towards the top.

. I1f you like spicy, squeeze one line of sriracha or shake togarashi across the center of the
sheet.

. Lay the avocado, cucumber, and krab sticks in athin line, adding the fillings to the bottom
guarter of the nori.. Sprinkle with optional sesame seeds. Using the rolling mat, roll the
sushi tightly up towards the top edge. Use a sharp knife to cut theroll in half and into half
again, repeat until you have 8 pieces. Serve with wasabi, ginger, and soy sauce on the side.



