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Make vinegared rice and weigh it in Put the measured vinegared rice Press the rice tightly and place it on Press the rice with B module Push firmly until module A and B are
a measuring cup. into A module sushi mold overlaped.
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Move module B carefully, and sharidama Flap down module A to get the sharidama. Put your favorite ingredients on sharidama. . T
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. - - : S LE®DS . 2<DIRY Put your favorite ingredients on
Make vinegared rice and weigh it Place it on winding tray and 1 Unroll the winding tray to complete a hari d.and indi the shari and roll up.
in a measuring cup. flatten it Fold and compact it flatly thinly extended shari 'E’gtysu r%ll gga?/vegevgleg s't%rc]:k:ﬁntpheswhg]ri ing E EER AT SR,
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