
recipe for rice balls japanese
Recipe for rice balls Japanese, or "onigiri," is a beloved staple in Japanese
cuisine. These handheld snacks are not only delicious but also versatile,
allowing for various fillings, shapes, and seasonings. Onigiri can be enjoyed
as a quick lunch, snack, or as part of a bento box. In this article, we will
explore the history of onigiri, the ingredients needed to make perfect rice
balls, various filling options, and step-by-step instructions for crafting
your own onigiri at home.

History of Onigiri

Onigiri has a rich history in Japan, dating back to ancient times when rice
was a staple food. Originally, onigiri was used as a practical way to store
and transport rice, especially for soldiers and travelers. The rice balls
were shaped by hand and wrapped in leaves for preservation. Over the
centuries, onigiri has evolved into a popular snack enjoyed by people of all
ages, featuring a variety of fillings and flavors.

Traditional and Modern Variations

Today, onigiri comes in various forms, including:

1. Plain Onigiri: Simply seasoned rice, often sprinkled with salt.
2. Filled Onigiri: Rice balls filled with ingredients like pickled plums
(umeboshi), grilled salmon, or seaweed.
3. Temaki Onigiri: A hand-rolled version where the rice and fillings are
wrapped in nori (seaweed).
4. Shaped Onigiri: Using molds to create fun shapes, such as hearts or stars,
especially popular among children.

Essential Ingredients for Making Onigiri

To make delicious onigiri, you will need a few key ingredients. Below is a
list of essential ingredients and some optional ones to enhance your rice
balls.

Main Ingredients

1. Short-Grain Japanese Rice: The cornerstone of onigiri, this type of rice
is sticky and holds its shape well.



2. Water: For cooking the rice.
3. Salt: To season the rice and enhance flavor.
4. Nori (Seaweed): For wrapping the rice balls, adding a savory taste and
texture.

Optional Ingredients

1. Fillings: Choose from a wide range of fillings such as:
- Umeboshi (pickled plum)
- Grilled salmon
- Tuna with mayonnaise
- Teriyaki chicken
- Avocado
- Pickled vegetables
2. Seasonings: Add flavor to the rice with:
- Furikake (rice seasoning)
- Soy sauce
- Sesame seeds

Step-by-Step Guide to Making Onigiri

Now that we have our ingredients ready, let’s dive into the step-by-step
process for crafting perfect rice balls.

Step 1: Preparing the Rice

1. Rinse the Rice: Start by rinsing 2 cups of short-grain Japanese rice under
cold water until the water runs clear. This removes excess starch and
prevents the rice from becoming too sticky.
2. Soak the Rice: Allow the rinsed rice to soak in water for about 30
minutes. This helps the grains absorb moisture and cook evenly.
3. Cook the Rice: Drain the soaking water and add the rice to a rice cooker
with 2 ½ cups of water. If you don’t have a rice cooker, you can use a pot
with a tight-fitting lid. Bring it to a boil, then reduce the heat to low,
cover, and simmer for about 15-20 minutes until the rice is cooked. Let it
steam for an additional 10 minutes without lifting the lid.

Step 2: Seasoning the Rice

1. Fluff the Rice: Once the rice has finished cooking, use a rice paddle to
fluff it gently. This helps to release steam and keeps the rice from becoming
too dense.
2. Add Salt: Sprinkle about ½ teaspoon of salt over the rice and mix it



through evenly. Adjust the salt to your taste preference.

Step 3: Shaping the Onigiri

1. Prepare Your Workspace: Wet your hands with water to prevent the rice from
sticking to your skin. You can also sprinkle a little salt on your hands for
additional flavor.
2. Take a Portion of Rice: Grab a handful of rice (about ½ cup) and flatten
it slightly in your palm.
3. Add Filling: Place a teaspoon of your chosen filling in the center of the
flattened rice.
4. Shape the Rice Ball: Gently fold the rice over the filling and press it
into a triangle shape (or any shape you desire) with your hands. Make sure to
compact it enough so that it holds its shape but not too tightly that it
becomes mushy.
5. Wrap with Nori: Cut a strip of nori and wrap it around the base of the
rice ball, if desired. This adds flavor and makes it easier to hold.

Step 4: Serving and Storing Onigiri

1. Serving: Onigiri can be enjoyed immediately or can be packed in a bento
box for lunch. They pair well with pickled vegetables or miso soup.
2. Storing: If you plan to eat the onigiri later, store them in an airtight
container in the refrigerator. They are best consumed within a day or two. To
revive the texture, wrap them in a damp paper towel and microwave for a few
seconds before eating.

Creative Variations and Tips

Once you’ve mastered the basic onigiri recipe, it’s time to get creative!
Here are some variations and tips to elevate your onigiri game.

Flavor Combinations

- Kimchi Onigiri: Incorporate a spicy kick by adding chopped kimchi to the
filling.
- Cheesy Onigiri: Place a small cube of cheese in the center for a gooey
surprise.
- Herbed Onigiri: Mix fresh herbs like cilantro or basil into the rice for a
refreshing taste.



Tips for Perfect Onigiri

1. Use Fresh Ingredients: The quality of your rice and fillings will
significantly impact the final flavor.
2. Experiment with Shapes: Try using molds to create fun shapes or use cookie
cutters for themed occasions.
3. Make it a Family Activity: Onigiri making can be a fun family project. Let
everyone choose their fillings and shapes.
4. Consider Dietary Restrictions: There are plenty of vegetarian and vegan
fillings available, ensuring everyone can enjoy onigiri.

Conclusion

Making rice balls Japanese or onigiri at home is a rewarding and enjoyable
experience. With a few simple ingredients and a bit of practice, you can
create delicious, customizable rice balls that cater to your taste
preferences. Whether enjoyed as a snack or part of a meal, onigiri is a
versatile dish that reflects the heart of Japanese cuisine. So gather your
ingredients, get creative with your fillings, and enjoy this delightful
culinary tradition!

Frequently Asked Questions

What are the basic ingredients needed to make
Japanese rice balls?
The basic ingredients for Japanese rice balls, or onigiri, include Japanese
short-grain rice, water, and salt. Optional ingredients can include fillings
like pickled plum (umeboshi), grilled salmon, or seaweed.

How do you properly cook Japanese rice for making
rice balls?
To properly cook Japanese rice, rinse 1 cup of short-grain rice under cold
water until the water runs clear. Soak the rice in water for about 30
minutes, then drain. Combine the rice with 1 1/4 cups of water in a rice
cooker or pot, and cook. Let it steam for another 10-15 minutes after
cooking.

What techniques can be used to shape rice balls
effectively?
To shape rice balls, wet your hands to prevent sticking, take a portion of
warm rice, flatten it slightly in your palm, and add your desired filling in



the center. Carefully fold the rice around the filling and shape it into a
triangle or ball, pressing gently but firmly.

Can I make rice balls in advance, and how should I
store them?
Yes, you can make rice balls in advance! Store them in an airtight container
in the refrigerator for up to 2 days. To prevent them from drying out, wrap
each rice ball in plastic wrap or keep them in a bento box with a damp cloth.

What are some popular fillings for Japanese rice
balls?
Popular fillings for Japanese rice balls include umeboshi (pickled plum),
grilled salmon, tuna mayonnaise, seasoned vegetables, or even teriyaki
chicken. You can also add a sprinkle of furikake, a Japanese seasoning, for
extra flavor.
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