
Shrimp Maki Bowl
with carrots and wasabi-ginger mayo

IN YOUR BOX
¾ cup Jasmine Rice
2 tsp. Miso Paste
2 Green Onions
1 Nori Wrapper
1 Tbsp. Wasabi Powder
16 Shrimp
1 oz. Mayonnaise
2 tsp. Chopped Ginger
2 oz. Matchstick Carrots
2 tsp. Sesame Seeds
1 fl. oz. Soy Sauce

IN YOUR KITCHEN
Salt
Pepper
Medium Pot
Small Pot
Small Bowl

www.homechef.com/2818

25-35 min. Easy3 days Medium476
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 69g carbohydrates 8g fat 32g protein 1743mg sodium | low-calorie, dairy-free, nut-free



FROM THE CHEF
Nori can be difficult to cut with a 
knife. Use scissors to make quick 
work of the wrapper.

Did you know... 
Nori farming and cultivation was 
declining in Japan after WWII, 
when an unlikely savior rescued 
nori. British phycologist Kathleen 
Mary Drew-Baker’s research into 
the organism porphyria umbilicalis 
became key to artificial methods 
of seeding and growing. There is 
a statue erected in her memory in 
Japan and she is honored every year 
at the site.

Cook the Rice
Bring a medium pot with 1 ½ cups water and rice to a 
boil. Once boiling, reduce to simmer, cover, and cook 
18-20 minutes. Remove from burner, rest covered 5 
minutes, and season with a pinch of salt. While rice 
cooks, make broth.

Poach the Shrimp
Once boiling, add white portions of green onions, 
shrimp, and a pinch of salt and pepper to miso 
broth. Cook until shrimp is firm, opaque, and reaches 
a minimum internal temperature of 145 degrees, 1-2 
minutes. Remove shrimp from broth and reserve 1 
Tbsp. broth.

Make the Miso Broth
Bring a small pot with 1 cup water and miso paste to 
a boil over high heat. While waiting for broth to boil, 
prepare ingredients.

Make Wasabi-Ginger Mayo
Thoroughly mix reserved 1 Tbsp. broth, mayonnaise, 
and ginger with prepared wasabi.

Prepare the Ingredients
Trim and thinly slice green onions on an angle, 
keeping white and green portions separate. Slice 
nori wrapper into matchstick-size pieces. Combine 
wasabi powder with 1 tsp. water in a small bowl and 
mix until paste forms. Rinse shrimp and pat dry.

Plate The Dish
Place rice on a plate and add sliced nori, shrimp, 
matchstick carrots, and a dollop of wasabi-ginger 
mayo (to taste). Garnish with sesame seeds, green 
portion of green onions, and a drizzle of soy sauce. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Green onions are 
used twice. White portions 
are used in shrimp and green 
portions garnish dish.

• Heads Up! Broth is used 
twice. Most is used to cook 
shrimp, and 1 Tbsp. is added to 
wasabi-ginger mayo.

• Spice Alert! Wasabi is part 
of the horseradish family 
and has a strong, assertive 
flavor, producing vapors that 
stimulate the nasal passages. 
When adding wasabi-ginger 
mayo to plate, add to taste.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Thoroughly rinse produce and 
pat dry


