April 22,2018Sun)1:00p.m.

Wisma Atria Level 1, Indoor Event Space

Join us in making “fun-looking” onigiri (riceballs) with Reiko Yamada,
» Japanese culinary expert and author of “Everyday Onigiri’ and
‘ » “Wagohan: The ABCs of Japanese Cuisine’.

Learn how to make delicious and cute
“character onigiri’
*
Participate in an onigiri-making
competition
*

Ingredients will be provided for you
to “create” your signature onigiri!
*

Special prizes for the top 3

creative onigiri
*

Unveiling of Reiko’s original
“Singapore Onigiri’

Entrance free!
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Reiko Yamada

Reiko Yamada is a Japanese
cooking expert who hosts cooking
workshops all around the world.

+ She also develops recipes for
companies, and contributes to
magazines and radio.

About the books
Sponsored by
JAPAN d 0/‘ The bilingual cookbook, ¥ | This book introduces
CREATIVE o °\ Everyday Onigiri, is a perfect S5 Japanese food culture,
CENTRE introduction to onigiri (riceball), i presenting the bersatility and
Hakubaku the soul food of the Japanese. beauty of Japanese cuisine.
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