
VEGAN SUSHI BOWLS WITH SOY-
GINGER DRESSING

MAIN COURSE CHINESE
HEALTHY, SUSHI, VEGAN 15 MINUTES

5 MINUTES 20 MINUTES 2

350KCAL MEGAN GILMORE

These vegan sushi bowls are topped with a flavorful soy-ginger dressing, without using fish!

INGREDIENTS INSTRUCTIONS

• 6 tablespoons extra virgin
olive oil

• 2 tablespoons tamari

• 2 tablespoons apple cider
vinegar

• 2 teaspoons ginger

• 1 clove garlic
• 2 tablespoons maple

syrup
• 1 teaspoon toasted

sesame oil

• 1/2 pound jicama

• 2 red bell peppers

• 1 cup carrots
• 1 cup cucumbers
• 1 avocado
• 3 green onions
• 1 tablespoon sesame

seeds
• 4 sheets toasted nori

1. If you haven't roasted your bell peppers yet, simply set
your oven to BROIL and cut the 4 sides off of the pepper,
discarding the white center and seeds. Arrange the
pepper pieces skin-side up in a single layer on a large
baking sheet, then place the sheet about 6 inches away
from the heat source. Broil until the skins are blackened,
about 10 minutes, then remove the pan and place the
broiled peppers in a glass dish with an airtight lid. Let the
peppers steam in that dish for 20 minutes, until they are
cool enough to handle, then gently peel away the black
skins. (They should slip off very easily.) Slice the roasted
peppers into strip for your sushi bowls. 

2. To prepare the dressing, combine the olive oil, tamari,
ginger, garlic, vinegar, maple syrup, and sesame oil, in a
blender. Blend until completely smooth and adjust any
seasoning to taste. (Keep in mind that it will be salty, but
will be diluted over all those veggies.)

3. To prepare the jicama rice, place the peeled cubes in a
food processor bowl fitted with an "S" blade and briefly
pulse until a rice-like texture is created. 

4. To assemble the sushi bowls, start with a serving of the
jicama rice, then add in the sliced bell peppers, carrots,
cucumbers, green onions, sliced avocado, and sesame
seeds. Drizzle on the dressing, to taste, and serve
immediately. 

5. I recommend storing any leftover ingredients separately
in airtight containers in the fridge for best shelf life.
These items should last up to a week in the fridge if you
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NUTRITION
Serving: 1g | Calories: 350kcal | Carbohydrates: 22g | Protein: 5g | Fat: 30g | Saturated Fat: 4g |

Sodium: 1628mg | Potassium: 1351mg | Fiber: 9g | Sugar: 9g | Vitamin A: 14790IU | Vitamin C:

196.2mg | Calcium: 133mg | Iron: 3.8mg
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don't finish them faster than that. 
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