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Nori Rolls 

Hungry for a raw veggie roll? Check out this recipe for nori rolls, which are quick and easy to make; 
you can make 2 of them in under five minutes. This is a great meal to take to work or enjoy as a light 
dinner. If you aren’t sure where to get nori rolls, you can find them at any Whole Foods or Asian 
grocery. 

Ingredients 

2 nori sheets 

1 large avocado 

2 fresh tomatoes 

1 small onion 

10 black olives, pitted OR 6 sundried tomatoes in oil 

Handful of coriander (cilantro) OR rocket (arugula) OR watercress OR sunflower greens 

Preparation process 

Lay the nori sheet on a cutting board and place strips of avocado roughly an inch from the border of 

the sheet. 

Place slices of tomato, onion, olives/sundried tomatoes and greens on top of the avocado 

Roll them up by hand or with a sushi mat. 

Cut into bite-size pieces and serve. 

Bonus Items 

If you want to watch the video again. Click here.  

http://www.youtube.com/watch?v=xegCiiKFnFQ&feature=player_detailpage
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Looking for a sushi rolling mat? This model comes highly recommended. 

http://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_tl?ie=UTF8&camp=1789&creative=9325&index=aps&keywords=ThinkBamboo%20Sushi%20Rolling%20Kit&linkCode=ur2&tag=cinerant-20%22%3eThinkBamboo%20Sushi%20Rolling%20Kit

