8. Drizzle with spicy mayo. If desired, top with
Soy sauce, sesame seeds and avocado.
Serve.

Sushi Stack

Ingredients:

1 cup medium-grain white rice, cooked
1 pound fresh shrimp, peeled, deveined,
and rinsed

/2 teaspoon onion powder

Prep time: 8-10 minutes
Cook time: 30-40 minutes
Serves: 4

Source: LSU AgCenter
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In a large skillet, add olive oil and seasoned
shrimp. Cook over medium heat for about 3
minutes on each side.

Let shrimp cool. Then cut the shrimp in V-
inch cubes.

In a small bowl, stir together mayonnaise
and siracha sauce.

Using a 1-cup dry measure, layer V4 cup of
cucumbers, Vs cup of carrots, 1 teaspoon of
kung pao sauce, Vs cup of shrimp, then V4
cup of rice. Press slightly to pack
ingredients. Carefully turn the cup over onto
a plate. Repeat with the rest of the
ingredients to make 3 more stacks.

Find the video for this recipe and more at
LSUAgCenter.com/BuildAHealthyMeal. The
Build a Healthy Video Series and recipe
cards are made possible through an LSU
AgCenter partnership with Louisiana
Healthcare Connections. Learn more about
Healthy Louisiana Medicaid and Louisiana
Healthcare Connections at
www.ChooseLouisianaHealth.com
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