Candy Sushi

Sushi is a traditional Japanese dish that became popular in the 1800’s.
There are many different types and ways to prepare sushi, but the
most common type uses white rice, a seaweed wrap, and fish.

Follow the steps below to make your own candy sushi!

Ingredients: Candy fish, marshmallows, butter, Rice Krispies, and fruit
rollups.

Step 1: Make your Rice Krispie treats by following
the recipe on the box. Melt together the butter

and the marshmallows in a pot. Then, add the
cereal.

Step 2: After the Rice Krispies cool, lay out your fruit rollups. You can
make any style of sushi that you want! To
make style #1, lay out a short strip

of the fruit rollup and spread a thin

layer of Rice Krispies over top. Then,
add your candy fish and roll! To make
style #2, lay a short piece of fruit rollup
horizontally with a thick piece of Rice Krispies
on top. Then, add a candy fish and connect
the fruit rollup.

You can use any other ingredients that
you want to make your own candy sushi!



