
1 cup cooked brown rice

2 tbsp seasoned rice vinegar

1 avocado (optional)

tempura sweet potato

4 nori sheets

bamboo mat

Ingredients Instructions

Tempura Sushi

I’ve created the absolute best sweet potato tempura 
vegan sushi. Full of delicious whole foods, this recipe is 
ideal for weight loss. Makes 4 sushi rolls.

By Hannah Janish  |  highcarbhannah.co
https://highcarbhannah.co/recipes/sriracha-sweet-potato-tempura-vegan-sushi/

Prep: Cook: Ready In: Servings:
30 minutes 30 minutes 1 hour 1-2

1Preheat oven to 450F and then peel and slice your sweet 
potato into long thin strips. Take your flour, almond milk and 
sriracha and whisk together in a bowl well until smooth. Dip 

each sweet potato strip into the batter and tap off any excess on 
the side of the bowl.

2Place each coated piece onto a sheet of parchment paper. 
Repeat until all pieces are done. Sprinkle with bread crumbs. 
Place battered sweet potato on a baking tray in the middle 

rack of your oven and let cook until lightly browned (30-40 min).

3Mix your brown rice with the seasoned rice vinegar and set 
aside. Take your nori sheet and place shiny side down on 
your bamboo mat and cover 3/4 of the sheet with a layer 

of rice. Place a few pieces of your tempura and avocado in the 
middle. Roll the nori sheet over the filling and tighten the sushi mat 
around it as you roll. Wet the end of your nori sheet with a bit of 
water to make it sticky and roll the nori the rest of the way until you 
have your sushi roll.

4Set aside and repeat with remaining sheets, tempura, 
avocado and rice. Once you are finished rolling, cut the sushi 
about 3/4 inch thick, sprinkle with sesame seeds and serve 

with wasabi and soy sauce.

1 medium sweet potato, peeled and 
sliced

1/2 cup flour

1/2 cup unsweetened almond milk

1/4 cup sriracha

2 tbsp bread crumbs

Tempura


