Sushi Rice with Crab
1 lb imitation crab (the kind in lumps) (diced)

4-5 shitake mushrooms (minced)

½ Maui Onion (finely chopped)

1 c mayonnaise

1 c sour cream
Tobiko or Masago (eggs)
1 bottle Furikake (try using ¾ jar or less)
3 c cooked short grain rice
Dice crab, mushrooms and onion.  Mix together.  Add mayonaise, sour cream and tobiko.  In a 9x13 pan (or slightly smaller), spread the rice and sprinkle the entire bottle of furikake over the rice.  Spread the crab mixture onto the rice.  Broil in oven until lightly brown.  Serve with Korean Nori squares.
