The process of making “kimbab”

One of the most loved snack foods Koreans enjoy eating is kimbab.  
They’re basically what Westerners would picture as California rolls, except that they have a seaweed wrap on the outer rim.

  The ingredients you need are dried seaweed, steamed rice, thinly sliced fried eggs, carrots, cucumbers, yellow picked radish and other veggies.
You can add beef, tuna, kimchi, or even cheese to make it match your taste.  
You also need a bamboo roller to roll up the kimbab with. 

 First, you lay out the seaweed on the bamboo matt. 
Then, take a scoop of rice and spread it out over the surface of the seaweed. 
After that, start adding your special ingredients in the middle.  
Then, you roll it up and brush some sesame oil on the surface. 
 Finally, slice the kimbab into bite-sized rolls and bon appétit! 
