Sushi 

The basis of all sushi is vinegar-marinated rice. The rice used should be short grain (i.e. KOKUHO ROSE), so it will be fluffy and moist. The sushi rice should be marinated while the rice is still warm.

Some sushi uses NORI, a kind of dried seaweed. Sushi prepared as rice rolls wrapped in nori is called maki sushi. For example, California rolls. (crab, cucumber & avocado.)

Sushi that is a fish slice on a palm full of rice is known as nigiri sushi. If the raw fish is served alone it is called sashimi. The fish used should be specially purchased as sushi fish, and sliced thinly with a sharp knife while still partially frozen.

When serving sushi, provide sliced ginger root, wasabi (green horseradish “mustard”) and soy sauce. 

There are 3 steps in the preparation of sushi:

1) Cooking the rice

Take 1-½ cups of raw rice, and rinse well to remove any talc. Put in saucepan and add 1-½ cups of cold water. Proportion of Japanese rice to water is 1:1. For moisture rice, water can be increased to 1 ¼ for each cup of rice. Boil the rice, covered, until bubbles froth out from under the lid. Watch the bubbles, when they stop, turn the heat down to low or min. for 15 min. Turn heat off and allow to set. For worry free rice cooking, use a rice cooker.

2) Marinating the rice

The basic marinade consists of:

50 ml of white vinegar (or rice vinegar)

10 ml of sugar

f.g. salt

10ml sake (optional)

Add the marinade to the warm rice and mix with wooden spoon. Use this as a guide, adjusting to suit your taste. Once the rice is marinated let it sit for a minimum of an hour.

3) Sushi Preparation

First put a sheet of nori on a maki-su, then moisten your fingers in the water and spread warm rice evenly over the sheet, pressing it down lightly. Across the middle of the roll, lay the ingredients that will be in the centre of the roll, then carefully wrap one end of the roll over the centre using the mat, and finish the roll. Press the maki-su firmly to form a well-rounded roll. Carefully remove the mate, cut open the roll at the centre to see how the sushi turned out. Cut the roll into thick slices and arrange the sushi so that it is ready to eat. The end pieces can be dipped in roasted sesame seeds, or garnished with sprouts or shrimp.

Some ingredients that may be used in the centre of maki sushi are:

Cooked spinach, carrot, salmon, beans, egg, sprouts, asparagus, avocado, shrimp, crab, chicken, baby corn, ginger, cucumber, and pickles.

