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Sushi from Your Home Kitchen
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By Marisa Baggett
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Mention the word sushi in America, and a million different images may flash in the mind: beautiful bite-sized rolls of rice and seaweed that enclose exotic ingredients or luscious jewel like cuts of fresh, raw fish that gently drape a tiny bed of rice. Some think of just raw fish while others haven’t a clue but picture in their minds a pleasant Japanese face presenting them with a plate of artfully arranged foreign pleasures. With all the modge podge of American ingenuity, it’s no wonder that sushi and its closely akin are so widely confused and misunderstood.

So what exactly is sushi? Sushi is the name reserved for vinegar dressed rice. It generically includes all forms of a highly specialized cuisine that has vinegared rice as its base component. Sometimes it involves raw fish. Sometimes there is cooked seafood. And sometimes there is no seafood at all. In America, sushi can contain almost anything.  

What You Need to Get Started

Equipment

Rice cooker

Wooden or Plastic Cutting board

Wooden Spoon or Paddle

Sharp Knife

Maki Su (Bamboo Rolling Mat) 

Several Lint Free Kitchen Towels

Bowl for Hand Water

Food Essentials

Short or Medium Grain California Rice

Sushi Nori 

Unseasoned Rice Vinegar (I recommend Marukan) 

Salt 

Sugar

Freshly Squeezed Citrus Juice

Wasabi Powder

Pickled Ginger (Gari, Sushi Shoga)

Japanese Soy Sauce

Your choice of ingredients

Basics of Sushi Rice

Sushi Rice is the foundation of all great sushi as the definition of sushi is vinegar dressed rice. Though ingredients and freshness of fish may vary from one sushiya (sushi bar) to the next, it is the rice that truly determines an establishment’s uniqueness and each itamae (sushi chef) usually has his or her own custom recipe for sushi rice. 

The careful six step preparation of sushi rice should yield sufficiently seasoned, toothsome grains that are high in gloss and easily separated yet simultaneously sticky. In other words, sushi rice should easily adhere to itself and the sushi nori, yet grains should separate and disperse easily and evenly across the tongue with each bite. With flavorful rice, the amount of soy sauce needed is greatly lessened and sometimes completely unnecessary. 

Six Steps to Perfect Rice
WASH  RINSE  DRAIN  STEAM  MARINATE COOL

From start to finish it takes about 1 1⁄2 hours to prepare sushi rice. Be sure to give each step the time it needs to be thoroughly completed.
DO wash hands before as well as  during the process of handling sushi rice.

DON’T apply lotions or hand creams before making sushi. The rice will absorb any scent from hands.

DON’T handle strong onions or garlic with bare hands before making sushi.

DO remove rings, bracelets and watches while making sushi.

DO always remember to have fun!

Recipe for Sushi Rice

Yields: approx 8 cups

4 cups California short grain rice

4 cups minus 2 tablespoons water

Vinegar Dressing

1⁄4 cup unseasoned rice vinegar

1 tablespoon sugar

1 1⁄2 teaspoon salt

1⁄2 teaspoon freshly squeezed lime juice, optional

WASH Before cooking the rice, place in a medium sized bowl and swish with cold water at least 4 times to remove the excess starches. 

RINSE Place rice in strainer and rinse thoroughly with cold water.

DRAIN Allow rice to drain in strainer for 10 minutes.

STEAM Place rice and measured water in a rice cooker. Start a timer or make note of the time as rice is done after exactly 40 minutes.

MARINATE While the rice cooks, mix the vinegar, sugar, salt and lime juice if desired in a small cup or bowl. Set aside. Do not heat to dissolve sugar and do not refrigerate. 

After rice is cooked, turn onto a large plastic or wooden cutting board making sure to omit any browned parts. With a wet wooden spoon, gently toss the rice with the vinegar mixture. Toss well ensuring that each grain is dressed. COOL Allow rice to cool to room temperature. Cover with a damp, lint-free kitchen towel or paper towel.

Perfect sushi rice = toothsome, easily separated grains of flavorful rice

Technique #1

How to Make an Inside Out Roll

Inside out rolls, where the rice rather than seaweed is on the outside, are the most popular form of sushi rolls. 

Begin with a piece of 4in by 7in nori. Place the nori on a cutting board, making sure the long end is parallel to the bottom of the board and that the rough side is facing upwards. With fingertips dipped lightly in cold water, spread about 3⁄4 cup of prepared sticky rice evenly over the entire surface of the nori. Flip nori over so that rice is face down on the cutting board. Add desired ingredients horizontally in the middle of the nori, making sure that ingredients are spread evenly and touch both edges of the nori. With damp fingertips, place thumbs underneath nori while grasping fillings with all other fingertips. Roll the bottom of the nori just over the fillings, making sure to tightly tuck the fillings under the fold. Continue rolling the first fold until it reaches the top edge of the nori. With a bamboo rolling mat covered in plastic wrap, gently shape roll by pressing forefingers on top of the mat while simultaneously pressing thumbs and middle fingers on the sides. Let roll rest seam side down on a cutting board at least 2 minutes before cutting into 6-8 pieces.

Minimum number of ingredients: 2

Maximum number of ingredients: 5

Inside Out Rolls Step by Step
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Inside Out Rolls Step by Step, Cont’d
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Technique #2 

How to Make a Thin Roll

Thin sushi rolls are the most traditional form of sushi rolls and often contain just a single ingredient. 
Begin with a piece of 4in by 7in nori. Place the nori on a bamboo rolling mat, making sure the long end is parallel to the bottom of the mat and that the rough side is facing upwards. With fingertips dipped lightly in cold water, spread about 1⁄2 cup of prepared sticky rice evenly over the bottom 2/3 of the nori. Add desired ingredients horizontally in the middle of the rice, making sure that ingredients are spread evenly and touch both edges of the nori. With damp fingertips, place thumbs underneath rolling mat while grasping fillings with all other fingertips. Roll the bottom of the mat just over the fillings, making sure to tightly tuck the fillings under the fold. Gently shape roll by pressing forefingers on top of the mat while simultaneously pressing thumbs and middle fingers on the sides. Lift the edge of the rolling mat and continue rolling the first fold until it reaches the top edge of the nori. Let roll rest seam side down on a cutting board at least 2 minutes before cutting 6 pieces.

Maximum number of ingredients: 1 + a tiny bit of a sauce, herb or spice
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Technique #3 

How to Make a Thick Roll
Thick sushi rolls, also called futomaki, offer generous bites for the most avid sushi lover. 

Begin with a piece of 4in by 7in nori. Place the nori on a bamboo rolling mat, making sure the short end is parallel to the bottom of the mat and that the rough side is facing upwards. With fingertips dipped lightly in cold water, spread about 1⁄2 cup of prepared sticky rice evenly over the bottom 2/3 of the nori. Add desired ingredients horizontally in the middle of the rice, making sure that ingredients are spread evenly and touch both edges of the nori. With damp fingertips, place thumbs underneath rolling mat while grasping fillings with all other fingertips. Roll the bottom of the mat just over the fillings, making sure to tightly tuck the fillings under the fold. Lift the edge of the rolling mat and continue rolling the first fold until it reaches the top edge of the nori. Gently shape roll by pressing forefingers on top of the mat while simultaneously pressing thumbs and middle fingers on the sides. Let roll rest seam side down on a cutting board at least 2 minutes before cutting into 4-5 pieces.

Minimum number of ingredients: 3

Maximum number of ingredients: 6

Thick Rolls Step by Step
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Thick Rolls Step by Step, Cont’d
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Technique #4 

How to Make a Hand Roll

Hand rolls, seaweed cones filled with rice and tasty ingredients, are the ultimate sushi fast food. These tasty cones only take a few seconds to make. To eat, simply take bites from the cone. 

Align nori horizontally in left palm making sure that the rough side of the seaweed faces upwards. With right hand, place about 1/4 cup prepared sushi rice vertically on the nori, covering about 1/3 of the surface from the left. If desired, smear a thin line of wasabi vertically in the center of the rice. Place fillings vertically in the center of the rice. Take the bottom left hand corner of the nori and fold over the ingredients until it reaches the top point just beyond the rice. Roll downwards forming a tight cone until all the nori has been wrapped around the cone. If desired, secure loose edge with a singe grain of rice.

For optimal tastiness, eat immediately.

Hand Rolls Step by Step
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Hand Rolls Step by Step, Cont’d
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Recipes to Try

Curried Scallop Maki 

Though not a typical sushi flavor, the addition of a little curry lends wonderful spice to sea scallops in this roll that is more flavorful than hot. Madras curry powder, a blend of spices typically containing tumeric, curry leaves, coriander, cumin, cinnamon, allspice, bay leaves, fenugreek, black pepper, cloves and chile pepper, is used to sufficiently flavor the scallops. Only a bit of lime juice, salt and scallions are needed to finish the creamy center which is offset by cucumbers, carrots and an outer coating of crispy tempura flakes.

Makes 3 Sushi Rolls of 6 pieces each

For the Curried Scallops

4 very fresh sea scallops, diced

freshly squeezed juice of 1/2 lime

1 1/2 tsp Madras curry powder, or more to taste

1 tsp finely chopped scallions

salt to taste

For the rolls

3 pieces of nori (4in x 7in)

1 1/2 – 2 cups prepared sushi rice
6 cucumber sticks, French fry sized

1/4 scant cup carrot sticks, matchstick sized

3/4 cup tempura crispies, cooled (see useful recipes section)

pickled ginger for garnish, optional

wasabi, optional

soy sauce for dipping, optional 

To make the curried scallops, place diced scallops in a non-metal bowl. Add lime juice and toss well. Add curry powder and scallions and mix well. Salt to taste. Keep in refrigerator until ready to use. When ready to use, drain the excess liquid form the mixture.

Place tempura crispies on a large flat plate or directly on a cutting board.

To assemble each roll, begin with 1 piece of nori placed horizontally, rough side up, on work surface. Cover completely with a thin, even layer of prepared sushi rice, about 1/2 –3/4 cup. Flip nori over and so that the rice is on top of the work surface and the uncovered portion of nori is exposed. Spread 1/3 of the scallop mixture horizontally in the center of the nori, being sure to drain any excess liquid from the mixture. Place 2 cucumber sticks end to end horizontally on top of the scallop mixture making sure that the edges reach both edges of the nori. Place a few carrot sticks on top of the cucumber sticks making sure that they extend to both edges of the nori.

Roll according to the method for rolling inside out rolls. Place roll on top of tempura crispies and roll around to coat. Adhere crispies to rice with a gentle squeeze of a bamboo rolling mat. Cut roll into 6-8 pieces. Repeat process with remaining 2 pieces of nori. If desired, serve with pickled ginger, wasabi and soy sauce for dipping.
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Soft Shell Crab Futomaki

Here are two tasty versions of a Soft Shell Crab Futomaki, or Spider Roll. The first is classic and uses ingredients commonly used for sushi.  The second roll has a contemporary flair and uses panko tossed with a new sushi ingredient - coconut. 

For each roll:

1 4in x 7in piece nori

about 2/3 cup prepared sushi rice
1 cucumber stick

about 1/2 tablespoon masago fish roe, optional

1 soft shell crab, cleaned and patted dry

flour for dredging

tempura batter (see useful recipes section)

oil for frying

In a medium sized frying pan, heat oil to about 340 degrees F. Dredge soft shell crab in flour, shaking off excess flour. Dip crab into tempura batter. Fry in prepared oil until golden brown or about 2-2 1/2 minutes per side. Drain on paper towels and set aside.

Place the nori vertically on a bamboo rolling mat, rough side facing upwards. Using the technique for preparing thick sushi rolls, spread the rice on the bottom 2/3 of the nori. Place roe and cucumber horizontally in the middle of the rice. Place prepared soft shell crab on top of cucumber and roe, making sure that the claws extend beyond the sides of the nori. Roll according to the thick roll method. Let roll rest seam side down on the cutting surface for 2 minutes before cutting into 5 pieces.

Coconut Soft Shell Crab
For each roll:

1 4in x 7in piece nori

about 2/3 cup prepared sushi rice
thin strip of mango, ripe but firm

about 1 tablespoon chopped scallions

1 soft shell crab, cleaned and patted dry

flour for dredging

1/4 cup panko, Japanese bread crumbs

1/4 cup unsweetened coconut flakes

1 egg, beaten and mixed with 1 tablespoon water

oil for frying

In a medium sized frying pan, heat oil to about 340 degrees F. Mix panko and coconut flakes together in a small bowl. Dredge soft shell in flour, shaking off excess flour. Dip crab into egg mixture, then into coconut crumb mixture. Fry in prepared oil until golden brown, or about 2-2 1/2 minutes per side. Drain on paper towels and set aside.

Place the nori vertically on a bamboo rolling mat, rough side facing upwards. Using the technique for preparing thick sushi rolls, spread the rice on the bottom 2/3 of the nori. Place mango horizontally in the middle of the rice. Sprinkle with scallions. Top the mango and scallions with the prepared soft shell crab, making sure that the claws extend beyond the sides of the nori. Roll according to the thick roll method. Let roll rest seam side down on the cutting surface for 2 minutes before cutting into 5 pieces.

Spicy Tuna and Friends

Spicy tuna is an American sushi staple. Learn how to make it and try some delicious variations using other seafood, like a spicy mudbug futomaki with pickled okra, bacon, shrimp and spicy crawfish.

Spicy Tuna Mix

1⁄2 lb sashimi grade tuna, minced

1 teaspoon toasted sesame seeds

1 teaspoon sesame oil

1 tablespoon scallions, finely cut

1 1⁄2 tablespoon mayo

1⁄4 teaspoon Japanese 7 spice powder, or cayenne pepper

orange zest, about 1⁄2 teaspoon

prepared sushi rice, about 4 cups

4-5 sheets of nori (4in x 7in)

Mix all ingredients together in a bowl. To assemble rolls, follow method for inside out or thick rolls. Use approx. 3 tablespoons of mix per roll topped with cucumber sticks.

Makes 4-5 spicy tuna rolls.

Hot Variations

Crunchy Spicy Salmon Rolls- Substitute minced fresh salmon for tuna. When assembling inside out rolls, add about 1⁄4 cup tempura crispies to the outside of the roll.

Crunchy Spicy Crab- Substitute lump crab meat for tuna. When assembling inside out rolls, add about 1⁄4 cup tempura crispies to the outside of the roll. Top with spicy mayo if desired.

Spicy Shrimp- Substitute chopped cooked shrimp for tuna. Add a thin stick of pineapple or mango, and cream cheese if desired. Make rolls using either the inside out or thick roll technique.

Crunchy Spicy Mudbug (Crawfish)- Substitute well drained, roughly chopped crawfish tail meat for tuna. For inside out rolls, assemble with pickled okra, cooked bacon and cream cheese if desired. Add about 1/4 cup tempura crispies to the outside of the roll. Top with spicy mayo if desired. For thick rolls, use same ingredients, adding a couple of teaspoons of tempura crispies to the inside of the roll.

Kappa Maki (Cucumber Roll)

The kappa maki, or cucumber roll, is a sushi bar standard. As the Japanese word for cucumber is kyuri, this roll is named after a creature of myth - a type of water sprite with a saucer shaped head that must contain water at all times for its survival. Legend has it that these notoriously prankster and sometimes devious(they were said to sometimes kidnap children) Kappas could be bargained with for a few cucumbers. 

A kappa maki consists of just cucumbers although it is not uncommon to find them prepared with a few sesame seeds.

Kappa Maki 

2 sticks of seedless English cucumbers, or garden cucumbers, peeled and seeded

toasted sesame seeds, optional

Using the method for thin rolls, insert cucumbers as instructed and sprinkle with sesame seeds if desired before rolling. Let rest 2 minutes before cutting into 6 pieces.

Brown Sushi Rice – A Wholesome Alternative

One of the most popular healthy lifestyle suggestions is to make a switch from refined carbs to healthier whole grains. From standard pasta to whole wheat pasta. From white bread to whole wheat bread. And from white rice to brown rice. These changes are often simple and interchangeable, requiring little modifications to achieve desired results.

When substituting short grain brown rice for the traditional short grain white rice in sushi applications, the conversion requires a bit more than swapping the rice. But with a little know how, the results can be quite tasty. 

Keep in mind that brown sushi rice is less sticky than traditional sushi rice and works best in hand rolls and other rolls where the seaweed rather than rice is on the outside.

Brown Sushi Rice

1 cup short grain brown rice

3 cups water

Dressing

1/2 cup plain, unseasoned rice vinegar

1/4 cup raw honey

1/2 TBSP sea salt

In a medium sized bowl, run cold water over rice and swish gently (just once) before draining. Place rinsed rice in a rice cooker with 3 cups cool water. Press start and DO NOT OPEN LID FOR EXACTLY 40 MINUTES.

While rice is steaming, whisk rice vinegar, honey and salt in a non metal bowl until mixed well. Set aside.

Dampen a wooden cutting board or bowl. (If using plastic, do not dampen. Never use metal for mixing sushi rice.) When the rice has steamed for exactly 40 minutes, place on the cutting board or in a bowl. Toss rice with about 1/4 cup the dressing or more to taste. Smooth rice in a thin layer and allow to cool completely. DO NOT REFRIGERATE.

Makes 2 1/2 cups rice

Other Useful Recipes

Ponzu (citrus flavored soy sauce)

1 cup soy sauce

1 cup fresh citrus juice( a mixture of lemon, lime and grapefruit works best)

1⁄4 cup unseasoned rice vinegar

2 tablespoons bonito flakes

In a plastic container, mix all ingredients. Allow to set at room temperature overnight. Drain. Serve as an alternate dipping sauce for sushi, dumplings, or fried items. Also serves as a great base for vinaigrettes. Gets better with age and lasts ups to 2 months without refrigeration.

Wasabi Mayo

2 cups heavy mayo

3 tablespoon prepared wasabi paste

Stir together mayo and wasabi until well incorporated.

Works well as a sauce for sushi rolls.

Cilantro Lime Cream Cheese

8 oz cream cheese, softened

1⁄2 tsp lime zest, finely grated

1 tsp lime juice

1 tbsp prepared wasabi paste

1 tbsp finely chopped cilantro
Mix all ingredients until well incorporated. Can be used inside rolls. Works well with salmon, tuna, yellowtail and shrimp.

Ginger Dressing

1⁄2 cup rice vinegar

4 tsp sesame oil

1⁄4 cup soy sauce
2 tsp sugar

4 tsp sake

1⁄2 cup grated ginger

3⁄4 cup salad oil

Stir together all ingredients except salad oil in a bowl. Slowly stir in salad oil. Keep refrigerated. Stir or shake well before use. Keeps for up to 3 days. Best used in romaine salads or other salads with thick, crispy leaves.

Tempura Batter

1 egg

1 cup ice water + ice

1 cup all purpose flour

Beat egg in a bowl. Add ice water (including ice) in the bowl. Add flour in the bowl and mix lightly. Do not overmix the batter.

For Tempura Cripsies-In a frying pan, heat a few tablespoons of oil to about 325 degrees F. Dip a fork or whisk into the tempura batter and drizzle batter over the oil being careful not to drop ice into the hot oil. Allow to fry until golden brown. Remove with a fry strainer and drain on paper towels. Cool completely before use.
Gyoza (Dumplings)

1/2 pound ground pork (1 cup) or ground chicken

3/4 cup finely shredded cabbage

1 green onion, diced

1 tablespoon soy sauce

1/4 teaspoon sesame oil

about 2 tablespoon corn starch to make a sluree

vegetable oil for frying

30 gyoza wrappers, or as needed

In a medium bowl, combine the ground pork, cabbage, green onion, soy sauce, and sesame oil.

In a small bowl add enough water to cornstarch to make a thick paste. Lay a gyoza wrapper in front of you. Wet all the edges with cornstarch sluree. Place a teaspoon of filling in the middle of the wrapper. Fold the sides up to form a semicircle, and then pinch the edges to seal. Continue with the rest of the gyoza wrappers until the filling is gone.

To cook, heat 1 tablespoon oil in a heavy frying pan over medium-high to high heat. Add 12 - 15 of the gyoza and cook for 2 minutes, or until browned on the bottom. Add 1/2 cup of water to the pan. Cover the dumplings and cook until the water is absorbed (5 to 7 minutes). Repeat with the remainder of the gyoza dumplings.

Gyoza Dipping Sauce
To make gyoza dipping sauce, stir together 1⁄2 cup soy sauce, 1⁄4 cup rice vinegar, 4 tsp of sesame oil and 1⁄2 tsp red pepper flakes.
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For recipes and more sushi ideas visit www.marisabaggett.com

On-Line Resources

Sushi: Discover it. Make it. Eat it. Love it. 

www.marisabaggett.com
Sushi techniques, recipes, and more

My Sushi Set

www.mysushiset.com
Sushi serving platters at reasonable prices 

Korin

www.korin.com

Japanese serving ware, Japanese knives, Japanese kitchen supplies

Sushi Foods Company

www.sushifoods.com

Sushi making supplies, perishable sushi food items

Sushi Now

www.sushinow.com

Sushi dry goods. Some frozen seafood items.

Catalina Offshore Products

www.catalinaop.com

Fresh seafood.

The Chef’s Table

www.thechefstableathome.com
Sushi knives, bamboo cutting boards, Asian inspired tableware, kitchen accessories
About Marisa
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Marisa Baggett is a graduate of the California Sushi Academy. She lives in the Memphis, TN area and shares her passion for sushi through sushi workshops.

