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How to Make Super Cute Sushi!




Decorative sushi rolls are cute and fun to make. If they are
 delicious on top of that, they are guaranteed to appeal to all
 ages! The key to making great sushi rolls is the flavor of the
 sushi rice, as well as the balance of the taste, fragrance and
 textures of the fillings, and this book will show you how to
 achieve this. Once you’ve mastered the basics, I hope you will
 experiment with sushi rolls made with the fillings you know
 your family and friends love.

Since raw fish is often used in sushi rolls, the basics of proper
 food handling are critical. Carefully read the food hygiene
 pages on pages 22–23 before starting. Then you can enjoy
 making delicious, safe and attractive sushi!




Why Make Super Cute Sushi?




They make both the chef and the diners happy!

Attractive to look at and delicious to eat, not only are decorative sushi rolls a special treat for the people eating
 them, they also make the person preparing them happy at the thought of the pleasure they bring. Try making the
 sushi in this book for everyday meals and bento boxes as well as for celebrations and parties, and put a smile on
 the faces of your family and friends.

You can have fun making them with your children!

Try making decorative sushi rolls with your kids! Even if the rolls they make are not perfect, heap plenty of praise
 on them for their efforts. Making and eating the sushi rolls together is a fun experience that is sure to create
 wonderful memories.

You can use decorative sushi rolls to express your creativity!

You don’t have to stick to the ingredients used in this book. Come up with your own creative combinations,
 perhaps using local ingredients. Try creating your own designs for the sushi rolls, too. One of the best things
 about decorative sushi rolls is that they can allow your imagination to run riot.










How to Use This Book




The difficulty level of each item is indicated with stars. The more stars, the
 greater the difficulty. You can, of course, start with the recipes that appeal
 to you most, but before you begin, please read this page carefully.




A Guide to Each Page




Nori seaweed size

Pay attention to the length and width
 of each nori piece in the nori diagrams
 on relevant recipe pages in order to
 cut the nori to the desired size. The
 standard nori size used throughout is a
 half sheet, i.e. ½ a standard packaged
 sheet measuring 4 x 7½ in (10 x 19 cm)
 that has been cut lengthwise. When ⅔
 or ½ a piece of nori is indicated, this is
 based on ½ a standard sheet. When a
 whole sheet of nori is used in a recipe,
 it is clearly stated “a whole sheet.”

* See page 12 for nori cutting
 instructions.




Sushi rice

Sushi rice is made from short-grain
 Japanese rice specifically designated
 for sushi, flavored with vinegar,
 salt and sugar. All recipes in this
 book require a specified quantity of
 pre-cooked sushi rice. You can find
 instructions for making sushi rice on
 page 8. Sushi rice dries out easily, so
 it covered with a moistened kitchen
 towel or cling wrap.

Most recipes in this book call for sushi
 rice that has been colored or flavored.
 Specified coloring ingredients are
 mixed with the basic sushi rice to
 create a variety of different hues. At
 the head of each recipe the following
 information is given:

ⓐ The total amount of pre-cooked
 sushi rice needed.

ⓑ The amounts of different colored
 sushi rice needed, listed by color.

ⓒ The ingredients to add to the basic
 sushi rice to add color.

ⓓ The portions that each batch of
 colored sushi rice should be divided
 into for use in the recipe.




Additional ingredients

Additional ingredients that are included
 in the sushi roll are listed after the sushi
 rice ingredients.




Parts

This section lists all the components
 of the sushi roll. Be sure to check
 you have made all of these before
 assembling the roll.










Key points for spreading the rice

The basic method for spreading sushi rice
 on the nori is to place the nori vertically
 (see page 16). If you only have a little sushi
 rice, place the nori horizontally, as shown
 here, and spread the rice in the middle.




Adding more rice

These steps indicate the
 amount of rice to add.




Making a neat sushi roll

① Carefully read Part 1 of this
 book, “Basic Sushi-making
 Techniques.”

② Carefully read the instructions
 for the roll you are making.

③ Gather all the ingredients you
 need (sushi rice, fillings) for the
 roll in the required amounts, as
 well as any tools you will need.

④ Make the small components.
 You can make these in any
 order you like.

⑤ Put the roll together.

⑥ Cut the roll.

⑦ Finish.




Assembly

Once the components are made,
 the roll can be assembled.

“Stack up in order” means to put the
 bottom components first and then
 build up the vertical parts in the
 order shown in the finished example.
 “Assemble upside down” means to
 flip over the main part of the roll and
 then add the remaining components
 in the order shown.




Wrapping tips

The roll is shown in close-up before
 wrapping, so that you can easily
 understand the transition to the
 finished roll.




Close-up of the sushi mat. As a rule,
 the sushi mat is held in your hands
 and wrapped around the sushi roll,
 but some large, heavy rolls are
 wrapped on the cutting board.




Cutting the sushi roll

If the roll is messily cut, the design
 will become warped. See page 17
 for cutting instructions.










PART 1




Basic Sushi-making
 Techniques




This chapter has all the basics for making sushi rolls and scattered sushi,
 such as how to handle sushi rice and nori, how to color sushi rice, and recipes
 for Rolled Omelet and Egg Crepes and more. Make sure also to read the
 section on food safety and how to handle fish on pages 22–23.










Equipment and Tools




This is the equipment needed to make decorative sushi rolls.
 Have everything to hand on your work surface before you start rolling.




Handai, rice paddle and fan

A handai is a wide wooden container
 used to make sushi rice. Since the
 wood absorbs excess moisture from
 the rice, sushi rice mixed in it becomes
 shiny and delicious. The rice paddle is
 used to mix the rice rapidly in a cut
 and fold motion, and the fan is used to
 cool the hot rice. (See page 10 for a
 method of mixing perfect sushi rice
 without a handai, and page 11 for pre-
 paring it in a handai.)




Digital kitchen scale

To create neat sushi, it is essential to
 weigh the sushi rice carefully. Don’t
 guess the amount, use a kitchen
 scale, ideally one that can switch
 between imperial and metric. Both
 measurement systems are given in
 this book, though the metric
 measurements (used in the original
 Japanese edition of this book) are
 more precise.




Sushi mat

The greener, shinier side of the bamboo
 mat is the front. Have this side facing up
 when you put the sushi ingredients on it.
 The knots in the strings holding the
 bamboo strips together should be on the
 far side, not near you, ensuring they don’t
 get caught up in the roll.

Always keep the sushi mat dry while
 working so the nori doesn’t get wet. If the
 mat gets wet, wipe it with a paper towel
 or kitchen cloth. After using, scrub with a
 kitchen brush to remove rice grains, and
 air-dry it completely before putting away.
 Never put a sushi mat in the dishwasher!




Knives and cutting board

To cut sushi rolls, long, thin
 knife blades are ideal. Use a dedicated sashimi knife, if you have one, or a
 santoku knife or a long peeling knife. Since sushi rice has vinegar and salt in it,
 it can corrode the blade of a carbon steel knife, so be sure to wipe it often as
 you work. I recommend a large plastic cutting board. Always use a dry board
 for cutting nori.




Ruler

Use a 12 inch (30 cm) ruler to cut nori or
 measure the rice fillings. One with both
 metric and imperial marks is handy as
 centimeters might be easier to work with
 than fractions of imperial measurements.
 Keep this ruler for use in the kitchen only.
 Don’t share with the kids! Cutting boards
 with measurements are useful also.




Cloth

Thin cotton cloths called fukin are
 used frequently in Japanese kitchens.
 They can be purchased at Japanese grocery
 stores or online, but you can also use any thin lint-free
 cotton or cotton-linen cloth. Have both moistened and
 tightly wrung out cloths as well as dry ones to hand.




Using a dry fukin cloth




Using a moistened fukin cloth.




Rinse frequently to keep clean.




Use to wipe the sushi
 mat every time you
 finish rolling a sushi roll.




Use to wipe off any
 rice stuck to your
 hands.




Use to wipe stray rice
 grains from the sides
 of a bowl, or drape
 over the bowl to
 prevent the rice from
 drying out.




Use to wipe the
 cutting board.




Use to wipe the knife blade
 frequently. Always hold the
 knife with the blade facing
 away from you and wipe
 from the handle side of the
 blade upwards.










Making Delicious Sushi Rice




When enjoying sushi, the freshness and preparation of the toppings tend to take center stage, but the sushi rice
 that forms the foundation is vital to the overall taste. For the kinds of decorative sushi rolls in this book in
 particular, sushi rice is often the star, so be extra mindful of starting with and making the best possible sushi rice.
 Let’s begin with rice basics.

Use short-grain Japanese rice designated specifically for sushi, and use only rice vinegar in the sushi
 seasoning. Don’t use any metal in preparing seasoned sushi rice. Turn the rice out into a ceramic, wooden, or
 plastic bowl, and use a wooden or plastic rice paddle to mix the seasoning into the rice. Have someone fan the
 rice with a newspaper as you mix in the seasoning. The finished rice should be glossy and able to readily clump
 together, with a mild, “moreish” flavor.




Basic Sushi Rice

Although the rice used is specific to sushi, the cooking steps
 don’t differ all that much from preparing regular rice. The
 main difference is that sushi rice is cooked with slightly less
 water to yield firmer rice. The instructions below are for
 using a rice cooker. If preparing sushi rice on the stovetop,
 follow the instructions on the package.

➊ Measure the correct amount of uncooked rice into
 a bowl or container. Add plenty of water to wash the
 grains, then drain. Don’t swish the rice around too
 vigorously, as it may break the rice grains. Rinse several
 times, draining the water completely each time.

➋ Let sit in a strainer for about 15 minutes to allow the
 water to drain.

➌ Pour the washed rice into the rice cooker and add an
 equal amount of water (1 cup of rice = 1 cup of water).
 If possible, let the rice soak for 10 to 20 minutes before
 cooking.

➍ Once the rice is cooked, allow it to steam in the covered
 pot or rice cooker to fully absorb all the water.

TIP

Newly harvested rice contains more moisture. If you’re using “new
 crop” rice, reduce the amount of cooking water by about 10 percent.
 The amount of soaking time needed will depend on the season: it will
 be shorter in the summer and longer in the winter.




Making Seasoned Vinegar

Seasoned vinegar for sushi is made by dissolving salt and
 sugar into rice vinegar. Always prepare the seasoned vinegar
 in advance. You can adjust the proportions of ingredients to
 suit your own tastes and those of your guests, as well as the
 type of sushi you are making. The tables on the opposite
 page provide measurement guidelines.

Adding the Seasoned Vinegar

The rice needs to be warm to fully absorb the seasoned
 vinegar, so it’s important to add the mixture as soon as the
 steaming step is complete. Gently fold in and evenly
 distribute the seasoned vinegar without crushing the rice
 grains. Conventional rice cookers include the steaming step
 with the cooking time, so you can add the seasoning as soon
 as the rice is done cooking.

TIPS

• Let the cooked rice steam for about 20 minutes in the rice cooker
 or covered pot before adding the seasoned vinegar.

• Use a wooden rice paddle to gently mix the rice and seasoned
 vinegar.

• Quickly and evenly distribute the vinegar to coat every grain of rice.

• Cool with a fan when the rice vinegar has been thoroughly mixed in.

• Once the sushi rice is ready, transfer it to a wooden bowl or rice
 tub and cover with a tightly wrung out damp cloth to retain the
 rice’s moisture. Use within 4 hours.










Sushi Rice Guidelines

It’s best to make the seasoned vinegar in advance so that the salt and sugar can fully dissolve and enrich the
 flavor. The tables below show how you can vary the quantities of salt, sugar and rice vinegar (combined in
 advance and added after the cooked rice has finished steaming) to achieve slight variations in flavor suitable for
 different types of sushi. The plastic measuring cup included with most rice cookers is 1 go, a traditional measure
 for dry rice equivalent to ¾ cup or 180 g.















	Mild Sushi Rice

For nigiri sushi, spherical sushi, everyday sushi, and sushi with strongly flavored ingredients such as vinegared or marinated fish




	Uncooked Rice

	Water

	Salt

	Sugar

	Rice Vinegar

	Yield




	¾ cup / 180 g

	¾ cup / 180 ml

	²⁄³ teaspoon

	2 teaspoons

	5 teaspoons (25 ml)

	about 1½ cups / 300 g




	1½ cups / 360 g

	1½ cups / 360 ml

	1½ teaspoons

	4 teaspoons

	3 tablespoons plus 1 teaspoon (50 ml)

	about 3 cups / 600 g




	3¾ cups / 900 g

	3¾ cups / 900 ml

	1 tablespoon

	3 tablespoons

	8½ tablespoons (125 ml)

	about 7½ cups / 1.5 kg









	Standard Sushi Rice

Perfect for any type of sushi, including rolled sushi




	Uncooked Rice

	Water

	Salt

	Sugar

	Rice Vinegar

	Yield




	¾ cup / 180 g

	¾ cup / 180 ml

	⅔ teaspoon

	2¹⁄³ teaspoons

	5 teaspoons (25 ml)

	about 1½ cups / 300 g




	1½ cups / 360 g

	1½ cups / 360 ml

	1½ teaspoons

	5 teaspoons

	3 tablespoons plus 1 teaspoon (50 ml)

	about 3 cups / 600 g




	3¾ cups / 900 g

	3¾ cups / 900 ml

	1 tablespoon

	4 tablespoons

	8½ tablespoons (125 ml)

	about 7½ cups / 1.5 kg









	Sweet Sushi Rice

Typically used in western Japan, as well as for pressed sushi. Kids like it, too!




	Uncooked Rice

	Water

	Salt

	Sugar

	Rice Vinegar

	Yield




	¾ cup / 180 g

	¾ cup / 180 ml

	²⁄³ teaspoon

	1 tablespoon

	5 teaspoons (25 ml)

	about 1½ cups / 300 g




	1½ cups / 360 g

	1½ cups / 360 ml

	1½ teaspoons

	2 tablespoons

	3 tablespoons plus 1 teaspoon (50 ml)

	about 3 cups / 600 g




	3¾ cups / 900 g

	3¾ cups / 900 ml

	1 tablespoon

	4²⁄³ tablespoons

	8½ tablespoons (125 ml)

	about 7½ cups / 1.5 kg









	Strong Sushi Rice

Best for vegetable sushi and in sushi where the rice is featured prominently




	Uncooked Rice

	Water

	Salt

	Sugar

	Rice Vinegar

	Yield




	¾ cup / 180 g

	¾ cup / 180 ml

	²⁄³ teaspoon

	2¹⁄³ teaspoons

	2 tablespoons (30 ml)

	about 1½ cups / 300 g




	1½ cups / 360 g

	1½ cups / 360 ml

	1½ teaspoons

	2 tablespoons

	4 tablespoons (60 ml)

	about 3 cups / 600 g




	3¾ cups / 900 g

	3¾ cups / 900 ml

	1 tablespoon

	4 tablespoons

	9 tablespoons (135 ml)

	about 7½ cups / 1.5 kg
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Sushi is not only one of Japan's favorite
foods, it's perfect for parties—easy to
eat, gorgeous to look at, and healthy
too! In this hook you'll learn simple
step-hy-step techniques for making
decorative sushi that will enhance any
festive occasion, and is sure to impress
your guests. The hook is divided into the
following easy-to-follow sections:

« Basic assemhly techniques
< Sushi on rice and sushi balls
 Sushi for celebrations
 Sushi rolls

« Animal-shaped sushi

< Other festive sushi rolls
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