Home Sushi Making
Guide

Step 1: Ingredient Gathering

Collect all necessary ingredients for sushi which typically include
sushi rice, nori sheets, rice vinegar, sugar, salt, fresh fish, vegetables
(like cucumber and avocado), and optional items like sesame seeds
and wasabi.

Step 2: Rice Preparation

Rinse sushi rice under cold water until the water runs clear. Cook the
rice according to package instructions, usually involving simmering
in water. Once cooked, season it with a mixture of rice vinegar, sugar,
and salt, then let it cool to room temperature.

Step 3: Fish Cutting

Slice your chosen fresh fish into thin strips, approximately 0.5-inch
thick and 2-3 inches long. Make sure the fish is sashimi-grade for
safety and quality.



Step 4: Nori Preparation

Take a sheet of nori and cut it in half. Place a half sheet on a bamboo
mat with the shiny side facing down. Keep a small bowl of water
nearby to moisten your hands, preventing rice from sticking.

Step 5: Rice Spreading

Dampen your hands with water and spread a thin layer of rice over
the nori, leaving about 1 inch of space at the top. You can sprinkle
sesame seeds on the rice if desired.

Step 6: Filling Placement

Arrange strips of fish and slices of vegetables in a line along the
lower third of the rice-covered nori, being careful not to overfill.

Step 7: Rolling Sushi

Lift the edge of the bamboo mat over the filling, tucking the nori to
start a roll. Press lightly with both hands, roll it forward, and ensure
that the filling stays in place. Use the mat to shape the roll. Unroll the
mat when the sushi is fully rolled.

Step 8: Slicing Roll

Using a sharp, wet knife, slice the sushi roll into six to eight pieces.
Wipe the knife with a wet cloth between slices to prevent sticking.

Step 9: Serving

Serve the sushi with accompaniments like soy sauce, pickled ginger,
and wasabi. Enjoy your homemade sushi fresh.



General Notes

Rice Quality

Ensure you use sushi-grade rice as it has the proper consistency and
stickiness for sushi.

Fish Safety

Always use sashimi-grade fish when preparing sushi at home to avoid
foodborne illness.

Roll Tightness

Do not roll the sushi too tightly as it can cause the rice to become
mushy or the ingredients to squeeze out.
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