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Here are my most favourite Sushi recipes.
There are several parts to making sushi, there's the rice, the fillings, the

condiments, the wrapping, and your personal flavour likes and dislikes, as
well as any food sensitivities to be worked around.

I’ve made, and adapted, these recipes many times to make indulging in
sushi in the relaxation of my own home as easy and as delicious as

possible.
I hope you enjoy making them, and may they inspire you to try your own

flavour adaptations.

PDF Download available from: Ryllandra.com



Sushi Rice
Rice Choice
There is no substitute for Sushi Rice. It is essential for the glutinous rice that
is the basis for all types of sushi.

Rice Washing Process
Wash the rice grains multiple times until the water is clear. The idea is to
remove the starch to prevent sticky rice grains.
For easier cleaning, put the rice in a metal strainer, in a bowl with enough
water to cover, use your fingers to gently rub the grains against each other
to remove the starchy layer. When the water turns milky, discard it and rinse
the grains. Do not leave in milky water, or starch will be reabsorbed. Repeat
this process between 3 to 6 times to clean the rice until the water runs clear.
Let the washed rice drain in the strainer (over an empty bowl to catch drips)
for 30 to 60 minutes to allow grains to absorb moisture and start to swell.
There is a noticeable difference in the quality of the rice grain when time is
taken to diligently wash and drain the rice in the above manner. I've found
it's worth taking the time to properly wash the grains even if there's li�le to
no draining time.

Rice Cooking
The ratio of uncooked rice to water should usually be 1 part rice to 1½ parts
water – NB: this ratio may vary slightly for different cooking vessels.
Measure the amount of rice needed for your feast and your preferred
cooking device. Rice cookers will have their own rice to water ratios. My
Tefal Cook-4-Me uses equal amounts of rice to water, and cooks rice
perfectly every time.
For Thermostatically Controlled Devices
Put the correctly measured amount of rice and water into your preferred
cooking vessel. Cook as per instructions on device.
Stove Top
Put the correctly measured amount of rice and water into a saucepan that
has a tight fi�ing lid. Bring to the boil (uncovered) using a medium heat.
Cover and simmer for approximately 10 minutes (time based on 200 gm
uncooked rice, larger amounts may need longer). Do not lift lid until time is
up! When time is up, turn off heat. Remove from heat source. Remove lid.
Cover saucepan with a tea towel and leave to cool for a few minutes.

Prepare the Sushi Vinegar while the rice is cooking as hot rice absorbs the sushi
vinegar be�er than cold rice.



Sushi Vinegar
Amount for 200 gms UNCOOKED Sushi Rice - increase for larger amounts
of rice. This is made from scratch instead of using commercial sushi
preparations.

Ingredients
2 tablespoons Rice Wine or Grain Vinegar
2 tablespoons Mirin
2 tablespoons Sugar
1/2 teaspoon Salt

Method
Mix ingredients together in a small glass jug until all is dissolved.
Put cooked Sushi Rice into a broad, flat, heat resistance container that will
allow the rice to cool quickly.
Gradually pour the vinegar over the hot, cooked Sushi Rice, ‘cu�ing’ rather
than stirring, through the rice with a flat rice paddle while fanning rice to
facilitate cooling. (Someone else can do the fanning, or do this in front of a
fan.)
Incorporate the liquid evenly, do not stir or fla�en grains.
Takes about 10 minutes.
Allow to cool before making sushi.
See Pu�ing Sushi Together for how to continue.

Tips for using Vinegar
Don’t mix vinegars of different flavours, types, or brands, doing so will very
likely negatively affect flavour outcomes. Leftover small amounts can be
used for an Omele�e or batch of Shiitake Mushrooms.
Use the right vinegar for the job: Rice Wine Vinegar or Grain Vinegar really
will make for a be�er Sushi Rice result, however, Cornwell’s White vinegar
will still work. Once you've made your own sushi rice and rice seasoning
from scratch, you'll never want to use the pre-prepared stuff again, the taste
is so much be�er.
Balancing the flavours of your vinegar mix is what makes the end result so
special.
Do experiment with Asian style vinegars for your pickles - Apple Vinegar
(different from Apple Cider Vinegar) gives a lovely light flavour boost,
while Grain Vinegar or Rice Wine Vinegar is the best to use for the Sushi
Vinegar.



Putting Sushi Together
Sushi Making Tips
Prepare fillings ahead of time. Cut fillings into thin strips. Store in individual
containers in the fridge until time to use them.
Enclose the sushi mat/s with plastic wrap to facilitate cleaning.
Set the fillings up in an assembly line on the bench in front of your sushi
rolling station.
If you have a helper, use 2 mats; with one person spreading rice, and the
other placing fillings.
A bowl of water to dip fingers into helps prevent the rice from sticking.
A drop of water on the blade of the knife helps with slicing.
If using Rice Paper instead of Nori for wrappers, set up the dry rounds and
the plate for the water bath close to your sushi mat.
Nori softens and is easier to eat if the sushi is allowed to sit for an hour or so.

Easy Sushi
For a quicker, less time consuming meal preparation.
Prepare your chosen fillings an hour or so ahead of time.
Cut Nori sheets into quarters with scissors.
Prepare a shared pla�er or individual plates with a portion of Sushi Rice, a
selection of fillings, pickles and the quartered nori sheets. Each person hand
makes their own sushi at the table using the selection from their plate.



Rolled Sushi
Rice Paper Rounds
You can roll the rice paper rounds with your fingers, although using the
bamboo mat will give a more even roll.
Swiftly transfer the wet rice paper round from the water bath to your mat,
spread it out before it can stick to itself or anything else. (They can get
tricky!) I dislike waste so try to use as much of the round as I can, sometimes
even wrapping the ends inside to hold the filling in.
Leaving both the lower and top 3rds of the round bare, place the sushi rice
across the middle 3rd area of the round.
Spread rice close to the edges using wet fingertips and rice paddle.
Lay your chosen fillings, side by side, down the middle of the rice, parallel
to the bamboo sticks.

Eg:
A strip of Celery, Cucumber or Carrot
Slices of Glazed Shiitake Mushroom
Thin slice of Sushi Omele�e
Pieces of Pickled Ginger
Strips of Shallot
A thin smear of Kewpie mayonnaise if desired

Using either the mat, or your fingers, from the edge closest to you, roll the
rice paper over the fillings and the rice. If you want, you can wrap the ends
of the rice paper round into the roll before going any further.
Hold the fillings in place with your fingers as you continue to roll.
As the sushi rolls, fold the edge of the mat back on itself so it doesn’t get
caught in the roll.
Roll as tightly as you can without forcing fillings out the ends.
The already moist rice paper will bind the edges and seal the roll.
Finish rolling, give it a slight squeeze to compress the shape into a tube.
Carefully roll back the mat to show the finished sushi.
If you didn't wrap the ends, you might need to tidy them.
A dampened knife blade helps with slicing.



Rolled Sushi
Nori Sheet
On the already plastic wrap covered bamboomat, place a sheet of Nori shiny
side down. Youmight like to cut the Nori sheet in half lengthwise, or you can
use the whole sheet depending on the size you require.
Using a rice paddle, and wet fingers, evenly spread the Sushi Rice across the
Nori Sheet so it's covered nicely but not so thickly you can't roll it. Leave the
long edge furthest from you uncovered so you can seal the roll.
Side by side, lay your chosen fillings down the middle of the rice, parallel to
the bamboo sticks.

Eg:
A strip of Celery, Cucumber, Capsicum or Carrot
Slices of Glazed Shiitake Mushroom
Thin slice of Sushi Omele�e
Pieces of Pickled Ginger
Strips of Shallot
A thin smear of Kewpie mayonnaise if desired

From the edge closest to you, begin to roll the edge of the mat, along with the
nori sheet and fillings, away from you.
Hold the fillings in place with your fingers.
As the sushi rolls, fold the edge of the mat back on itself so it doesn’t get
caught in the roll.
Roll as tightly as you can without forcing fillings out the ends.
The moisture from the rice will bind the edges and seal the seaweed. If it
doesn’t just damp the edge you left uncovered with a finger dipped in water.
Finish rolling, give it a slight squeeze to compress the shape into a tube.
Carefully roll back the mat to show the finished sushi.
Push in any untidy ends or cut off and taste test.
A dampened knife blade helps with slicing.
Cut roll into half, lay halves side by side and cut into thirds or whatever size
you require.
Serve finished sushi rolls so the fillings are visible.



Basic Pickling Vinegar Recipe
Portion size can be increased to any amount, simply keep the ratios the
same.

Ingredients
1/4 cup granulated Sugar
1/2 cup White Vinegar

Method
Place sugar and vinegar in pot on stove (or in your preferred heating device;
eg electric wok).
Stir to dissolve sugar as it is heating to boiling, boil for 3 or 4 minutes after
sugar has fully dissolved.
Allow to come just off boiling before filling still warm, dry, sterilised jars -
reheat the jars in the oven if needed; be mindful of not shocking the glass jars
if they have cooled.
Have still warm, sterilised jars and lids ready.
Make sure prepared produce to be placed in pickle jars is already prepared
and not cold, so as not to shock the glass jars when filling with the hot
vinegar.
Quickly fill with already prepared produce of choice.
Carefully pour hot (just off boiling) vinegar into filled jars (a long necked
metal funnel with a trickle groove, handle, and detachable strainer is a great
investment).
Let bubbles se�le, top up when space allows.
Make sure produce is coveredwith vinegar, leaving as li�le room as possible
between top of jar and lid.
Seal with lids while still hot. Allow to cool slowly.

Store in fridge once opened.
Use most produce pickled this way within 3 to 5 weeks.
Some items, like Daikon, are best used much sooner.
Store sealed jars in fridge for longer shelf life.

For more complex flavours add whole spices of your choice.
If you want flavoured but clear pickles, gently heat the spices in the vinegar
mix for approximately 10 minutes before bringing it all to the boil.
Strain the mix as you pour it into the filled jars.



Asian Style Pickles
(Cold Vinegar Method)

NB:
1. use ONLY GLASS to mix and store this mixture as it will degrade plastics.
2. Use within 3 days

Preparation
Thinly slice using a mandolin, your choice of Carrot; Onion; Cucumber;
Apple; Zucchini; Daikon.
Set aside in clean glass jar.

Ingredients
1/4 cup (185ml) Rice/ Grain Vinegar
1 tablespoon Dark Soy Sauce (KekapManis) Kikkoman table soy will do

in a pinch
2 to 3 tablespoons Sugar
1/2 teaspoon powdered Dashi
1 teaspoon Mirin
1 tablespoon grated Citrus Zest

Method
Mix ingredients in a glass container until sugar is dissolved.
Pour into jar of prepared vegetable mix. Seal jar.
Let stand for 15 minutes before using.
Keep refrigerated.
Use within 3 days.

Alternative flavours - add chilli OR 3 teaspoons grated fresh ginger.



Japanese Pickled Ginger
(Yields about 1½ cups)

Ingredient
270–300 gm fresh preferably young Ginger (only young ginger will turn

pink naturally)
1½ tablespoons Sugar
1½ tablespoons Salt

Method
Remove skin from the ginger by scraping with an inverted spoon or knife.
Using a mandolin or very sharp knife, slice the ginger across the grain into
paper thin pieces.
Sprinkle the sugar and salt over the sliced ginger, toss all together then set
aside for 30 minutes to marinate to reduce any harshness.

Prepare
A fine mesh strainer
A 2 cup (.5 litre) sterilized glass jar and lid.
A small saucepan of water to start boiling, this will be used to blanch the
salted and sugared ginger after it has marinated and been drained.
A saucepan with the Basic Pickling Vinegar Recipe ingredients (increase
amounts if needed).

Method
When the time is up, drain the ginger and place into the boiling water, stir,
blanching for at least 20 seconds to further reduce any harshness - longer if
the ginger is older.
Remove blanched ginger from boiling water, drain in the mesh strainer.
Shake to removemost of the water, then put ginger into the readied glass jar.

Bring the mixture of sugar and vinegar to a boil, stir to ensure the sugar has
dissolved.
Cool slightly before pouring into the jar of still hot ginger.
Push ginger down with chopsticks or a spoon to submerge.
Place lid on while hot, seal and allow to cool before refrigerating.
Depending on the ginger, it may be ready to eat in 1 to 3 days. Taste it to see.
Will store refrigerated for months.



Sushi Omelette
Adapted from a traditional Japanese Pancake recipe for easy home cooking.

Ingredients
5 Eggs at room temperature
6 tablespoons Water
1 teaspoon Lee Kum Kee Powdered Chicken Stock
1 teaspoon Campbell’s Powdered Chicken Stock
1 tablespoon Dashi Powder (can do without but adds much flavour)
5 tablespoons granulated Sugar
2 teaspoons Mirin or Sake
2 teaspoons Dark Soy Sauce (Kekap Manis)
2 teaspoons Rice Wine Vinegar (optional)
1/2 teaspoon Salt
Vegetable Oil for frying - do not use bu�er as it will burn.

Method
Mix ingredients except eggs in glass jug until all dissolved.
Beat (without incorporating air bubbles) eggs in a separate bowl with
chopsticks until no strings remain hanging from the chopsticks when lifted
through the eggs. (a thin, sharp knife will work)
Add beaten eggs to other ingredients.

To Cook Omele�e
Heat pan, spread a li�le oil across bo�om of pan with spatula.
Pan is hot enough when a drop of mixture barely sizzles when put in.
Pour a small amount of mixture into pan, tilt to cover base evenly. (Will take
5 to 6 pourings for a pan of approx 25cm diameter)
When mix is barely set, using chopstick and/or spatula, gently fold the
pancake into a fold or roll, leave in pan. (traditionally, this is made in a
special rectangular pan).
Put a li�le more oil in exposed area of the pan.
Pour a small amount of mixture onto newly oiled part of pan, tilt to cover
evenly, lift the already rolled part to let the uncooked mixture run
underneath the rolled omele�e.
When barely cooked, repeat the folding and oiling routine until all mixture
is used.
Slide cooked omele�e out onto plate, allow to cool.
Slice into thin sushi sized strips or however you wish to serve your sushi.



Glazed Shiitake Mushrooms
Adapted from a more traditional recipe for easy home cooking.
If desired, the prepared mushrooms, along with all the soaking liquid, can
be combined with all other ingredients in a covered pan and cooked slowly
for an hour or so until the mushrooms are soft and the liquid reduced.
Increase heat to get the final glaze, stir to coat mushrooms evenly, allow to
cool before using in sushi.

Ingredients
50 gm packet whole dried Shiitake Mushrooms - soaked

(soak dried mushrooms in hot water for at least 30 minutes, or covered,
immersed in water in fridge overnight)

Cooking Stock
225ml water
1 heaped teaspoon Lee Kum Kee powdered Chicken Stock
1 heaped teaspoon Campbell’s powdered Chicken Stock
1 teaspoon Dashi powder
1 teaspoon Rice / Grain Vinegar

Glaze
2 tablespoons granulated Sugar
1 tablespoon Dark Soy Sauce (Kekap Manis)
1tablespoon Mirin

Method
Soak mushrooms in water, when reconstituted, squeeze dry.
Reserve about 200ml of soaking liquid.
Remove hard cores and stems, slice into thin strips before cooking.
Put soaking liquid and cooking stock ingredients in a pan, bring to the boil.
Add mushrooms, reduce heat.
Simmer gently for abut 5 minutes, basting mushrooms often.
Add the sugar, stir, continue simmering for about 10 minutes during which
time the liquid should have reduced by half.
Add the soy sauce and cook for another 3 to 5 minutes.
Add the mirin.
Turn up heat until the mushrooms are evenly coated with the glaze.
Remove mushrooms from pan.
Allow to cool before using in sushi filling.


