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At the second of HJs four part cookery course,
Chetf Wah of Tokio Joe makes California Roll,

Una Kiyu Cone and Teka Maki
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HOW TO MAKE SUSHI RICE:

(Serves 4)

160z sushi rice
160z water
150ml sushi vinegar

Wash two cups of Japanese rice. Drain once the rice is
clean. Add two cups of water and cook in an electric rice
cooker. Leave the rice uncovered for 15 minutes after
turning off the heat. Place the cooked rice in a flat-bot-
tomed, wooden container. While the rice is still hot,
mix in the vinegar with a rice paddle and gently flip
every four minutes. Do this until the rice is light and
fluffy, and the flavour of the vinegar is dispersed.
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California Roll
(Serves 1)

100g sushi rice

1pc crab stick

10g cucumber, sliced
20g avocado, sliced
10g crab roe

1/5 sheet Yaki Nori
(toasted seaweed)
Mayonnaise to taste

Mold the sushi rice into a
ball and place in the centre
of the nori, then spread
evenly. Leave 2cm of the
seaweed free at the edge.
Turn over the nori. Arrange
the crab stick, cucumber,
avocado and mayonnaise
neatly along the centre of
the nori. Pick up one side
and roll into a cylindrical
shape with your hands.
Place a food wrap onto the

roll and then press firmly

together with a bamboo
mat. Press even the two

ends of the sushi then
remove the bamboo matt
and food wrap. Cut the
sushi roll in half, and
garnish with crab roe. Cut
into six small pieces.
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Una Kiyu Cone

(Serves 1)

/, e
20g sushi rice ﬁ ﬂ:é ’éﬁ % ? %
20g eel (= At
10g cucumber, sliced
1/5 sheet Yaki Nori HZAK20%
(toasted seaweed) Ba20%
Eel sauce to taste w105 * Y kA

553K 1R

Cut the eel into a long, thin 88 & ¥ W2k FH

strip and then cook in the
oven with a little eel sauce.
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Put on one side. Moldthe F#K  r MA ESAESE
sushi rice into a ball. Placein M43 & R n 2 - 1 kKT
one corner of the nori, ata Bt —{EERHAR » IIELEFEW
slight angle then spreadit X b —{@ A {1 - B £ £
evenly across, leaving one  BF » R #%& 15 4] #th a B 48 &
corner showing. Arrange the [ @ H 8 F — @ & 251 F
eel and cucumber over the {9 - U &8 £ 1 7 X HE K #E
rice. Roll up into a cone shape.  kfigx |- - #¥5k — B -

SUSHI MADE SIMPLE:

* Work fast or the rice will become too sticky to mold
* Use non-flavoured seaweed

* Wet your right hand to prevent the rice sticking to it
* Keep your left hand dry and use it to seal the sushi

* Roll the seaweed tightly so the sushi stays together
and stick it down with rice

* Wipe the knife with a wet cloth to prevent it sticking
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lekka Maki

(Serves 1)

70g sushi rice

25¢g raw tuna

1/5 sheet Yaki Nori
(toasted seaweed)
Wasabi to taste

Place the nori on the bamboo mat.
Mold the sushi rice into a ball. Place in
the centre of the nori, then spread
evenly from left to right. Leave 1cm of
the seaweed free at the edge. Arrange
the tuna and wasabi neatly along the
centre of the rice. Pick up one side of
the seaweed to roll the sushi into a
cylindrical shape. Press together
firmly with the bamboo mat. Press
even the two ends of the sushi, and
removed the bamboo mat. Cut the
sushi into six small pieces.
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Exclusively for people of taste & sophistication.

space

space kitchen Itd

showroom shop a lower ground floor ruttonjee centre
11 duddell street hong kong

tel 2868 9438

fax 2960 0356

www.spacekitchen.com.hk
iInfo@spacekitchen.com.hk

opening hours: mon-sat 10:00 am - 6:30 pm




