
Seaweed Nori:
(Nori Sheets)

As Sushi became globally popular, so did Nori. Nori can be made of about 20 different kinds of seaweeds. 
Each seaweed makes a different color and flavor of Nori. In Japan, there are 2 type of Nori sheets, one is salted 
and the other is not. The unsalted one is used for Sushi. Korean salted Nori is popular in Hawaii, 
but it often contains MSG.

Shop:  Almost all grocery stores. 
Choose: Check the expiration date on the package. If the Nori color is purplish, it is old or of poor quality.
  Black and shiny surface is good.
Store:  Keep in a plastic bag after open and use it up in 2 weeks.
Use:  Sushi, Musubi, Tempura, Snack, Garnish.

Ahi Tataki and Wonton Canapé (for 5 persons)

Ahi Sashimi block   3~4 oz
Wonton Skin`   20 pieces
Large Nori Sheet   1
Shiso Leaf    10 pieces
Black Sesame Seeds  Pinch
Soy Sauce    2 Tbsp
Sesame Oil    1 Tbsp
Chili sauce    1 tsp
Vegetable Oil / Deep Frying 1 cup

Beat the Ahi with a heavy knife (this will separate the sinew from flesh).
Mix with soy sauce, sesame oil, chili sauce.
Cut Nori into bite size pieces, and Shiso leaves in half.
Cut wonton in half and deep fry on high temperature.

Serve all ingredients separately so you can build your own Nori Canapé
or serve them as shown in the photo.


