
Sushi Rice Mix:
(Sushinoko) 

Homemade sushi is quite different from sushi that you eat in restaurants (Nigiri). At home, we make “Chirashi-zushi”
and ”Temaki-zushi“ (nori rolled sushi) or “Inari-zushi” (sweet rice stuffed in fried tofu). Most people do not know that 
Sushi rice is not only rice, but is mixed with rice vinegar, sugar and salt. The mix is called “Sushizu”. It takes some 
experience to create the right balance to make Sushi rice from scratch, but Sushinoko will help you. Contains MSG!

Shop:  almost all grocery stores
Store:  after opening the package, you can keep in freezer for 1 month.
Use:  sushi rice, pickles, sour sauces

Chirashi Zushi (for 2 ~3 persons)
Cooked Rice (short grain)  4 rice bowls
Sushinoko     1+1/2 Tbsp
Topping:
Ahi Sashimi     10 slices
Ikura      3 Tbsp
Avocado     1/2
Egg      1 small
Snow Peas     5 pods
White Sesame Seeds   1 Tbsp

In the hot cooked rice, add Sushinoko, sesame seeds and mix well while fanning the rice to
cool it down faster.
Beat the egg in a small bowl and make a very thin omelet in a frying pan.
Boil water with a pinch of salt and cook the snow peas for 10 seconds.
Julienne the thin omelet and snow peas.
Drain the water and place the snow peas in ice water for a few minutes.
Slice the avocado the same thickness as the sashimi.
*If you want Tataki Style (see image), use a Sashimi Block and sear the surfaces of the block with
vegetable oil, then slice.

When the Sushi rice is completely cooled down, decorate with all toppings.
Serve with soy sauce, mayonnaise, chili sauce.


