
 
Homemade Sushi: Makes 4 rolls (6-8 pieces/per roll) 
 
Sushi Rice Ingredients: 

• 2 cups sushi or short grain rice 
• 2 cups water, plus extra for rinsing rice 
• 2 tablespoons rice vinegar 
• 2 tablespoons sugar 
• 1 tablespoon kosher salt 

 
Sushi Rice Instructions: 

• Place the rice into a mixing bowl and cover with cool water. Swirl the rice 
in the water, pour off and repeat 2 to 3 times or until the water is clear. 

• Place the rice and 2 cups of water into a medium saucepan and place 
over high heat. Bring to a boil, uncovered. Once it begins to boil, reduce 
the heat to the lowest setting and cover. Cook for 15 minutes. Remove 
from the heat and let stand, covered, for 10 minutes. 

• Combine the rice vinegar, sugar and salt in a small bowl and heat in the 
microwave on high for 30 to 45 seconds. Transfer the rice into a large 
wooden or glass mixing bowl and add the vinegar mixture. Fold 
thoroughly to combine and coat each grain of rice with the mixture. 
Allow to cool to room temperature before using to make sushi. 

 
Spicy Tuna Roll OR Shrimp Tempura Roll:  
 
Ingredients: 

• 2 cups sushi rice. 
• 2-3 nori sheets 
• 150g of Tuna fillet (or 20 pieces of small shrimp, peeled and deveined) 
• 1 avocado, cut into skinny slices 
• 1 bag of thinly sliced carrots 
• 1 cucumber, cut into skinny slices 
• 1 tbsp mayonnaise of your choice (look for the orange-colored mayo in 

the Japanese aisle if you can, it’s much better than regular mayo for 
Japanese dishes!) 



• 1 tsp Sriracha sauce 
 

Instructions: 
• Chop the tuna into small dice and mix it together in a bowl. 
• Add the mayonnaise and the Sriracha sauce, and mix. Mix the chopped 

tuna with the sauce. 
• Take half a nori sheet, cover with rice and flip it so that the rice is facing 

the bamboo mat. 
• With a spoon, make a line of the spicy tuna (or add 2-3 pieces of shrimp 

tempura) along the edge of the nori closer to you. Add reasonable 
amount of avocado, carrots, and cucumbers (you don’t want to add too 
much – you still have to be able to roll it!) 

• Roll it inside-out and cut into 6-8 pieces. Make sure your knife is very very 
sharp! And cut slowly so you don’t tear it. 


