Plum Crest Sushi
(for 1 roll)

4 ½ “ carrot, shaved down to look like a cylinder the diameter of a pencil or misozuke 

yamagobo

5 leaves of spinach (about 4 ½“ long) or 1 bunch of mitsuba (honewort)

4 tablespoons of oboro sprinkles (see recipe)

1  7/8 loosely packed cups of sushi rice, divided
Roasted nori—about 2-3 sheets
Parboil the spinach or mistuba, plunge in cold water, squeeze well, and trim into 4 ½ inch lengths.  
Stir in oboro into the sushi rice until rice is pink.  Divide the pink rice into 5 portions.  Cut five 3 inch strips (3” x 4”) and five ½ inch strips from halfsheets of nori.  Leaving ¼ inch at the top and bottom, spread one rice portion on one of the wide strips (3” x 4”).  Place one of the narrow strips on top.  Using a sushi mat or your fingers, fold nori so that the bottom edge meets the top edge of the narrow strip.  Press the ends together to form into a rounded teardrop shape.  Slice about 1/5 inch from the pointed end.  This is so the petals will sit better around the carrot.  This will be one petal.  Make 4 more petals like the first.
Arrange the 5 petals around the carrot in the mat.  Twist the spinach into 5 ropes and place them between the petals.  Using the mat, press the petals into a circular shape.

Wetting the edge of a half sheet of nori, attach a half of a half sheet of nori (4” x 3 ½”) to it to form a long half sheet of nori.  Leaving 1 inch at the top, spread 1 cup of the rice on the nori covering all the edges except for the top edge.  

Place the assembled flower toward the bottom (about 1 ½ inch from the bottom edge).  With the mat, roll into a cylinder.  Flatten the ends and slice into 3-4 pieces.

Oboro Sprinkles
3 pieces of cod (8 ½ oz.)
1 tsp. salt

Red food coloring

1 tablespoon sake

1 tablespoon sugar

1 tsp. mirin

Pinch salt

1. Bring a pot of water to boil and add salt and the cod.  Cook until the cod flakes easily and is no longer translucent.  Drain.

2. Remove the skin and bones and dark flesh.  

3. Wrap in a cloth and rinse under cold water to remove the fat.  Squeeze well.

4. Place cod into a food processor or blender.  Combine the sake, food coloring, sugar and mirin.  Pour over cod.  Process or blend until the color is evenly distributed.

5. Place in frying pan over medium heat and stir with 4-5 chopsticks.  When the sprinkles are dry, remove from heat.  Note:  be sure to stir constantly and watch for burning (oboro starts turning orange).

6. Spread out in a baking dish to cool.

Sushi Rice

Wash and soak 3 cups of rice with 3 cups of water. (Makes 9 cups of cooked rice)  Cook in rice cooker.  One hour after starting rice cooker turn rice out into a bowl and pour 1 recipe of “su” over it.  Gently fold the rice over and fan to cool.
Recipe for “su”

½ cup rice vinegar

½ cup sugar

2 tsp. salt

Heat in microwave or in a saucepan on the stove to dissolve sugar.  Set aside until rice is ready.

Plum Crest Sushi and Oboro Sprinkles recipes from The Encyclopedia of Sushi Rolls by Ken Kawasumi
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