Veggie sushi roll

 (This is like California roll but no crab or avocado)

Wash 3 cups of medium grain rice (Nishiki Brand is good) with cold water until water is fairly clear, drain. Place the rice in a bowl and add 3 cups of water.  Soak for a few hours.

Place rice and the water in rice cooker and turn it on.  After 1 hour, turn it out into a plastic tub or large bowl.  Pour “su” over it and fold into rice,  gently breaking up the chunks of rice, fanning it to cool it down fast. When rice is cold it is ready to use.

You can make the su while the rice is cooking:  Combine  ½ cup rice vinegar










  ½ cup sugar










  2 tsp. salt








      Heat to dissolve sugar.








      Set aside until rice is ready.

For veggie roll, prepare any kind of vegetables you like. Grated raw carrots soaked in extra “su”, or cooked carrots cut into 1/8”-1/4” thick strips. Takuan strips, red or pink pickled ginger strips, thin cucumber strips. Too much filling will make it hard to close.

Place ½ sheet of nori on waxed paper, on sushi mat.  Put a little less than a cup of rice on one side of the nori. Lightly spread the rice evenly out to all the edges.  Turn it over so rice is face down on waxed paper.  Place strips whatever vegetables you like down the center of the nori horizontally.  Roll the sushi so the rice meets the rice on the other side holding the filling in the center. Lift the mat and waxed paper out of the way as you finish rolling.  Tuck rice into the ends. Leave roll in waxed paper until ready to cut.   Unwrap roll, roll in some toasted sesame seeds, cut into 6 pieces. 

One recipe makes about 10 rolls (60 pieces). 

Serve with shoyu, wasabi, and pickled pink ginger.
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