Pl anninab&i Téhand roll ) Part

A Twea k i party is a great way to enter
a formal dinner. lt'"s fun, easy, out of the

A wide variety of ing Shopping List:

Here is a shoppi nags i st to use

. Sushi nori
reference. Ot her i N

Short-grain white rice

¢t WRSEPPYYer ¢ qesired.

>
>
seasoned baked tof u,
>
i
>  Avocado
>
>
>
>

can be added or subs

The amount you will r Radish or sunflower sprouts

according to the numk English or pickling cucumbers

serving. Figure abou Sushi grade fresh tuna

gueste come uses a haldf s

Frt‘esﬁa sgntmn, )%Iromnaﬂ, galrmoln Poe,' and/or king
crab

Shoyu (natural soy sauce)

Brown rice vinegar

Mirin

Sake
At a Japanese market, you may becableltoeési ndt fires
more expensive than buying the fish by the pound,

cutting the fish into even slices.

Preparati on:

Ri cceAl though you can use plain cooked rice, for an auth
cooked rice into a wooden bowl and sprinkle sushi vinegar
use 1/ 3 cup brown rice vinengdr2 tlahleeasspoooomns smiar ismmlar, la t al
cane sugar. "Cut" the vinegar mi xture into the rice with t

spoon. Do not stir it in, or the rice will become gummy.

SakeHeat the sake in sake fdlas kisn by pdtacdfngwather
bringing the water to a boil until the sake is hc

Was abAbout 10 minutes before you begin eating, i
mi x a small amount of water with tbhoeutwals plair tp vad en



to 2 parts powder). The paste should be thick, noc

turn it upside down on the counter and l et it sit
to heighten. (Exposure to air wild!l clause it to |¢c
Vegetabl es- &red ubi she cucumbers (peel i f skin |i:
cut them into I ong, thin slices. Cut the avocado
thinly slice. Arrange cucumber, avocado, sprouts,
wi tah s mal | bowl or saucer of sal mon roe at the ce
Sushi -NBolid and cut or carefully tear the nor

Set out the platters of fish and vegetables al ong

smal | saucers f or skheo ycuu, p sh,ota nsda knea,p ksians on t he t a
To ma knmea KTi e, pl ace a piece of nor i in the palm of
tabl espoons of rice on it, and spread it out. Wit
a thin streak of wasabi al ond otohenudcéhni er sof omntge )r i
Then select whatever ingredients you wish to use.
on top of the wasabi and place some sprouts al ongs
of crab and avocado. Starting etgitnhe olldwenrg e@nd ionf

a cone shape. Dip the top of the cone into a sauc



