Sushi Rice

Prepare Your Tezu (this is to moisten your hands before you handle the sticky rice) 
Your first step is to prepare your vinegar-water solution called tezu. Mix together 250 ml of water, 30 ml of rice vinegar and 5 ml of salt.  (This is just approximate measurements)

Ingredients
(yields - 4 large rolls [futomaki] or 10 small rolls [hosomaki]) 500 ml Sushi Rice
600 ml Water
60 ml Rice Vinegar
30 ml Sugar
5 ml Salt

Wash The Rice
Wash the rice several times until the water runs fairly clear when draining. Let your washed rice strain for 30 minutes. Transfer the rice to your pot or rice cooker and add the measured water. This rice is a shorter grain. It absorbs water more quickly during cooking. This rice seems sticky because the bran coating on the rice turns glutinous during the boiling process.

Cook The Rice
For rice cookers; follow instructions for making sticky rice. For stove top cooking heat to boiling, cover tightly and simmer at lowest heat allowing the rice to steam for 18 minutes. You must leave it covered... no peaking! 
Remove your pot from the heat and let stand covered for another 15 minutes. 

Prepare Your Sushi Vinegar
Mix the vinegar, sugar and salt together in a small saucepan. Heat the mixture until the sugar dissolves, stirring frequently. Remove from heat and let your sushi vinegar cool to room temperature. 
Take a wooden spatula or spoon and cut and fold the rice. Be gentle as you do not want to smash the cooked grains. 

Prepare Your Mixing Bowl
Moisten your bowl with a cloth dampened with your TEZU mixture. 
Put the hot rice into your mixing bowl and add 1/4 of the sushi vinegar solution. Mix with a folding motion so as to not smash your perfect sushi rice. Repeat until all sushi vinegar is used. 

Fan Your Rice
After mixing, fan the hot rice mixture for about 5 or 6 minutes in order to remove excess moisture and create a glossy shine to your rice. Your rice should have a slight chewiness and be sticky to the touch.
A Few Tips on Sushi Etiquette  (
Place chopsticks properly. If at a sushi bar, place the chopsticks in front of you, parallel to the edge of the bar, with the narrow ends on the has-hi oki (chopstick rest). While it is not as polite to place them on the plate, if you do, place your chopsticks across your plate, not leaning on your plate.

Use the broad end of your chopsticks to pick up sushi from a communal platter. To take sushi from the communal plate with the ends you use to put the sushi in your mouth is as impolite as serving yourself foods from a buffet by using the cutlery from your plate and licking it clean in between each item you put on your plate or drinking from someone else glass. Use the broad end also to pass sushi from your plate to the one of an other person if you want to share.

Don't pass food from one set of chopsticks to another. As part of a Japanese funeral ritual, family members pass bones of the deceased to each other by chopsticks. Passing food from one set of chopsticks to another mimics this ritual, and is therefore considered extremely impolite and offensive. If you must pass something to another person, pick it up, and place it on their dish. They can then pick it up with their own chopsticks. Only between parents and children or lovers it is tolerated as a gesture of closeness.

Know the difference between "nigiri," (pieces of fish, shellfish, or fish roe over rice balls), "makizushi (rolled in seaweed, sometimes just called "maki")," "temaki (hand rolls)", "sashimi" (sliced/chilled raw fish without rice), and "chirashi sushi" (sliced/chilled raw fish served like sashimi but over a bed of rice).

Always place your "nigiri-sushi" upside-down in the soy sauce and eat it "rice-side up." Don't pinch it too hard, and place it so the fish touches your tongue. (The soy sauce will cause the rice to fall apart.)

Sushi should be eaten in one bite if possible, but two bites are generally acceptable. However, don't put the sushi back on the plate if you bit it in half already. Once you pick it up, eat all of it.

Chopsticks are used as utensils. However, it is acceptable to use your fingers if you are unfamiliar with using chopsticks. Wipe your hands on a damp towel, if they provide you with one. You can use your fingers for sushi, but always use chopsticks for sashimi.

Clean off your plate. It is impolite to leave a grain of rice on your plate.

Have fun!  (  And Enjoy!
