Sushi Rice
Prepare Your Tezu
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. (I put this mixture in a stainless steel bowl)  

Ingredients 

2 Cups Sushi Rice
2 1/2 Cups Water
4 Tbsp  Rice Vinegar (I do half rice vinegar and half red wine vinegar)
4 Tbsp Sugar
1 Tsp Salt

Wash The Rice – Important Step
Wash the rice several times until the water runs fairly clear when draining. Let your wash rice strain for 30 minutes. (I’ve never let my rice strain for this long and it always has turned out beautifully)  Transfer the rice to your pot or rice cooker and add the measured water. 

Cook The Rice
For rice cooker, microwave on high for 5 minutes, then med-low for 15 min, let sit for 10 min. 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 bamboo spatula 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. The traditional bowl to use is the flat-bottomed wooden sushi oke or hangiri. The porous wood absorbs excess moisture and the large surface allows the rice to cool more quickly and evenly. (I use the Large Bamboo Square Bowl).

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 ( I use a file folder to fan my rice) the hot rice mixture for few 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.

Cover the rice with plastic wrap and a damp towel.  Now you’re ready to make your rolls.
