Sushi Made Simple

Class Overview:
Rice:
e Demonstration on washing rice to remove excess starch
e Cooking ratios for sushi rice (short grain)
e Rice seasoning instruction
Knife Instruction:
e Avocado- fanning technique, oxidation prevention (browning)
e Cucumber- coring, deseeding, portion to thin sticks
e Tuna- cut of tuna (saku block), portion tuna
Ingredients:
e Proteins:
Salmon, Tuna (sourced via Fishtown Seafood) Imitation Crab Sticks
e Dairy:
Cream Cheese
e \egetables:
Cucumber, Carrots, Sweet Potatoes, Avocado

Spicy Mayo:

430 G Kewpie Mayo

100 G Sambal

20 G sriracha

20 G gochujang chili paste
20 G tamari (GF soy sauce)
20 G white sugar

10 G Rice vinegar

Justin Shuda (J.R.)
@Good.Vibes.Hospitality
Phone: 570-259-7959
E-mail: JShuda2039@agmail.com

Old City Kitchen: Sushi Made Simple
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