CALIFORNIA ROLL
INGREDIENTS

· Sushi Rice
· Norii (Seaweed paper – half sheet)
· Crabstick
· Cucumber Strip
· Avocado Slices
· Sesame Seed (in shaker)
SUSHI TOOLS
· Maki (small bamboo rolling mat)

· Sharp Knife

· Bowl of Cold Water

TO ASSEMBLE
Place Norii horizontally on cutting preparation board.

Wet both hands with cold water from bowl.  With wet hands, make a light fist with right hand and hit fist into slightly cupped left hand. Release and open right fist while completing this move.  This action spreads the correct amount of water over both hands to keep the sushi rice from sticking to one’s hands.  Until one is an accomplished sushi pad maker, a surprising amount of the rice will stick to one’s hands. Now spread the sushi rice over the pad to a thickness of approximately 3 grains of rice lying on their side.  Do not mash the rice down against the pad.  Move quickly and use finger surfaces that feel most efficient and comfortable to you.
When the sushi pad has been completed, dust it with a light sprinkling of sesame seed.

Now place Maki in front of yourself so that short side is facing you.  Place sushi pad on Maki, approximately one inch from this short side of Maki. The long side of sushi pad should parallel the edge of Maki closest to you. Center it on the pad. Place a cucumber strip, about same length as sushi pad about 1/3 to ½ up from bottom edge of pad.  Add avocado slices along cucumber strip.  Place crabstick, split lengthwise or 2 whole ones also along cucumber strip and avocado slices.

Now, carefully roll the bottom edge of the sushi pad and Maki away from you and over the assemble ingredients. As you roll the sushi pad away from you keep the Maki tight against the sushi pad. Stop when the bottom edge of the sushi pad touches down against itself. Now you are going to simultaneously move the sushi pad forward while releasing it slightly from the Maki so that you can complete the initial forming of the roll. This maneuver requires some practice. If you get it right the first time- Congratulations! If not, join the rest of us who have practiced their Maki technique many times before it became fast and efficient.  
Once the roll is formed, place it on the cutting board and slice through it so that two approximately equal pieces are created. A tip for a nice smooth cut is to dip the tip of the knife into the bowl of cold water and then hit the end of the knife handle crisply against the cutting board. Like the fingers in water described above this maneuver imparts a thin film of water , this time to the knife blade which , which results in a smoother, non sticking knife cut. Now take the two pieces of the sushi roll and align them so that the two cut edges are lined up. You should now have a roll ½ the length and twice the width in total size. Cut this using three cuts so that 8 pieces are created.
Arrange the pieces in a geometric arrangement that you find pleasing. Dress the plate with pickled ginger and wasabi and you are ready to enjoy !

If the accompanying video demonstration still leaves questions, please join us at Sake Bomb. Sit at the sushi bar and watch and learn as the professionals prepare your sushi. Again, enjoy and thanks for your interest in sushi and fine cuisine !

