Making Sushi Rice

Great sushi starts with the rice. If you master this process all you need to add is really good fish. The trick involves fanning the rice as it cools to help evaporate the moisture. The end result should be sticky rice with a glossy texture.

Ingredients:

Medium grain rice

Water

1 tablespoon rice vinegar

1 tablespoon sugar

Dash salt

Tools:

Wooden spoon

Large wooden bowl

Something to fan the rice as you mix

Damp towel

Directions:

Make the rice according to the package directions. After the rice is cooked, put it into the wooden bowl and lightly flatten it. Pour vinegar, sugar, and salt into a small bowl and mix until dissolved. Drizzle the vinegar mixture onto the rice and mix it using the wooden spoon fanning the rice as you mix. When the rice is sticky with a glossy texture, cover the bowl with a damp towel. Let the rice reach room temperature before you use it.

