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California Rolls and Variations Serves 10-12 people
Makes about 12 inside out rolls or half size rolls
Prep time: 30 minutes Rice cooking time: 20-40 minutes

If you have your own measurements for cooking rice, by all means use
them, or use package directions. The rice should be cooked through, it
should fluff up nicely and not be wet.

Sushi Rice
For using a rice cooker

● 3 cups (540g) short grain rice
● 4½ cups water (using the same size cup), (858mL or 3⅝ liquid cups)

it's a ratio, one and a half liquid to one rice
For using a pot on the stove

● 3 cups (540g) short grain rice
● 3¾ cups water, using the same cup as above (740mL or 3 liquid cups)

Rinse the rice about 3 times until the water is less cloudy. Drain well or your water measurement
will be off.
Add the water and cook according to the rice cooker instructions,
or put all in a large pot, bring to a boil, then cover tightly and lower temperature to medium low.
Cook for about 25 minutes making sure the rice doesn't burn and the water doesn't boil over.
Reduce heat as needed and keep covered.

Once cooked, let the rice sit covered for at least 15 minutes. Try not to lift the lid.
Fluff it up with a rice paddle or wooden spoon.
If it is a bit brown on the bottom, it often is, remove what you can, just for the colour.
Keep warm until ready to add the seasoned vinegar.

Vinegar Seasoning
● 8 Tbsp. (116g) rice vinegar
● 4 Tbsp. (55g) sugar
● 1 tsp salt

Combine ingredients in a small saucepan. Bring to a boil, then simmer for about a minute.

Dump the hot rice into a very large wide bowl or platter. You will need room and someone to fan.
Pour vinegar mixture evenly over the hot rice. You might not use all of it, depending on your
taste.  The rice needs to be hot or the vinegar will not evaporate.
One fans, while the other turns the rice over.  Use a chopping motion more
than a mashing to distribute the vinegar mixture.
The vinegar will evaporate more and the rice becomes shiny as it cools.
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Prepare your fillings
● Cucumber, preferably English, sliced in 6-8 long strips
● Avocado, slice lengthwise.
● Surimi, aka Sea legs, crab sticks, fake crab made from pollock. Cut or tear in strips so

there is some red colour on each piece.  You could use fresh crab if you wish.
● Mayonnaise  -optional. Japanese mayo is called Kewpie and is in a squeeze bottle. You

could use regular mayo if you'd like.
● Tobiko, which is Flying fish roe -optional
● Toasted white or black sesame seeds
● Nori seaweed sheets, cut in half. At least 6 full sheets.

Variations
● You can steam carrots and then cut strips like the cucumber, or julienne it and use it

instead of the surimi.
● Steamed spinach, cool completely and squeeze out the moisture and lay in strips.

You will also need
● A bowl of water to keep your fingers wet so the rice doesn't stick too much.
● A very large shallow bowl, or serving plate to combine the rice.
● Bamboo rolling mats covered in plastic wrap.  You don't have to use several layers, just

make sure that they are well wrapped so the plastic stays on the mats. These mats are
inexpensive and you can get them, well, just about anywhere now.  Asian supermarkets
for sure, but any grocery store that has a sushi area where you can get the nori and
everything else you need.

Assembly
Cut nori with a knife or scissors. Place a half sheet of nori on a covered bamboo mat.
Put completely cooled rice on top and spread using your fingers that have been dipped into your
prepared bowl of water to reduce sticking.

Use about a good cup of rice.  You should still be able to see a bit of nori peeking through.
Spread it right to what will be the far long edge so you will get an invisible seal when you finish
rolling.
Sprinkle with sesame seeds.
Lift and flip it over, rice side down.
 Move it closer to the edge that is nearest to you.

Bring the filling ingredients together tightly, but in nice lines.
Using your fingers and the mat, begin to roll everything together tightly.
Keep lifting the mat as you go, (so you don't roll the mat in). Keep rolling
holding and lifting until you close the roll.



recipeaffinity.com
3

Wet a very sharp knife.  Cut the roll in half, then each half in 3-4. The cuts work best if the knife
is clean and wet. Wipe the knife with a wet towel after each cut.

If you find some open spots where the rice didn't quite close up, take some rice and patch it up
and roll up and hold it.
If your nori did not go all the way around and the roll does not close, remember that for the next
one and fill it less or be a little more firm in your rolling.
As you finish each roll, place on non-stick baking parchment with some in between each roll as
well so they don’t stick to each other. Clean off the mat after each use. Just wipe it.

If you find that the roll will not come together, use one full sheet of nori, put the rice on, leaving
about an inch free of rice at the top.
Do not flip. Lay the fillings along the bottom as for this recipe but on the rice side.  Try rolling it
up now.
Moisten the inch of nori that you left free of rice so it sticks to the roll.
It will be larger and the nori will be on the outside. This would be a Futomaki sushi, or large roll,
and a more manageable one to make.


