ake sush

ushi rolls are easier to make than you think. Teerapan
nthaisong, head chef of Suma Sushi and Bento, shows how, as
well as shares a madern sushi recipe. Master the technigue, then
you can get creative with the fillings! Pheigraphs ANAS CHERUER

Japanese chef Teerapan
Rinthaisong, alse known as Chef
Tako, began his career a3 a sushi
chef about 20 years 80, He
gained his culinary experience

&t Sushi Taukiji in Japan - where &
he warked for elght years

- befare jalning Sume Sushi and .1
Bente In Dubai, in 2000, g -
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Alaskan roll
MAKES 4 solis PREP Z0enins. 1 hr i bng for e saud

COOK, 201 mi-e [ I

A00g sushi rice

A%ml rice vinegar

2 sheets of seaweed [Bxl2em), cut in hall

&g tobike (fish roe)

20 mayonnalse

10y smmoked salman, thinky sliced

60q avocado, sliced

&60q store-bought crab siichs, cut In halt, B apar with the rice bo make 3 sticky Take 3 handful af the fce smixiure and make a
lengthwice = fat reund ball, akaut th

FOR THE SPICY SALUCE

5005 mayennalss

504q tongarashl splce mia

3 thsp Tabasco

FOR THE TEMPURA BATTER

kg of tempurako flaur

TOO0m| water

S00ml vegetable all, far (rying

¥OU WILL HEED

& bamboo mat covered in clingfilm

Carglully place the naund ball of rice down an
the seawead sheet, and spread out lengihwise,

than flatten all over to cover the seawesd,

@ qize af a fennis bal

1 Bail the ige for 20 ming and set asde to
Ml thir Fice siregar in and saf aside (step i
2 Mix Lhe gauce in i redients together ano ] e
chill far 1 hr. "1 - - 3 = 5. el

3 Place the seaweed sheet ondo & bafrban i = Sﬁ s e WS
and add the rice on top (Step 2L Cover the

segwead shest with The rioe (Step 3} and s5g

Bl

_ o e o b e

n

= tobiko on top. Turn the segweed sheet over = the rice sticks ko Add Lhe smaked salmon, cral stcks and avocaio
ftobico all over (Step dl
& Carelully furn the seaweed Sheet aver, 4
add the mayonnaise (steg 51 Place the sm
LAlToN, 3WCaia and orao st icEs (Shep &)

5 Roll the hamboa mat ower and press linm

it, 50 it won't fall aff

ind add 1he mayannaise in

awer [he maysnnaise.

7 o FE et
& glang the Cemire,

(Step T Roll again and then take oul the b
mak (5tap 8)

& Cut in hal¥, and then cul again to make s
SiBoRs (5ien 9,

T Tomake the tempura, mix the tempurak
water, Heat the oil, sprinkia the batler into
fry for 1-2 mins, unkil orisgy, Place the terng
a kitchen towel,

B Sarinkhe the bempara ks over the sush
and drizzle (he spicy sauce all owear. servet
wilh wasabi and ginger.

PER SERVING s | Fh

N W

_ 8] (9]

ol . oy - . » miat, starting from the end Prass tha rodl firmiby with both hands, and ro Carefully cuf the sushi rall wilh B sharg knile, 1o

=t to you, so that the rice shaet again away from you so bacomes completedy riake Six pisces

cavarad by the mat, Pamdve The BamSoo mak

110 WL O

carelulby Ot shoailkdn't Stick to the ralll,
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