
                                Sushi Rice 
 
Recipe By     : 
Serving Size  : 4     Preparation Time :1:15 
Categories    : Appetizer or Main Dish 
 
Ingredients  
--------  ------------  -------------------------------- 
  2 cups    short-grain rice 
  2 cups    cold water 
  6 teaspoons   cold water 
  ½ cup    sushi vinegar 
 
Wash the rice: Place rice in rice pan and cover with cold water. Swirl rice in 
water. When water becomes cloudy, tilt the pan and pour off the cloudy water, 
being careful not to spill the rice. Cover rice with fresh cold water and repeat 
the swirling and pour off process. Continue to repeat until the water that you 
pour off the rice is clear (takes about 5 minutes of washing the rice).Drain all 
excess water from rice. 
 
Cook the rice: Add 2 cups plus 6 teaspoons of cold water to washed rice. 
Cover tightly. LEAVE THE LID CLOSED for the entire cooking process. Place pan of 
rice over medium-high heat until the rice steams (about 10 minutes). 
Then, turn the heat to high and cook for 2 minutes. You may notice white foam 
around the lid and the lid may jiggle up and down.  Next, reduce heat to medium 
and cook another 5 minutes, or until the foam stops and you hear a faint 
crackling sound as the rice begins to dry. Turn off the heat and let the rice 
stand, still covered, another 15 minutes. Remove the lid of the pan and use a 
bamboo paddle to fluff the rice. Wrap the lid of the pot with a clean towel, and 
recover the pot. Let stand another 15 minutes. 
 
Season the Rice: Use your bamboo paddle to spread rice in a large, shallow, non-
metallic bowl or platter (don't use metal or the metal may react with the vinegar 
and give your rice a bad taste). As the steam escapes from your rice, sprinkle 
the sushi vinegar over the rice while you toss and mix the rice to mix it with 
the sushi vinegar. Finish cooling your rice by fanning it with a piece of 
cardboard or paper fan for about 2 minutes. Cover the rice loosely with a clean 
wet towel and let it stand for about 15 minutes or until the rice is at room 
temperature. 
 
 
 
Source: 
  "Sushi Chef" 
Yield: 
  "4 cups" 
                                    - - - - - - - - - - - - - - - - - - -  
 
Per Serving: 358 Calories; 0.5g Fat (1.3% calories from fat); 6.5g Protein; 79g 
Carbohydrate; 2.5g Dietary Fiber; 0mg Cholesterol; 5mg Sodium.  Exchanges: 5 
Grain(Starch). 
 


