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Prov is ions

sushi on a roll It’s fun to eat bite-size bundles of 
Is it any wonder, then, that impeccably fresh 

Raw fish at Nacional is a good match

with a broad assortment of fruity and

slightly sweet vodka-based martinis
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The New Fast Food

Fresh Catch

food, maybe because they give us an excuse to eat with our hands.
inada—very young yellowtail—wrapped in sweet rice and toasted

nori is so irresistible?

Konbu: Dried kelp used for
seasoning rice and broth.
Maguro: Lean flesh from the
spine of the fish.
Maki sushi: Raw fish, sea-
soned rice, and vegetables
wrapped with nori and then
sliced.
Nigiri sushi: A finger-shaped
roll of seasoned rice topped
with wasabi and a slice of raw
fish or vegetables.
Nori: Seaweed that has been
washed, chopped, pressed,
dried, and toasted and is used
to wrap sushi rolls.
Ponzu: A dipping sauce made
with lemon juice, soy, sake,
konbu, and dried bonito flakes.
Saba: Mackerel served raw
when extremely fresh, or lightly
salted and marinated for a few
days before serving.
Sashimi: Fresh, raw fish that
has been chilled and sliced.
Shiro: Albacore or white tuna;
not as common as the other
tunas.
Sushi: Seasoned and sweet-
ened short- or medium-grain
rice.
Temaki sushi: Cone-shaped
roll of raw fish, seasoned rice,
vegetables, and nori.
Tobiko: Flying-fish eggs,
which are red orange and
crunchy.
Toro: Fatty flesh from the belly
of the fish.
Umaki sushi: Also called
inside-out rolls, because the
raw fish or vegetables are
wrapped with nori and then
surrounded by seasoned rice
and tobiko.
Uni: Sea urchin roe.
Wasabi: A rhizome that is tra-
ditionally grated fresh and
served right away. Since fresh
wasabi is very expensive, many
sushi bars make a paste with
horseradish powder, dry mus-
tard, and green food coloring.

SUSHI TERMINOLOGY
Ama Ebi: Sweet pink raw
shrimp that have been cured.
Bonito: A dark, oily, dried
fish that is shaved into flakes.
Chirashi sushi: A bowl of
rice artfully topped with col-
orful raw fish and vegetables.
Ebi: Boiled shrimp.
Fluke: A white-fleshed flat
fish also known as summer
flounder.
Gari: Pickled fresh ginger.
Hamachi: Young tuna.
Hirame: Halibut, turbot, or
flounder.
Hon Maguro: Bluefin tuna,
which is highly prized in
Japan. A whole fish can
weigh up to 1,000 pounds
and sell for thousands of dol-
lars. The fattiest part of the
fish, called ootoro, is the most
desirable and fetches the
highest prices. As a result of
its popularity, bluefin has
been overfished and is in
danger of extinction.
Kamaboko: Imitation crab-
meat also known as krab;
usually made with Alaskan
pollack and generally used in
California rolls.
Katsuo: Also known as skip-
jack tuna, katsuo is most com-
mon in West Coast sushi bars
because it is a Pacific Ocean
fish and doesn’t freeze well.

BY ANDREW HUNTER
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Raw Deal

INGREDIENTS

Sushi Rice
11⁄2 cups short-grain rice

(japonica)
11⁄4 cups water
1-inch-square piece of

konbu
Dash of sake

Sushi-Zu Dressing
3 tablespoons cider 

vinegar
11⁄2 tablespoons honey
1 teaspoon sea salt

Wasabi Crème
Fraîche
1⁄2 cup crème fraîche
1 tablespoon wasabi

paste

Garnishes
!  Fresh, sushi-grade ahi,

smoked salmon, or 
halibut, thinly sliced into
2-inch squares

!  Lemon wedges, cut
wafer-thin

! Chives, blanched
! Julienne snow peas,
blanched

!  Fresh jalapeño, charred
and cut wafer-thin

!  Cherry tomatoes, cut
wafer-thin

! Lemon zest
!  Chili paste
! Ponzu sauce

Sushi Dumplings By Tracy Griffith
Yield: About 12 servings

METHOD

1. Rinse the short-grain rice in a colander until the water
runs nearly clear. Drain, and spread out on a parchment-
lined sheet pan. Allow the rice to dry for 30 minutes.

2. Put the rice in a rice cooker, add the water and konbu,
cover, and cook. After the cooker turns off, keep covered
and let the rice rest for 15 minutes. Remove the konbu,
and splash the rice with sake.

3. With a small wooden paddle, scoop the rice into a flat
wooden bowl or parchment-lined sheet pan. Gently but
quickly “slice” through rice with the side of the paddle to
separate the grains and spread out evenly.

4. Mix the dressing ingredients together in small saucepan
over low heat. Whisk until the honey and salt dissolve,
about 30 seconds. Set aside.

5. Drizzle the dressing over the back of the paddle, and
sprinkle it over the rice. Continue “slicing” through the
rice until the grains are glossy. Place the rice back into
the cooker, cover with a damp kitchen towel, and allow
to rest on the warmer setting.

6. Whisk together the crème fraîche and wasabi. Spoon
the mixture into a squeeze bottle.

7. Lay a 12-inch-square piece of plastic wrap on the work
surface. On top of the plastic, place a piece of raw fish.

8. Scoop out 1 tablespoon of rice, and form it into a ball.
Place the rice on the fish. Gather up the four corners of
the plastic wrap, and twist together, tightening to form a
ball. Remove the plastic, and press ball gently to flatten.
Dip hands in a small bowl of cool water with a splash of
vinegar to prevent rice from sticking.

9. Garnish the dumplings with a combination of garnishes.
Top with a dot of chili paste and a squiggle of Wasabi
Crème Fraîche, and serve with ponzu sauce.

                                




