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Genevieve’s Sushi-Making Tips
Cooking Sushi Rice:
· Rinse the rice under cold water until the water runs clear.
· Use the knuckle method or a 1 to 1.1 ratio of sushi rice to water.
· After the rice is cooked but still warm, transfer it to a large bowl. Use a wooden spoon or rubber spatula to gently fold in rice vinegar, sugar, and salt to taste.
· Allow the rice to cool completely before using.
· To prevent the rice from sticking to your hands, use mayo or a mixture of rice vinegar and water.


Spicy Mayo: 
· Start with a base of regular mayonnaise or Kewpie mayo (sweet Japanese mayonnaise)
· Adjust the flavor with sriracha (chili sauce), rice vinegar or lime juice, salt, sugar, and sesame oil if desired.


Wine and Sushi Pairings: 
· The Shrimp Nigiri was paired with the Blanc de Blanc NV.
· The Ube Maki (Tempura Sweet Potato Roll) was paired with the Blanc de Blanc NV and Expression Pinot Grigio 2023
· The Spicy Tuna Hand Roll was paired with June’s Riesling 2023 as well as the Expression Cabernet Franc Rosé 2023. 
· The Salmon Uramaki was paired with the Expression Riesling 2024 as well as the Wine Club Fumé Blanc 2022. 
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