California Roll 
Yield:    4 Small

	The Rice: 
	
	

	½ c.
	125 mL
	Sushi Rice (Arborio or short grained)

	½ c. 
	125 mL
	Water (plus extra for rinsing)

	½ Tbsp.
	7 mL
	Rice Vinegar 

	½ Tbsp.
	7 mL
	Sugar

	¾ tsp. 
	4 mL
	Salt 

	The Roll:
	
	

	½  
	½ 
	Medium Avocado 

	2 
	2
	Sheets of Nori

	1/4 c. 
¼ 

2
	50 ml 
¼ 

2
	Sesame Seeds 
Cucumber 

Crabsticks (torn in pieces)


1. Place rice in a mixing bowl and cover with cool water. Swirl rice in water, pour off an repeat 2-3 times until water is clear. 
2. Place rice and 1 cup of water into a medium saucepan over high heat. Bring to a boil, uncovered. Once it begins to boil, reduce to lowest temperature and cover. Cook for 15 minutes. Remove and let stand for about 10 minutes. 
3. Combine the rice vinegar, sugar and salt in a small bowl. When rice is done heat this mixture in microwave for 30 seconds, then pour onto rice. Mix thoroughly. 
4. Remove the avocado pit and cut into thin slices. 
5. Cut the cucumber into matchstick sized pieces. 

6. Cut nori sheets in half and lay one shiny side down on the plastic covered bamboo mat. 

7. Wet your fingers and spread some rice onto the nori. Sprinkle the rice with sesame seeds. 

8. Turn sheet of nori over so rice side is down. Place some crab, avocado and cucumber in the middle. 

9. Using the mat roll the side up into a tight cylinder. 

10. Cut each roll into 6 pieces. 

11. Serve with wasabi and soy sauce. 

