
YOU GOT THIS.  PRACTICE MAKES PERFECT.

GUIDE TO MAKE RESTAURANT 
QUALITY SUSHI AT HOME

1 - THAW SAKU BLOCKS IN 
PACKAGE FOR 30 - 60 MIN AT 
ROOM TEMPERATURE. 
Thawing in the refrigerator 
overnight works but expect that 
the fish will begin to oxidize and 
the color will change.  

3 - SLICE & USE FOR SASHIMI, 
NIGIRI, CRUDO, HANDROLLS, 
MAKI, CHIRASHI, POKE & MORE. 
For best results, use a sharp knife 
and slice while the block is 
moderately frozen. 

2 - REMOVE SAKU BLOCK FROM 
PACKAGING. PAT DRY WITH A 
PAPER TOWEL. 
For crab meat, squeeze out as  
much water as possible. 

1- COOK RICE 
Place 2 cups short grain sushi rice in fine mesh 
strainer. Rinse under cold water, gently agitating 
with hands until liquid runs clear.  Add rinsed rice 
and 2 1/4 cups water to rice cooker and cook.  
Alternatively, place in a heavy-bottomed 2 qt sauce 
pot with a tight-fitting lid. Bring to a boil over high 
heat, cover, turn heat to lowest setting. Cook for 15 
min.. Remove from heat. Let stand 10 min. until all 
liquid is absorbed and rice is tender. 

3 - COOL RICE & ADD VINEGAR 
Transfer rice to a nonreactive dish (like pyrex). 
Spread gently into an even layer using a rice 
paddle or wooden spoon. Sprinkle 3/4 of vinegar 
mixture over rice by drizzling it over the back of 
the rice paddle. Combine the rice and vinegar by 
gently folding it in with a cutting motion, being 
careful not to bruise or crush any rice grains. Taste 
rice and, if desired, add more of vinegar mixture. 
Continue fanning rice and folding until rice stops 
steaming and grains have achieved a slightly 
glossy texture that just sticks together when you 
squeeze them. Keep sushi r ice at room 
temperature covered in a clean damp dish towel, 
or plastic wrap pressed directly against its surface. 

2 - PREPARE VINEGAR 
Meanwhile, combine 3/4 cup vinegar, 1/2 cup 
sugar, and 3 tsp. salt in a small saucepan and cook 
over medium heat, stirring constantly, until sugar 
and salt are dissolved. (Skip this step if using Red’s 
Best pre-made seasoning vinegar.)

STEP 3: PREPARE WASABI PASTE

Place wasabi powder into a small mixing bowl.  Fill the 2 
oz plastic container the wasabi comes in 3/4 full with 
water.  Add to powder and whisk until thoroughly mixed. 
If too thick, add small amounts of water until desired 
consistency. Note: you cannot take water out if too much 
is added, but you can always add more if too thick.

Red’s Best saku blocks are cut from the highest quality, local, premium American fish and shellfish. Each piece has been hand-selected, 
meticulously cleaned and hand cut into the perfect portion and shape. Using advanced freezer technology, all fish and shellfish are super-

frozen to temperatures below -61°F for a minimum of 24 hours. This process is necessary to reduce the risk of consuming raw, wild seafood. 
Our commercial super freezer accelerates the freezing process and preserves the texture of the proteins by reducing expansion of water 
molecules within the flesh. Retain quality under refrigeration and consume raw within 2 days. This elite quality may also be preserved in a 

freezer for up to 7 days.  For recipes, visit shop.redsbest.com. Ideas are within each item description. 

STEP 1: THAW AND SLICE FISH STEP 2: MAKE SUSHI RICE WHILE FISH THAWS

http://shop.redsbest.com
http://shop.redsbest.com


Place the oval at the base of 
your fingers, where they 

meet your palm. Press down 
gently on the rice with your 

thumb to keep rice steady as 
you shape it. Then use the 

thumb and middle finger of 
your other hand to shape the 

sides. 

Place the thinly sliced fish 
in your hand—again, at 

the base of your fingers. 
Add a small dab of 

wasabi to the center of 
the fish. This adds a touch 
of heat but also helps the 

fish stick to the rice.

FUTO MAKI 

Completely wrap a 
sushi mat with 

plastic wrap. Place 
nori on the mat.

Use damp 
fingers to spread 

rice over nori 
sheet.

Arrange the fillings 
1/4 of the way 
closest to you. 

Roll the mat over 
pressing ingredients in 
as to keep the roll firm. 
Use a gentle pullback 

motion as you roll.

Once the mat covers 
the entire roll, pull mat 

in a slight backward 
motion to tighten roll 

one final time. Cut into 
8 pieces. 

Ingredients: 1 nori sheet, 5 oz seasoned sushi rice, 1-3 fillings (cucumbers, avocado, 
carrot batons) and 1/2” thick julienne pieces (batons) saku or 2-3 oz. crabmeat 

URAMAKI  
INSIDE OUT ROLL

Roll the mat over 
pressing ingredients 
in as to keep the roll 

firm. Use a gentle 
pullback motion as 

Dampen fingers. 
Spread 85g of rice over 

the nori covering the 
sheet completely. 

Sprinkle with sesame 
seeds and flip so rice 

faces down. 

Ingredients: 1 nori sheet, 5 oz seasoned sushi rice, toasted sesame seeds, 1-3 fillings  
(cucumbers, avocado, carrot batons), 1/2” thick julienne pieces (batons) saku or 2-3 oz. crabmeat 

Completely wrap 
a sushi mat with 

plastic wrap. 
Place nori on the 

mat.

With rice side down, 
make a little moat 

horizontally across the 
nori with the tips of 

your fingers. Add 25g 
of fish and 20g of 

vegetables. 

Once the mat covers 
the entire roll, pull mat 

in a slight backward 
motion to tighten roll 

one final time. Cut into 
8 pieces. 

Ingredients: 1 cup seasoned sushi rice, thinly sliced sashimi, wasabi paste NIGIRI

Wet hands to keep 
rice from sticking 
to your palms or 

fingers. Take about 
25 g of rice, and 
shape it into an 

oval.

Place the rice on top of 
the fish. Press down 

gently with your pointer 
finger. Flip the piece of 
sushi over so fish faces 
up. Repeat the same 

steps as before: shape, 
cradle, rotate. Do this 3 

times. 

Cradle the rice in 
your palm. Push 

down on it with your 
pointer finger. Rotate 

the rice. Repeat 
these steps—shape, 

cradle, rotate 3 more 
times.


