
Sushi Rolls for Beginners 
Sushi can be really expensive when you start buying the fresh ingredients such as salmon, tuna or 
prawns. This beginner recipe focusses on cheap ingredients so that you can practise at home 
without feeling that you're breaking the bank! These can also be great canapes for a dinner party. 

 Enough for 5-7 sushi rolls 

Ingredients - vegetarian rolls 

● Prepared Sushi Rice (follow the recipe in the link) 
● 10 Nori Sheets 
● Togarashi spice 
● 1 Large Carrot 
● 1/2 English Cucumber 
● 1 Avocado 
● Any other Fresh Vegetables that you would like 

Alternative Ingredients - tinned tuna rolls 

● 1 tin of Tuna in Brine 
● Kewpie Mayonnaise - about 5 tablespoons 
● Dash of Vinegar 
● Togarashi Spice 

Ingredients for dipping/serving 

Use as much as you would prefer, one small bowl per guest is usually sufficient. 

● Kewpie Mayonnaise 
● Soy Sauce 
● Wasabi 
● Pickled Ginger 

Kitchen Tools 

● Sushi Rolling Mat 
● 1/4 cup Measure 

Click on the links to buy ingredients online 

Method 

Prepare the sushi rice as per the recipe provided: Sushi Rice  

Wrap your sushi mat in cling film or put it in a ziplock bag. 

Recipe by www.theluckycat.co.za 

https://theluckycat.co.za/blogs/news/how-to-make-sushi-rice
https://theluckycat.co.za/collections/nori/products/kaitatuya-sushi-nori-sheets-10-pack
https://theluckycat.co.za/collections/spices-and-seeds/products/s-b-nanami-togorashi-20g
https://theluckycat.co.za/collections/mayonnaise-wasabi/products/kewpie-mayonnaise-500g
https://theluckycat.co.za/collections/spices-and-seeds/products/s-b-nanami-togorashi-20g
https://theluckycat.co.za/collections/mayonnaise-wasabi/products/kewpie-mayonnaise-500g
https://theluckycat.co.za/collections/soy-sauce
https://theluckycat.co.za/collections/mayonnaise-wasabi/products/yamachu-wasabi-tube-45g
https://theluckycat.co.za/collections/japanese-range/products/leng-heng-pickled-ginger-pink-220g
https://theluckycat.co.za/collections/kitchen-utensils/products/sushi-mat
https://theluckycat.co.za/blogs/news/how-to-make-sushi-rice


Prepare the carrots and cucumber by slicing them into thin strips. Try and keep it all the same length 
and thickness. 

If making the tuna, mix together the tuna, mayonnaise and vinegar. Add some salt and pepper to 
taste. 

Now that you have prepared your ingredients, get your sushi station ready. I use a big cutting board 
as a rolling surface. Have a damp kitchen cloth and sharp knife ready (the sharper the better!). 
Prepare a vinegar (4 tsp) and water (1/2 cup) mixture (tezu) in a small bowl - you will be using this to 
rinse your hands and knife.  

To roll your sushi: 

● Place the sushi mat on the cutting board. 
● Place one sheet of nori on the sushi mat on the side closest to you. 
● Wet your hands with the tezu as well as the cup measure if using one. 
● Add about 3/4 cup sushi rice onto the nori. 
● Spread it out with your fingers to make an even block of rice. 
● Add the desired fillings in the middle of the rice (be creative), sprinkle over some 

togarashi spice for an extra kick of flavour. Slice the desired amount of avo and add as 
well, a sixth of a medium sized avo is usually enough for one roll.  

● Roll the sushi using the sushi mat (see video below) 
● Slice sushi into 6 pieces (important: wet your knife and clean after every slice to 

prevent rice from sticking) 
● Serve 
● Repeat! 

I have also linked a video below by Just One Cookbook which is very useful as it demonstrates the 
entire process. 

 

Recipe by www.theluckycat.co.za 


