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Organic Sushi Rice

Sticky and slightly sweet, this 
short-grained Selenio rice has 
very similar characteristics to 
Japonica rice used for sushi in 
Japan. It is organically grown 
by our producer in 
Piemonte, Italy.

Organic Wasabi

Wasabi is the hot and stimulating 
green paste that lends a 
distinctive, pungent taste to sushi 
dishes, dressings and dipping 
sauces. Unlike most other wasabi 
products, Clearspring Wasabi 
powder contains real Japanese 
horseradish root and is free 
from additives and artifi cial 
ingredients.

Sushi Mat 

An indispensable tool when 
making your own sushi. Easy to 
use and re-usable.

Optional Extras 

•  Umeboshi Plums
•  Umeboshi Paste
•  Pickled Daikon
•  Shiitake Mushrooms

Sushi Nori

Ready toasted for use straight 
out of the pack for wrapping 
sushi. It has a fi ne, even texture 
and translucent deep green 
colour and is valued for its 
umami rich fl avour, 
and versatility.

Organic Tamari

A double-strength, gluten-
free soya sauce, naturally 
fermented and aged in 
cedarwood kegs. Its award-
winning fl avour is rich, complex 
and concentrated, without 
being overpowering. It is 
perfect for using as a dip 
for sushi, and in sauces and 
cooked dishes.

Organic Sushi Ginger

With its fresh, zesty fl avour 
Clearspring Sushi Ginger 
invigorates the taste buds. It is 
nearly always served with sushi, 
eaten between mouthfuls for 
its palate-cleansing effect.

Sushi Seasoning

Made to an original Japanese 
recipe containing a well 
balanced blend of brown rice 
vinegar, mirin and soya sauce.

Sushi Nori

Ready toasted for use straight 
out of the pack for wrapping 
sushi. It has a fi ne, even texture 
and translucent deep green 
colour and is valued for its 



We hope you will enjoy the Clearspring sushi range, comprised exclusively of authentic, 
distinctive ingredients made to traditional, natural recipes. It has never been so easy or so 

much fun to create sushi in your own kitchen.

Ingredients: makes 2 rolls (12 pieces)

Method:

Making sushi rolls

Wash the rice in a bowl with 
cold water, handling the grains 
gently and rinsing frequently 
until the water runs clear. Soak 
in 170ml of cold water for 
30mins before cooking. 

Place the Sushi Nori with the 
shiny side down on the mat. 
Spread ½ of the rice evenly 
over the nori, leaving 1cm 
clear at the top.

Continue rolling until you 
reach the end of the nori 
sheet, keeping it tight. Make 
sure that you do not roll the 
mat in with your sushi. 

Pour the rice and water in a 
saucepan, bring to the boil 
then reduce the heat and 
simmer with the lid on for 10-12 
minutes. Remove from heat 
and leave to rest for a further 
10 mins.

Make a shallow channel 3cm 
up from the bottom edge 
and lay on the cucumber and 
ginger fi llings (or any fi llings of 
your choice).

Remove the roll from the mat 
and cut into 6 pieces with 
a wet knife, using a steady 
sawing motion. Repeat with 
the other sheet of nori. 

Using a spatula spread rice 
gently over the base of a 
large bowl. Pour the rice 
seasoning evenly over the rice 
and make cutting and folding 
movements with the spatula 
to mix it well. 

Begin rolling the mat from the 
near edge away from you, 
keeping the fi lling in place with 
your fi ngers. Roll fi rmly but do 
not press so hard that the rice 
comes out of the sides.

Serve with Tamari Soya Sauce 
as a dip and Wasabi paste. If 
you are not using Sushi Ginger 
as a fi lling, serve as a side.
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• 125g uncooked Sushi Rice

• 170ml cold water

• 1 tbsp Sushi Rice Seasoning 

• 2 sheets Sushi Nori

• ½ cucumber* (cut into fi ne strips)

• ½ pack Sushi Ginger* (cut into fi ne strips)

• Clearspring Sushi Mat

• Tamari Soya Sauce for dipping

• 2 tsp Wasabi paste

To prepare Wasabi

Add 1 part of warm water to 2 parts of wasabi 
powder and mix into a smooth paste. Cover 
and stand for 5 minutes to allow the fl avour to 
develop.

 *Pepper, carrot, avocado, tofu, chives, pickled 
daikon, umeboshi plums, cooked shiitake, asparagus 
or other fi llings of your choice can also be used.


