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Nigiri
Nigiri, which originated in the city of Tokyo, is the 
most popular type of sushi ordered in Japanese 
restaurants, and is always among the sushi 
selections sold around town. The word “nigiri” 
means “squeeze” in Japanese, and nigiri is made 
by gently squeezing small amounts of sushi rice 
into small rectangular shapes, before topping them 
with bite-sized pieces of fish or other foods. 

The most important thing is to create harmony 
between the rice and the flavor and size of the 
topping. In Japan, we also define a good nigiri as 
one that doesn’t fall apart when you transfer it 
from the plate to your mouth, but is tender when it 
meets your tongue!

NIGIRI TIPS:

1. Prepare a bowl of water with a 30% 

rice-vinegar solution to dip your

hands in before you pick up the rice. 

That way, the rice won’t stick!

2. Practice makes perfect: Take a ball 

of rice and squeeze it gently in your 

hand to form a rectangular shape. 

Don’t squeeze or play around with 

it too much, or the rice will lose the 

correct texture. Taste a little and 

check the firmness of the rice ball; as I 

mentioned before, it should be tender 

but not fall apart when lifted.

Maguro Nigiri
TUNA

For this nigiri, you can use either yellowfin or 
bluefin tuna. Bluefin tuna has a meatier texture.

1. Moisten hands with water-vinegar mixture. Hold 
a small ball of sushi rice in your right hand. Squeeze 
gently into a rectangular shape. Pick up and hold a 
small fillet of tuna in your left hand.

2. Bring the rice ball to the fillet.

INGREDIENTS FOR 1 PIECE: 

1 slightly rounded tablespoon sushi rice
1⁄2 ounce yellowfin or bluefin tuna fillet, 2"–3" long, 
1⁄8" thick

3. Use the thumb and forefinger of your right hand 
to gently press in the sides of the sushi, and use the 
thumb of your left hand to gently press it down at 
the top (which is really the bottom of the upside-
down nigiri). Use your right hand to help you turn the 
pressed nigiri over in your left hand.

4. Now do the same thing—use the thumb and 
forefinger of your right hand to press in the sides. Use 
the thumb of your left hand to press the fish and rice 
together gently. There you have it!

Here are 4 different kinds of nigiri 

from left to right: 

Kurodai (Sea Bream)

Shima-aji (Yellowjack)

Sake (Salmon)

Maguro (Tuna)


