
SALMON SUSHI

Category: Fish
Published: January 19, 2025

Salmon Sushi

Salmon sushi is a classic and beloved dish that has become a
staple in sushi restaurants worldwide. Known for its delicate
texture and rich flavor, fresh salmon slices on perfectly seasoned
rice create a simple yet elegant sushi experience.

The umami-packed taste of salmon, combined with the slight tang
of vinegared rice and a touch of wasabi, delivers a balanced bite
that will leave you craving more.

Making salmon sushi at home is an easy and rewarding way to
enjoy this fresh, flavorful dish. Whether you’re a sushi
connoisseur or a beginner, preparing salmon sushi is a fun
activity that allows you to create restaurant-quality sushi in the
comfort of your kitchen. Let’s explore how to prepare this
delicious dish step by step!

Ingredients



1/2 pound sushi-grade fresh salmon (cut into 1/4-inch thick slices)

1 cup sushi rice (short-grain rice)

1 1/4 cups water (for cooking rice)

1 tablespoon rice vinegar

1 tablespoon sugar

1/2 teaspoon salt

Nori sheets (optional, for wrapping)

Wasabi (optional, for serving)

Soy sauce (optional, for serving)

Pickled ginger (optional, for serving)

How to Make Salmon Sushi

Prepare the Sushi Rice:

Start by washing the sushi rice thoroughly under cold water until
the water runs clear. This helps to remove excess starch and
ensures the rice has the right texture when cooked. In a medium
saucepan, combine the washed rice and water, bringing it to a
boil. Once boiling, reduce the heat to low, cover, and let the rice
simmer for 10-12 minutes until all the water is absorbed. Turn off
the heat and let the rice sit, covered, for 10 minutes.



In a small bowl, combine the rice vinegar, sugar, and salt, and stir
until the sugar dissolves. Gently fold this vinegar mixture into the
cooked rice while it’s still warm. Allow the rice to cool to room
temperature. It’s essential not to refrigerate the rice, as cold rice
will not hold together properly when making sushi.

Slice the Salmon:

While the rice cools, prepare the salmon. Make sure you’re using
sushi-grade salmon, which is safe for raw consumption. With a
sharp knife, slice the salmon into thin, even pieces, approximately
1/4-inch thick. The slices should be large enough to cover each
piece of rice but not too thick, as they should melt in your mouth.

Prepare the Sushi:

Once the rice has cooled to room temperature, wet your hands
with a bit of water to prevent the rice from sticking. Take a small
amount of rice (about a tablespoon) and gently mold it into an
oval-shaped ball, pressing lightly to compact it. If you prefer
nigiri-style sushi, place one slice of salmon over the rice, pressing
down gently to ensure it sticks. For rolls, you can spread a thin
layer of rice on a sheet of nori, place the salmon slices along the
center, and roll tightly.

Serve the Sushi:



Arrange the salmon sushi on a platter. If desired, serve with
wasabi, soy sauce, and pickled ginger on the side. The wasabi
adds a spicy kick, while the soy sauce enhances the umami flavor
of the salmon. Pickled ginger can be used to cleanse the palate
between bites.

Chef’s Note

Sushi-Grade Fish: It is important to use sushi-grade salmon, which
has been frozen at a very low temperature to eliminate any
parasites. If you’re unsure, ask your fishmonger for
recommendations or choose fish labeled as “sushi-grade.”

Rice Texture: The key to perfect sushi rice is getting the texture
just right – it should be slightly sticky but not mushy. Be gentle
when handling the rice to maintain its integrity.

Serving Variations: For an added twist, you can top the salmon
sushi with small dollops of spicy mayo, avocado slices, or sesame
seeds.

Make-Ahead: Sushi rice can be made in advance and stored at
room temperature. However, it’s best to prepare the salmon fresh
to ensure the highest quality and flavor.

Nutrition Information (Per Serving, 2 pieces of salmon

sushi)



Calories: 150

Protein: 12g

Carbohydrates: 19g

Fat: 5g

Fiber: 0g

Sodium: 300mg

Cholesterol: 25mg

Conclusion

Salmon sushi offers a simple, fresh, and flavorful way to enjoy
one of the finest seafood delicacies in the world. Whether you
enjoy it as part of a sushi platter or on its own, the delicate
salmon combined with perfectly seasoned rice makes each bite a
delightful experience. Preparing salmon sushi at home allows you
to enjoy this dish at its peak freshness, and the process itself is
enjoyable, too. Serve it with traditional sides like wasabi, soy
sauce, and pickled ginger for a complete sushi experience that’s
sure to impress your guests or satisfy your own cravings. Enjoy
the perfect bite of sushi, made by you!


