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Ahi with Lemon Tobiko Roll

% Cup Sushi Rice

1 Nori Sheet

3 Avocado Slices

2 Julienne Strips of Cucumber
1to2 Oz of Ahi Sliced (Vegan Substitution -
Pickled Baby Carrots)
1 Tbsp Lemon Tabiko

| Sweet and Spicy Hamachi
* ,\ Cucumber Mango Roll with Beet
| Unagi “Eel” Sauce

% Cup Sushi Rice 2 Tbsp Soy Sauce
1 Nori Sheet 2 Tbsp Beet Juice
1to2 Oz Hamachi 1 Tbsp Mirin
(Vegan Sub - 4 Slices % Tbsp Cane Sugar
Avocado) 1 Tbsp Sake

4 Sticks Cucumber 2 Tbsp Beet “Eel” Sauce
4 Sticks Mango

Join your friends at TCA San Diego for one last (we hope)
virtual dinner party - a sushi rolling class with Chef Jenn
Felmley!

Catered by Emjaye Inspired, you'll be receiving the
ingredients above as well as a sashimi mat and a

bottle of cold sake. This virtual cooking class will
teach the basics about preparing your own
delicious sushi.

emjayeinspired.com | chefjenncooks.com



Preparation

PLEASE NOTE!

The sushi rice must be
prepared in advance of the
cooking class by at least
two hours so that it has
time to cool down

VIDEO EXAMPLES

Hamachi Cucumber
Mango Roll

Vegan Cucumber
Mango Roll

Ahi with Lemon
Tobiko Temaki
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https://vimeo.com/559457541/507affbced
https://vimeo.com/559457541/507affbced
https://vimeo.com/559457541/507affbced

