
J o i n  y o u r  f r i e n d s  a t  T C A  S a n  D i e g o  f o r  o n e  l a s t  ( w e  h o p e )
v i r t u a l  d i n n e r  p a r t y  -  a  s u s h i  r o l l i n g  c l a s s  w i t h  C h e f  J e n n
F e l m l e y !  

C a t e r e d  b y  E m j a y e  I n s p i r e d ,  y o u ' l l  b e  r e c e i v i n g  t h e
i n g r e d i e n t s  a b o v e  a s  w e l l  a s  a  s a s h i m i  m a t  a n d  a  
b o t t l e  o f  c o l d  s a k e .  T h i s  v i r t u a l  c o o k i n g  c l a s s  w i l l  
t e a c h  t h e  b a s i c s  a b o u t  p r e p a r i n g  y o u r  o w n  
d e l i c i o u s  s u s h i .

Tech Coast Angels
S U S H I  R O L L I N G  C L A S S  W I T H   C H E F  J E N N  F E L M L E Y

Ahi with Lemon Tobiko Roll 
½  C u p  S u s h i  R i c e  

1  N o r i  S h e e t  
3  A v o c a d o  S l i c e s  

2  J u l i e n n e  S t r i p s  o f  C u c u m b e r  
1  t o  2  O z  o f  A h i  S l i c e d  ( V e g a n  S u b s t i t u t i o n  -

P i c k l e d  B a b y  C a r r o t s )
 1  T b s p  L e m o n  T a b i k o

J U N E  8 T H ,  2 0 2 1  |  5 : 0 0  P M  |  T C A S A N D I E G O . C O M / Z O O M

Sweet and Spicy Hamachi 
 Cucumber Mango Roll with Beet

Unagi “Eel” Sauce

½  C u p  S u s h i  R i c e  
1  N o r i  S h e e t  
1  t o  2  O z  H a m a c h i  
( V e g a n  S u b  -  4  S l i c e s
A v o c a d o )  
4  S t i c k s  C u c u m b e r  
4  S t i c k s  M a n g o  

2  T b s p  S o y  S a u c e  
2  T b s p  B e e t  J u i c e  

1  T b s p  M i r i n  
½  T b s p  C a n e  S u g a r  

1  T b s p  S a k e  
2  T b s p  B e e t  “ E e l ”  S a u c e

e m j a y e i n s p i r e d . c o m  |  c h e f j e n n c o o k s . c o m



P r e p a r a t i o n  I n s t r u c t i o n s

Sushi roll ing mat 
provided with meal kit

M a k e s  4  c u p s

2 cups sushi (or short grain) rice
2 cups water, plus extra for rinsing rice

¼ cup Sake (optional, if not using add water instead)

P L E A S E  N O T E !  
T h e  s u s h i  r i c e  m u s t  b e

p r e p a r e d  i n  a d v a n c e  o f  t h e
c o o k i n g  c l a s s  b y  a t  l e a s t
t w o  h o u r s  s o  t h a t  i t  h a s

t i m e  t o  c o o l  d o w n

Place the rice into a mixing bowl and cover with cool water.
Swirl the rice in the water, pour off and repeat 2 to 3 times or
until the water is clear. 

Place the rice and 2 cups of water and ¼ cup Sake (optional) into a
medium saucepan and place over high heat.

Bring to a boil,  uncovered. Once it begins to boil,  reduce the heat to
the lowest setting and cover. Cook for 15 minutes. Remove from the
heat and let stand, covered, for 10 minutes.

Make the seasoning mixture:

Bring rice vinegar, sugar, and salt to boil,  stirring to dissolve sugar and salt.

Transfer the rice into a large wooden or glass mixing bowl and add the       
 vinegar mixture. 

Fold thoroughly to combine and coat each grain of rice with the mixture. 

Allow to cool to room temperature before using to make sushi or sashimi.
(You can use a hand fan to cool or even place it into the refrigerator for a
few minutes to cool rapidly.)

Cover with a tea towel or clean cloth until ready to roll sushi.

V I D E O  E X A M P L E S

H a m a c h i  C u c u m b e r
M a n g o  R o l l
V e g a n  C u c u m b e r
M a n g o  R o l l

A h i  w i t h  L e m o n
T o b i k o  T e m a k i

Seasoning:
⅓  cup unseasoned rice vinegar

2 Tbsp. granulated sugar
1 Tbsp. + 1 ½ tsp. salt

https://vimeo.com/559457541/507affbced
https://vimeo.com/559457541/507affbced
https://vimeo.com/559457541/507affbced

