
Simple sushi

Makes 10 pieces 

150g sushi rice
2 tsp Japanese rice vinegar

1 tsp sugar
a pinch of salt
200g can tuna200g can tuna
2 tbsp mayonnaise
1 spring onion
¼ cucumber
½ avocado

2 sheets of sushi nori
¼ tsp wasabi paste (optional)

Takes 30 minutesTakes 30 minutes

1. Cook the sushi rice according to pack instructions then leave to cool for 10 
minutes. Season with the rice vinegar, sugar and salt.

2. While the rice is cooking and cooling, open the can of tuna, show the kids how to 
drain it and mix it with the mayonnaise in a bowl. Get them to snip up the spring 
onion with kitchen scissors and stir it into the tuna. Show them how to peel and 

de-stone the avocado and thinly slice this and the cucumber.

3. Take a sheet of nori and place on a bamboo rolling mat. Wet your hands and press 3. Take a sheet of nori and place on a bamboo rolling mat. Wet your hands and press 
half the rice over the sheet, leaving a 2.5cm strip without any rice at one end. 
Spread the wasabi along the rice, if using. Spoon half of the tuna mayonnaise along 
the rice and add strips of cucumber. Starting with the end covered in rice, roll the 
nori sheet up, using the mat to help you. Dampen the ends with a little water to help 

seal it in place. Slice into about five pieces.

4. Repeat step (3) with the second sheet of nori, using the remaining rice, tuna and 4. Repeat step (3) with the second sheet of nori, using the remaining rice, tuna and 
the strips of avocado in place of the cucumber. For a visual guide to rolling the 
sushi, see online recipe. Best served immediately but you can keep it in the fridge 
in a lunchbox and eat later the same day - just bring it up to room temperature 

before eating.


