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Chirashi sushi with yuzu
with wild yuzu juice Mishoyuzu from Kôchi 

INGREDIENTS / for 3/4 people 

For the sushi rice 
- 300 g of Japanese rice
- 360 ml of water
- 5 tbsp Kôchi Mishoyuzu juice
- 2.5 tbsp sugar
- 1 tsp salt

Simmer together 
- 4 shiitake mushrooms (50-60g)
- 1/2 medium carrot (50-60 g)
- 80 ml of water
- 2 cases. soy sauce
- 1/2 tbsp by mirin
- 1/2 tbsp sugar

For fine omelets 
- 2 eggs
- 1 tsp vegetable oil
- 50-60 g of green beans (or snow peas, cucumber, etc.)
- 100 g of cooked peeled shrimp
- 50-60 g of salmon roe
- 2-3 g of nori seaweed, cut into thin slices

PREPARATION 

1. Cook the rice according to the Japanese method.
2. Cut the shiitake and carrot into strips.
3. In a saucepan, combine the water, soy sauce, mirin and sugar. Mix well. Bring to a gentle boil. Add the carrot, then
the shiitake. Simmer over low-medium heat for 15-20 minutes.
4. When just a little liquid remains, remove from the heat. Let cool.
5. Beat the eggs in a bowl. Heat the pan over medium heat. Oil.
6. Pour a thin layer of beaten egg, like a pancake. When the first side is fired, turn over. Cook the second side.
Do not overcook, the omelet should stay yellow.
7. Slide the omelet onto a paper towel to degrease. Repeat to form several omelets.
8. Cut the cooled omelets into very thin slices 4 to 5cm in length.
9. Cook the green beans in salted boiling water. Then immerse them in cold water to stop the cooking. Drain and cut
the green beans into pieces 2 cm long.
10. In a bowl, prepare the rice seasoning: combine the Mishoyuzu juice, sugar, salt.
11. In a large bowl, put the cooked rice. While still hot, stir in the Mishoyuzu juice seasoning. Mix gently to homogenize.

Cool the rice to lukewarm using a fan.  
Cover the rice with a damp cloth to prevent it from drying out while waiting. 
12. Arrange the Chirashi sushi. Mix the sushi rice and the simmering vegetables together very gently. Sprinkle with
strips of omelette. Arrange the green beans, cooked shrimp and salmon roe in a harmonious pattern.
13. Finally, place the nori seaweed cut into small piles in the middle of the dish.

https://www.nishikidori.com/en/japanese-fruits/192-201-mishoyuzu-wild-yuzu-juice.html
https://www.nishikidori.com/en/japanese-fruits/192-201-mishoyuzu-wild-yuzu-juice.html
https://www.nishikidori.com/en/55-rice
https://www.nishikidori.com/en/91-sugar
https://www.nishikidori.com/en/91-sugar
https://www.nishikidori.com/en/77-salt
https://www.nishikidori.com/en/134-mushrooms
https://www.nishikidori.com/en/25-soy-sauce
https://www.nishikidori.com/en/94-mirin
https://www.nishikidori.com/en/59-nori



