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A trio of makizushi: california maki, futo maki, tamago maki (Seafood

main dishes) 

 

  
Preparation  

To make maki, the technique is always the same, only the contents and size change –
so, for example, the width of the seaweed and the amount of rice used. First, make the
rice for the sushi, let it cool and set aside. Prepare all the ingredients so that they are
arranged around your chopping board in piles, ready to be used. Cut the crab sticks
into slices, cut the carrots and cucumber peel into julienne strips, slice the avocado,
prepare the mayonnaise, and the sesame seeds. Make the omelette as follows: beat
one whole egg with bamboo chopsticks, season with a pinch of salt and a dash of soy
sauce. Heat a pan with sesame oil and pour in the beaten egg; when it is almost
completely cooked, start to roll the omelette onto itself with the chopsticks. Immediately
remove it from the heat and transfer it in a paper towel placed over the makisu (a
woven mat for making maki). Now, use the makisu to roll it up, pressing hard to
compact it well. Now remove it from the roll of paper and divide the omelette thus
shaped into two halves. Now the technique for making maki: roll the nori seaweed on
the makisu, making sure you have the rough side uppermost. Wet your hands - it's a
good idea to have a bowl of water next to the chopping board - take a handful of rice
and quickly, with your fingertips, spread it over the seaweed, leaving 2cm around the
edge of the rice uncovered (refer to the picture gallery which shows exactly what we
mean). Place the cut ingredients centrally but a little towards you. If you want to add
the sesame seeds, spread them evenly over the rice before adding the rest of the
ingredients. Now comes the difficult part: roll the maki up on a work surface, with your
fingers and thumbs helping to keep the ingredients inside. Use the makisu to roll up the
seaweed, stopping at the point where the rice ends. Now very quickly, but being extra
careful to not break the seaweed, dip your finger in the bowl of water and wet the end
without rice. Now, again with the help of the makisu, seal the end, pressing well. Don’t
panic if it doesn’t work first time: it is a simple procedure but not easy to do on your
first go. Now to portion the maki, first cut it in half with a very sharp knife with the blade
slightly wet, then the two halves into four other halves, and the four into eight. In this
way you’ll have portioned up your maki on a regular and symmetrical basis. For the
three different types of maki simply use the various ingredients described above. Serve
with wasabi, Japanese horseradish, and soy sauce.  

Tips  

To prepare a really unimpeachable set of Makizushi, you must buy the right rice: the

Information  

Preparation 30 minutes
Serves X Serves 6 persons
Level of difficulty  Difficult

   
Ingredients  

Crab sticks (3 crab sticks)

Mayonnaise (To taste)

Sesame seeds (Toasted, to taste)

Avocado (A few slices of avocado)

Japanese seaweed (A few sheets of
Japanese seaweed)

Rice (For sushi, to taste)

Carrots (To taste)

Cucumbers (To taste)

Japanese omelette (To taste)

https://myitalian.recipes/recipe/a-trio-of-makizushi-california-maki-futo-maki-tamago-maki
https://shop.laterradipuglia.it/en
https://shop.laterradipuglia.it/en


correct variety is Japonica, and it must be cooked just right because otherwise it
becomes too soft or too hard, depending on whether it is over- or undercooked.  

Trivia  

Today’s recipe for a trio of Makizushi takes us to Japan: the Makizushi, in fact, are an
interesting variety of sushi, that famous Japanese dish of raw fish.  
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