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Salmon and Avocado Nori 
 
 

EQUIPMENT 
 

Chef Knife, Bread Knife, Bamboo Rolling Mat, Foil, Mixing Bowls, Scales, Small Sauce Pan, Rubber Spatula 
 
 

INGREDIENTS 
 

200gm Salmon Fillet, Kewpie Mayonnaise, Prepared Wasabi, 400gm Sushi Rice, 460gm Water, 80gm Rice Vinegar,  
60gm Caster Sugar, 100gm Water, 1 Avocado, 1 Packet Nori Sheets, Salt 

 
 

METHOD 
 

Wash rice well under cold running water until the water runs clear, make sure it’s really clear 
 

Place the rice in a shallow tray along with 460gm of cold water, cover the tray tightly with foil and place into the oven 
steam setting 100 degrees for 23 mins 

 
In the saucepan place the remaining water and caster sugar place over a medium/high heat and bring to the boil, reduce for 2 

mins and remove, once removed pour in the rice vinegar and set aside to cool 
 

Slice the salmon into strips about 10cm long and 1-2 cm wide and set aside 
 

Scoop out half of the avocado in one whole piece with a large kitchen spoon and slice into strips also and set aside 
 

Once the rice has cooked remove it from the oven and place it in a large mixing bowl, season the rice with salt and pour over 
approx half of your sugar and vinegar liquid 

 
Fold the liquid through until absorbed by the rice, taste the rice it should have a little sweet sharpness if not add a little 

more vinegar solution and salt, fold through again 
 

Place the rice on a flat tray and if possible fan the rice to cool it quickly 
 

Once cool place the bamboo mat on the bench then a nori sheet on top (shiny side down) 
 

Fill a mixing bowl with some cold water and dip your hands in, spoon over about ¼ of your rice mix and with damp hands 
press down the rice to cover a little more than ¾ of the nori sheet, make the rice about ½ a cm thick all over 

 
Squeeze out a little wasabi paste and with your finger run a scant smear of wasabi over the middle of your rice 

 
Follow that by a squeeze of mayonnaise over the wasabi, place the salmon strips over the mayonnaise running the length of 

your nori sheet (two strips slightly overlapping is fine) 
 

Next to the salmon repeat with the avocado running the length of the nori 
 

Slightly damp the exposed nori at the end where there is no rice and using the bamboo mat carefully roll the nori up gently 
squeezing the bamboo as you go to ensure a tight roll 

 
Remove the roll from the bamboo and set aside and continue with the remaining ingredients 

 
Using a bread knife carefully cut the ends off the nori and cut it into bite size pieces 

 
Place on a serving platter with some soy, extra wasabi mayonnaise and pickled ginger 
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HINTS & TIPS 
 

- The most important steps for this recipe are to ensure your rice is very clean, super clean and the taste of the rice once you 
have added the vinegar solution, you want to taste the vinegar, sugar and salt but only just 

 
- If raw fish is not you thing substitute it for a can of tuna, drain the tuna well and make a thick mix with the tuna and 

mayonnaise 
 

- Wasabi and Kewpie Mayonnaise and all the other ingredients are readily found in most supermarkets now but if you 
struggle to find them you local asian grocer should be able to help you out 

 
 


