Spicy Tuna Roll
Printed from Sushi Recipes at http://www.sushirecipes.org/
An exciting and suprisingly easy way to enjoy sushi at home, this spicy tuna roll combines basic ingredients
like canned tuna and mayonnaise into an exciting Asian-inspired dish. The simple flavors of tuna, crunchy
cucumber and carrots, and zesty chili powder and wasabi make this delicious treat an easy to prepare
delicacy. Chill until ready to serve, and dip in savory soy sauce and zesty wasabi before eating the whole roll!

Ingredients:
2 c. uncooked glutinous white rice
2 ½ c. water
1 Tbsp rice vinegar
1 (6 oz) can solid white tuna in water, drained
1 Tbsp mayonnaise
1 tsp chili powder
1 tsp wasabi paste
4 sheets nori
½ c. cucumber, julienned
1 carrot, julienned
1 avocado, peeled, pitted and diced

Directions:
1. In small saucepan bring rice, water and vinegar to a boil. Reduce heat to medium-low, cover, and simmer
until rice is tender and liquid has been absorbed, approximately 25 minutes. Let stand covered for 10
minutes. Set aside to cool.
2. In small bowl combine tuna, mayonnaise, chili powder and wasabi paste. Break up tuna into small flakes
and make sure all ingredients are combined.
3. Cover a bamboo sushi mat with plastic wrap and lay a sheet of nori, rough side up, on wrap. Firmly pat a
thick, even layer of rice over nori. Place 1 Tbsp of cucumber, carrot and avocado in a line along the bottom
edge of the sheet, and spread a line of tuna mixture alongside the vegetables.
4. Pick up edge of nori up , fold the bottom of the nori up , enclosing the filling and tightly roll the sushi into a
thick cylinder. Once the sushi is rolled, wrap in the mat and gently squeeze to seal. Cut each roll into 6 pieces
and refrigerate 2 hours or until ready to serve. Repeat until all ingredients are used.
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