
 

Inari Sushi.
NIBBLEDISH CONTRIBUTOR

Ingredients

Sushi rice:

Sushi rice, short grain. Cooked about 1 1/2 cup cooked.
1/4 cup of dashi stock.
Sushi rice vinegar. (Mirin, some sugar, rice vinegar.)

Other stuff you need:

Some abura-age (Deep fried tofu.) I used 7 (to make 14).
*Optional: Furikake.

Sweet mixture:

4 tablespoons of light Japanese soy sauce 
1/2 cup of sugar 
1 1/2 cups of dashi stock 
3 teaspoons of mirin

Instructions

This is inari sushi the way I like it.
I add furikake for a kick, but you can omit that.
This makes about 14. Adjust recipe to make more. :D
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1. Prepare your rice with putting the dashi in with the water. After rice is cooked,
add sushi vinegar. Set aside to cool.

2. Boil the deep fried tofu for a few minutes. Remove, drain and pat dry. Cut the
tofu into halves.

3. Boil the tofu again in sweet mixture, then let it simmer for a bit. Let it sit there for
a while (overnight if best) then drain, pat dry.

4. Mix in furikake in rice if you are using. Take rice with spoon and stuff each tofu
pouch with rice mixture.

5. Cool and serve or serve immediately.
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