
Piemontese sushi
•SERVES: 2 people; COOK: 30 mins

Ingredients
• 200 g rice 

• 2 raw beef slices

• hazelnut oil

• 2 bell peppers (a yellow and a red one)

• 4 anchovies in oil 

• parsley

• salt 

Instructions
1. First thing roast the bell peppers, then put them in a paper bag until cold. Peel them, eliminate

the seed and cut them into stripes. Set aside

2. Pour the rice in a big bowl, cover with cold water (double than the rice) and fluff it up between

your finger, until the water become almost white. Drain it, wash it under cold water, put it back

into the bowl and do the same thing for another three or four times, until the water is clean. 

3. Put the rice back into the bowl, cover with cold water and let it rest for 20 to 40 mins

4. Drain it and wash it well, then put it in a thick-bottomed pan. Season with salt, cover with an

equal volume of water and bring to a boil. 

5. When the water boils, cover the pan with an heavy lid wrapped with a kitchen towel, so that

the pan is sealed. Lower the flame and cook for 10 mins. 

6. Turn the heat off and let it rest for 10 mins. Take the lid off: the rice must be soft and shiny. 

7. Put the rice in a bowl and let it cool down. 

8. For the raw meat nigiri: using two tablespoons, make 4 rice quenelles, then cut 4 raw meat

slices and put them onto the quenelles. Serve with some hazelnut oil.

9. For the oshizushi: using a rice cube make 4 cubes. Lay on every one an anchovy, then wrap

with a bell pepper stripe. Garnish with a parsley leaf. 
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