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California Rolls

1 ¼ cups water

1 cup uncooked sushi rice

3 tbs rice vinegar

1 pinch salt

4 sheets nori (dry seaweed)

½ cucumber, sliced into thin strips

1 avocado, peeled, and sliced

½ lb imitation crab meat

¼ cup sesame seeds

wasabi and teriyaki sauce

   Combine water and rice in saucepan and bring to boil.  Cover and reduce heat to low and simmer for 20 minutes or until water is absorbed.  Remove from heat and stir in the vinegar and pinch of salt.  Set aside to cool.  
   Cover a bamboo sushi mat (we found this at Stauffers) with plastic wrap to keep the rice from sticking.  Place a sheet of seaweed over plastic.  Use your hands to spread the rice evenly onto the sheet, leaving about ½ inch of seaweed uncovered at the bottom.  Arrange strips of avocado, crab meat and cucumber across the center of the rice.  Lift the mat and roll over the vegetables to form a roll.  You may moisten with a little water to help the edge seal.  Set aside and continue with the remaining nori sheets, rice and filling. 

   Use a sharp knife to slice the rolls into 5-6 slices.  Serve cut side up with the wasabi and teriyaki sauce. 

We found a very helpful video on youtube demonstrating how to make sushi.

Wonton Soup

½ lb boneless pork loin coarsely chopped

2oz peeled shrimp, finely chopped

1 tsp brown sugar

1 tbs Chinese rice wine

1 tsp finely chopped green onion

1 tbs soy sauce

1 tsp chopped fresh ginger root

24 (3.5inch) wonton wrappers

3 cups chicken broth

1/8 cup finely chopped green onion

   In large bowl, combine pork, shrimp, wine, soy sauce, 1 tsp chopped green onion and ginger.  Blend well and let stand for 25-30 minutes. 

   Place about 1 tsp of the filling in the center of each wonton skin.  Moisten all 4 edges of each wonton wrapper with water, and then pull the top corner down to the bottom, folding the wrapper over the filling to make a triangle.  Press edges firmly to make a seal.  Bring left and right corners together to make a triangle.  Overlap the tips of the corners, moisten with water and press together.  Continue until all wrappers are used. 

   For soup: bring chicken broth to a rolling boil.  Drop wontons in and cook for 5 minutes.  Garnish with chopped green onion and serve.

Tikka Masala Shrimp with Pineapple

¼ cup Tikka Masala sauce

26-30 shrimp, thawed (if frozen), peeled, and deveined

26-30 cubes fresh pineapple

   Heat grill.  Curl shrimp around pineapple chunk.  Secure with toothpicks.  Brush shrimp with sauce.  Place skewered shrimp on a grill.  Cover and cook 4-6 minutes, turning once or until shrimp is firm and pink. 

Asian Beef with Snow Peas

3 tbs soy sauce

2 tbs rice wine

1 tbs brown sugar

½ tsp cornstarch

1 tbs vegetable oil

1 tbs minced fresh ginger root

1 tbs minced garlic

1 lb beef round steak, cut into thin stips

8oz snow peas

   In small bowl, combine soy sauce, rice wine, brown sugar and cornstarch.  Set aside. 

   Heat oil in wok or skillet over med-high heat.  Stir-fry ginger and garlic for 30 seconds.  Add the steak and stir-fry for 2 minutes or until evenly browned.  Add the snow peas and stir-fry for an additional 3 minutes.  Add the soy sauce mixture, bring to a boil, stirring constantly.  Lower heat and simmer until the sauce is thick and smooth.  Serve immediately.  
Coconut Snow Balls

3 cups sweetened, toasted coconut

6 graham crackers, crushed

1 qt vanilla ice cream

hot fudge sauce

   Cut a sheet of aluminum foil and place it on a flat surface.  Mix the coconut and graham crumbs together on the foil until well blended.  Use an ice cream scoop and scoop out baseball sized amounts of ice cream.  Use your hands to form into balls, roll in coconut mixture and freeze for at least 1 hour.  Drizzle with hot fudge sauce and serve.

