
 

 

Interactive Sushi for Two with Chef Ravi 
18 yrs+ Virtual Cooking Class 
 

Ingredients and Supply List 
 

Shrimp Tempura Roll 
Ingredients 
 
For the sushi rice: 

• 2 cups uncooked sushi rice 

• 3 cups water 

• ¼ cup rice vinegar 

• 2 tablespoons sugar 

• 1 ½ teaspoons salt 
 
For the sushi rolls: 

• 4 sheets of nori 

• 8 pre-cooked tempura shrimp 

• 8 strips of cucumber 

• 8 slices of avocado 

• 3 tablespoons black and/or white sesame seeds 
 
Spicy Mayonnaise 

• ½ cup mayonnaise, preferably Japanese 

• 2 tablespoon Sriracha hot sauce, plus more to taste 
 
Soy sauce 

• 2 tablespoons 

 
Shrimp Tempura 
Ingredients  

• Large Shrimp - 20/25 per lb. cleaned with tail on - 1 lb. 

• Tempura Batter - ½ lb. 
o Amazon: Click Here 
o Wegmans: Click Here  

 

Mango and Papaya Sushi 
Ingredients 

• Cooked sushi rice - 1 cup 

https://www.amazon.com/Kikkoman-International-Inc-Tempura-Batter/dp/B008X8N78I/ref=sr_1_5?crid=1KJMOR766MBAM&dchild=1&keywords=tempura+batter+mix&qid=1592160501&sprefix=tempura+%2Caps%2C150&sr=8-5
https://shop.wegmans.com/search?search_term=tempura%20batter


• Fresh mango cut into very small cubes - ½ each 

• Slice papaya - cut into very fine cubes - ½ cup 

• Sugar - 2 tablespoons 

• Cardamom powder - 1 teaspoon. 

• White Chocolate chips, toasted coconut - 1 tablespoon each 

• Melted butter - 2 tablespoons 

• Coconut milk - ½ can 
 

Spicy Tuna Roll 
Ingredients  

• 5 ounces can tuna in water (well drained) 

• 1 tablespoon sriracha sauce 

• ½ teaspoon rice vinegar 

• 2 tablespoons scallions (finely chopped) 

• 1 ½ tablespoons light mayonnaise 

• 6 nori sheets (seaweed) 

• 1 ½ cups cooked Japanese rice (room temperature) 
 

Equipment list 
• Sharp knife-preferably a sushi knife 

• Kitchen towel-cloth- 1 each 

• Soup bowl-or any deep bowl for water 

• Sushi mat-1 each 

• Plastic wrap 

• Squeeze bottle- 2 each 

• Presentation plate-to present your sushi 

• Medium sized with lid pot-to cook the rice or a rice cooker. 

• 2 oz plastic cups- 4 each 
 
 


