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SCHOOL HOLIDAYS

Twins Henry and Anna Hastie, 13, tried their hand at making 
sushi on a one-day course at Leiths School of Food and Wine L eiths School of Food and 

Wine is in a big, modern building in west 
London. When we arrived, we were 
greeted with croissants and drinks and 
soon headed off to the kitchen. Here, we 
were given a bright blue apron each and a 
recipe guide of what we were going to be 
doing that day. All the safety rules were 

explained to us in detail and then we 
began. We were both really excited...

IN THE BEGINNING
We were paired up and sent to our cooking 
stations. This consisted of one long table 
where all the supplies were stored in a 
cupboard below. Everyone was very nice and 

READY, STEADY... 
SUSHI!

an issue – the miso aubergines were quite 
wet and the heat on the cooker was on full. 
As a result, the aubergines started spitting 
everywhere. Luckily, one of the chefs came 
to our rescue and turned down the heat, 
showing us what we were supposed to be 
doing in that situation. 

We really enjoyed being able to cook our 
own food and then eat it all for lunch and we 
learnt a lot of new things, such as rolling 
lemons before squeezing out the juice and 
how to create California rolls. 

LET’S MAKE SUSHI...
In the afternoon we made sushi! We were 
both extremely excited as we had never 
made sushi before. We were put into groups 
of four and between us we chose what we 
wanted to make. The chefs demonstrated 
how to make sushi and then we had a go. We 
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INGREDIENTS
• 500g sushi rice
• 1 litre water
• 4 tbsp rice wine vinegar
• 4 tsp caster sugar
• 4 tsp salt
• 1 packet nori seaweed, ready roasted 

For the filling
• 3 red peppers, cut into thin strips
• 3 yellow peppers, cut into thin strips
• ½ cucumber, peeled and cut into pencil 
thin strips
• 2 tsp wasabi paste
• 55g pickled ginger
• 225g smoked salmon, cut into strips
• 225g sesame seeds, toasted

For the dipping sauce
• 3 tbsp light soy sauce
• 1 tbsp rice wine vinegar
• 1 red chilli, finely chopped
• ½ tbsp coriander, freshly chopped

1. Rinse the rice under running cold water, 
place with water in a saucepan, bring to the 
boil, cover and simmer for 10 minutes. 

2. Remove from the heat and add the 
vinegar, sugar and salt. Spread out on a plate 
and leave to cool. Do not refrigerate. 

3. Cover a sushi mat with a piece of cling film 
then a sheet of nori seaweed. Spoon a thin 
layer of rice over the sheet up to the edges. 

4. Arrange the peppers, strips of cucumber, 
smoked salmon, wasabi paste and pickled 

ginger on top of the rice. Roll up firmly 
and chill. 

5. Trim the edges of the seaweed, cut the 
roll into 8 pieces.

6. For the dipping sauce, simply blend 
all ingredients. Enjoy!

The staff were friendly and constantly helped  
us if we needed them. There were four members 
of staff: two chefs who helped us and two 
people who helped us clean up after cooking ][

made maki rolls, California rolls, u-boats 
and nigri. It was great to be able to be involved 
in making all the sushi.  

PROUD PARENTS
After cooking, we cleaned our tables and 
were given some containers to put our food 
in. Any food we didn’t eat for lunch we could 
take home if we wanted. Our parents loved it 
and were very impressed with what we had 
made. It was an amazing experience and we 
would definitely recommend it to our friends 
and look forward to returning. ISP  
Find out more about cookery for teens  
at leiths.com 

the other children were all aged between 13 
and 17 years old but most of the students 
were our age. There was an even mix of boys 
and girls, which was good. 

The staff were friendly and constantly 
helped us if we needed them. There were 
four members of staff: two chefs who helped 
us and two people who helped us clean up. 
In the morning we cooked hot food that we 
would soon be eating for lunch, yummy!  
All the ingredients had helpfully been 
measured out for us in advance and were 
stored in plastic containers. 

Henry fried the chicken katsu and I fried 
the miso aubergines. However, we did have 

Henry and Anna 
thorougly enjoyed their 

day at Leiths

HOW TO MAKE

For 60 pieces
Sushi  Rolls




