CRISPY RICE WITH SALMON AND AVOCADO
1½ 
cups sushi rice, rinsed well

1
tablespoon unseasoned rice vinegar

2
teaspoons granulated sugar


Kosher salt (Diamond Crystal)

1
jalapeño or serrano chile

1
lemon

½
pound sushi-grade, center-cut, skinless salmon fillet (see Tip)

1
small avocado

2
tablespoons neutral oil (such as canola), plus more as needed

1
tablespoon unsalted butter, plus more as needed

In a medium saucepan, stir together 2 cups water, the rice, vinegar, sugar and 1 teaspoon salt. Bring to a boil over high heat, cover, reduce heat to low and cook until rice is tender, 18 to 20 minutes. Remove from heat and let sit, covered, for 10 minutes.

Line an 8-inch square baking pan with plastic wrap and leave a generous overhang on two sides. Transfer the rice to the prepared pan and press to flatten into an even layer. Let sit out at room temperature until cool, about 30 minutes, then cover with the overhang. Refrigerate until firm, at least 2 hours but preferably longer (up to 24 hours).

When you’re done making the rice, in a small bowl, finely grate 1 teaspoon jalapeño (or more if you like it spicy) and the zest of the lemon. Add a pinch of salt and stir with a fork or chopsticks until combined. (Reserve the rest of the jalapeño for another use and the lemon for .) Use a sharp knife to slice the salmon crosswise into 18 pieces, roughly ¼-inch-thick. (For clean cuts, slice in one long motion from the heel to the tip of the knife, as opposed to sawing the fish. If you’re having difficulty, freeze the fish for 10 to 15 minutes to firm slightly, then try again.) Arrange on a plate, spread with the lemon-jalapeño mixture, cover and refrigerate for up to 24 hours.

When you’re ready to cook, pit the avocado and thinly slice crosswise, arrange on a plate, squeeze half the lemon over, season with salt and refrigerate. Unwrap the rice and invert it onto a cutting board. Remove the plastic wrap. Using a greased knife, cut into 18 even rectangles. (Two cuts one way and five cuts the other.)

In a large, nonstick skillet, heat 2 tablespoons oil and the butter over medium. When the butter is foaming, working in batches if necessary, add the rice blocks and cook until golden on the top and bottom. The timing will depend on how long you chilled your rice, but it could take anywhere from 5 to 10 minutes per side. Transfer to a paper-towel lined plate and sprinkle with salt. Repeat with the remaining blocks, adding more oil and butter as needed.

Arrange the salmon jalapeño-side down on the rice, then top with a slice of avocado. Eat right away.

TIP

If sushi-grade salmon isn’t available, purchase 18 slices of salmon sashimi from a sushi restaurant, or, while not exactly the same, use pieces of lox. The recipe also works with sushi- grade tuna.

This recipe for golden-crisp blocks of sushi rice topped with cool and creamy salmon and avocado is a riff on a spicy tuna and crispy rice dish created by Katsuya Uechi, a Los Angeles chef who was inspired by yaki onigiri. While the dish does require a number of steps and is best eaten right when it’s made, you can break up the work by cooking the rice and seasoning the salmon with lemon zest and jalapeño up to 24 hours ahead. (In fact, the results will be better if you do.) Right before serving, slice and fry the blocks and top with the salmon and avocado. These gorgeous two-bite treats make an excellent party hors d'oeuvres or full dinner with a cucumber salad.

MAKES: 18 pieces
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