Pressed and Scattered Sushi
You will need to make the sushi upside down, putting the toppings into the bottom of the pan, pressing the rice on top, then simply turning the sushi out.  If you arrange your toppings in diagonal strips and cut sushi into bar shapes, you will end up with more interesting striped effect.  Once you have turned the sushi out, wait a few minutes before cutting it to allow the flavors to develop.  You will need to use a very sharp knife, wiped with a damp cloth between each cut, to keep it neat. You can also spray your knife with a non-stick spray for easier cutting.

When I was making the pressed and scattered sushi on the show I chose tender veggies that were in season and I knew my family would love. You can choose veggies, meats, cooked or raw and yummy lemons too.  Slice everything thinly which will make for easier eating.  You your imagination.  

I also made sushi rice. This needs to be pressed into the pan when it is still warm. I covered my pressed and scattered sushi and place in the refrigerator to chill. This way it can be made ahead and is ready to serve when you are.  Enjoy….
