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Sushi isn’t tricky to make so long as you have the right utensils and some patience to get
acquainted with the techniques. All it takes is practice and, in no time at all, you'll be making
sumptuous sushi that will wow your family and friends.

This incredible book will provide you with all the information you need to get started — from
ingredients and equipment to fish butchery, making perfect rice, plating techniques and so much
more. You’ll learn how vitally important knife selection is and the differences between Japanese
and Western equivalents.

With full color throughout, 500 photographs, a user-friendly concealed Wire-O binding and
hundreds of tips and techniques, this sushi book is sure to become the go-to guide for sushi and
sashimi lovers, whether novice or experienced.

Ingredients certainly take center stage and here Robby Cook shares his extensive experience with
fluke (hirame), octopus (tako), red snapper (tai) and many other types of fish and seafood. Sushi,
maki, sashimi, nigiri, oshizushi — it’s all here, from the California and dragon rolls we’re all familiar
with to tantalizing clam and sea urchin recipes.

"H#S"%&™()* is a graduate of the Culinary Institute of America. He was Director of Culinary
Relations for Zwilling J.A. Henckels, Demeyere and Staub, as well as the Executive Chef of Zwilling
J.A. Henckels USA. Jeffrey lives in Philadelphia, PA.

$)++%4&,))- is the executive sushi chef at one of New York City’s most respected and influential
sushi restaurants. Robby resides in NY.
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EATING SUSHI

Sushi can be enjoyed in a few different ways—it is up to personal choice.
You may eat sushiwith your fingers or using chopsticks. (On the other
hand, sashimi should always be eaten with chopsticks.)

Start by pouring a small amount of soy sauce into the soy sauce dish.

Try net to pour in so much that you'll be drowning the sushi in soy.

Sushi is meant to be eaten one bite! If you bite a piece of sushiin half, most
likely it will fall apart. Then you wor't be able to appreciate the delicious
combined flavors of fish, rice, wasabi and soy sauce. When eating nigiri
sushi with your fingers, gently pick up the piece with index and middle
fingers and thumb. Dip the topping side into the soy sauce, and then place
it directly into your mouth, eaten in one bite.
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