l‘"|
v'/ f

!3"* ‘tl »{_/* “‘_:-

Sushi toppings
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Famous side dishes of sushi cuisine EARTEERER
While sushi's deliciousness arises from the union of the chari (rice) and fish, 7 ] (¥ 56 W 5 15 (0RO 55 G 606 56 EAT 52 SE it & . R, REAEAHHT i JEnk 26 8
the side dishes enhancing such a culinary joy are also not to be missed. EE PR B FAC U ek A5 4R e 2
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b ‘5 U [Wasabi (Japanese horseradish)] [3%5]
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Wasabi is used in most sushi dishes, with the exception of katsuo (bonito) and cooked
entrees, such as tamago yaki (omelet) and anago (sea eel). With its distinctive sharp taste
and aroma, this garnish temporarily numbs the palate and subdues the raw smell of fish.
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/ﬁ Y2  [Nori (Seaweed)] [iGE&]
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For rolled sushi entrees of Edomaezushi (Tokyo-style sushi), toasted
seaweed is used, making these entrees fragrant and crispy. Nori contains

the same tasty ingredients found in katsuobushi (small pieces of sliced
dried bonito), konbu (kelp), and shiitake (a shiitake mushroom).
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E? [Su (Vinegar)] [E&] -

WEd T LOMERL LBICHD CRBEIFFITHIEOWWIRREL, RE L7
2 D E2 DI, e D% & TREFIRADTVEKZ DTS,
The history of su is integral to the history of sushi, and is a seasoning that goes excellently
with boiled rice; it adds acidity and creates a flavor that enhances the taste of the fish.
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The tea served at sushi restaurants is for washing away the grease of the fish that

remains on your tongue when you have sushi. In effect, the tea helps you to get rid of the ~ FAVHBZIESET TE> L FHD LM S
aftertaste of a sushi morsel so that you can enjoy your next one with a clean palate. A~ BIZREMC BHERABIUC T KD LT,

thick teacup is used to prevent the tea from cooling down too quickly. Fill up your teacup, using powdered tea that
quickly releases its fragrance and flavor.
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Gari is slices of ginger seasoned with vinegar that is sweetened with mirin and sugar. Just y j
like tea, it works to cleanse the palate so that you can enjoy the full freshness of each
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Shoyu contains many aromatic ingredients, helping to drastically enhance the flavor of a
sushi morsel by getting rid of its raw smell. There are establishments that use a special
soy sauce made by adding liquor or sweet sake to pure soy sauce and boiling it.
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"Bi. [Sasa (Bamboo grass) /Haran (Cast-iron plant)] | [#81F - H=]
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Both the sasa (bamboo grass) used in Edomaezushi (Tokyo-style sushi cuisine) and the haran
(cast-iron plant) used in Kansaizushi (Kansai-style sushi cuisine) play a large role as a
garnish for sushi. The sasa, in particular, has been closely linked with food for a long time,
thanks to its aroma and highly potent sterilizing effect.
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Edomaezushi (Tokyo-style sushi)
Edomaezushi come with various toppings, including red fish, whitefish, silver-skinned fish,
shellfish, shrimps, cuttlefish, and roe. These sushis are molded with nothing but fresh

seasonal fish so the variety available is truly amazing. In addition to the characteristic tastes
of such full-flavored fish, various cooking methods also enhance and expand the culinary
delights of sushi--cooking methods such as handcrafting the sushi with raw toppings like
sashimi; firming up toppings like silver skinned fish with vinegar; stewing sea eel or octopus.
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This is a red fish delicacy that comes in various seasonal
flavors, ranging from the simple-tasting hatsu katsuo, or first
bonito of the year, fished during the period from spring
through early summer, and the modori katsuo, or the bonito
fished during autumn, when they head back and follow the
warmer currents that recede to the south for the winter.
This is also when the bonito's oil content is at its highest.
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Saba (Mackerel)
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Maguro (Lean tuna)
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A signature topping in the cuisine of Tokyo-style sushi
(Edomaezushi), tuna comes in various tempting types,
ranging from bluefin tuna and the southern bluefin tuna to
the bigeye tuna, yellowfin tuna, and swordfish.
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[JTop haul areas: Shizuoka, Miyagi, Miyazaki
[In season: winter]
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A silverfish variety, the mackerel's flavor deepens when
firmed up with vinegar, and with high levels of the lipid,
EPA, this silverfish is said to be effective in preventing
adult diseases.
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While considered to be the fish of choice for the frugal diner,
the fresh sardine is also a favorite among connoisseurs,
thanks to its higher fat content. Containing both EPA and
DHA, the sardine is popular as a health food also.
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[Top haul areas: Shizuoka, Miyagi, Mie

[In season: summer]
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[OTop haul areas: Nagasaki, Ibaraki, Shizuoka
[In season: autumn]
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[Top haul areas: Chiba, Ibaraki, Mie

[In season: spring]
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Madai
(Red sea bream)
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A representative of the whitefish variety, the red sea bream
is favored for its low fat content and its pleasant flavor.
This fish is in season in the period from winter, just before
their egg laying, to early spring, and its skin is also tasty.
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[JTop haul areas: Ehime, Fukuoka, Hyogo

[In season: spring]
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As the name suggests, a yellow stripe runs across the center
of its body, and among the Carangidae family of fish, this
variety is the most delicious. During the postwar era, it
became firmly established as a first-rate whitefish delicacy.
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Used as the whitefish of choice for the summer season,
along with the striped horse mackerel, the wild greater
amberjack has firm fatty meat. In recent years, the
quality of the farmed variety has improved.
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[OMain production areas: Kagoshima
[In season: autumn]
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Hirame (Flatfish)
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The taste of the flatfish has been highly acclaimed since
days of old. This fish is especially recommended for women,
since, in addition to its refined flavor, it contains collagen,
which is known for its skin-beautifying properties.
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[JTop haul areas: Aomori, Hokkaido, Nagasaki
[In season: winter]
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Kohada
, P (dotted gizzard shad)
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There are many types of horse mackerel, but in the world
of Tokyo-style sushi (Edomaezushi), when you talk about
horse mackerel, you're talking about maji, or jack
mackerel. Throughout the year, this fish remains
delicious, varying in flavor by small degrees only.
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[IMain production areas: Ooita, Ehime, Mie
[In season: summer]
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[OTop haul areas: Nagasaki, Shimane, Yamaguchi, Ooita

[In season: summer]
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The name of this fish varies by its age: Shinko--Kohada
(Dotted gizzard shad)--Nakazumi-Konoshiro (Gizzard
shad). The varieties of the shad used in sushi are shinko
and kohada.
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[JTop haul areas: Osaka, Kumamoto, Saga

[In season: autumn]
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Fished in various coastal waters of Japan, the
Japanese flying fish is enjoyed all over the country.
Its meat is relatively firm, so a chef will lightly beat
it with a blade before using it for sushi.
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[OTop haul areas:
Aomori, Hokkaido, Ishikawa

[In season: summer]
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Buri (Yellowtail)
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Tako (Octopus)
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In the world of Edomaezushi (Tokyo-style sushi), the
octopus is generally referred to as madago. When
boiled until soft, this delicacy acquires a springy flavor.
Some establishments add nitsume, or conger eel sauce.
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[ITop haul areas: Hokkaido, Hyogo, Kagawa
[In season: autumn]
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A typical ingredient found in stewed dishes, the
conger eel is indispensable in Kansai-style sushi
cuisine. Every establishment has their own signature
way of stewing, and as a rule, they add a special
condensed sushi sauce, known as "nitsume."” This
sauce is made with the broth of conger eel.
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[[ITop haul areas: Nagasaki, Hyogo, Ehime [In season: summer]
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Sake (Chum salmon)
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This fish's name changes as it grows, and buri
(yellowtail) is its adult name. While the yellowtail is a
whitefish, its fat level is high, and in the winter, the wild
buri has much fat as the tuna's toro (its fatty belly part).
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The eggs of salmon and trout that are pickled in salt in

their ovarian form are called "sujiko," while eggs removed
from their ovaries and pickled in salt are called "ikura."
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This delicacy is enjoying a revival, thanks to the
availability of fresh fatty salmon imported from
Norway and Chile, in addition to the availability of
the domestic salmon and trout.
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[(TaEs HE2FR/RBR/BRE [B:%]
[JTop haul areas: Iwate, Nagasaki, Shimane

[In season: winter]
(#FERM: EFE/KIFE/BIRE [F7:£F]

[(TaEs b Be/sFR/EHE (8
[JTop haul areas: Hokkaido, Iwate, Miyagi

[In season: autumn]
O#FERE: LiFE/EAFE/EHE [T RF]

TaEs LA dUBE/EFR/EHE [9:80
[JTop haul areas: Hokkaido, Iwate, Miyagi

[In season: autumn]
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\ Kurumaebi
(Prawn)
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Amaebi

(Sweet lobster)
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‘;L %Uni (Sea urchin)
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The flavor and the beauty of the reddish tinge that forms when
boiled makes this delicacy the best among shrimps. We also
recommend the "Odori," a sushi entree prepared by peeling
the husk of a live prawn. The name "Odori" means dance.
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[Top haul areas: Ehime, Ooita, Aichi
[In season: summer (Kansai), winter (Kanto)]
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Awabi (Abalone)
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Amaebi is the common name for this sweet lobster,
which is a specialty of the Hokuriku region.
Specifically, the moniker refers to its soft meat and
thick sweetness. The pregnant amaebi is highly valued.

R B R FAR, IF FAT WA T FURRTI 79 44 0 FIHEE I
TACRE DK 57 o HAR T IR A R 2 5

%, VLA UICER LIe X 3, FifiatEy =385
LoheLTEA BRI EHANDHD, BOEFDE,

A topping that came to prominence after the war in the
world of Edomaezushi (Tokyo-style sushi cuisine). Smelling
of the sea, the raw sea urchin has a firm flesh and tastes
meltingly sweet.
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[JTop haul areas: Hokkaido, Niigata, Toyama
[In season: winter]
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A summertime, premium shellfish, the awabi's raw, crunchy
flesh is certainly delicious. It also goes well as a topping
when slightly boiled or steamed.
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[(TaEE bt EFR/EHE/RIFR [§:E]
[Top haul areas: Iwate, Miyagi, Nagasaki

[In season: summer]
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This is a shellfish that contains plenty of flavorful
ingredients, such as inosinic acid and glutaminic
acid. You can certainly enjoy it raw, but lightly
boiling it is a good idea too.
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[Top haul areas: Hokkaido, Aomori

[In season: summer]
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[Main production areas: Hokkaido, Iwate, Aomori
[In season: summer]
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Akagai (Ark shell)
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A quality shellfish topping, the ark shell's proof of life and
its freshness can be confirmed when it tightly shrinks
after making a slit on its flesh and throwing it against the
cutting board.
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[JTop haul areas: Saga, Fukuoka, Mie

[In season: winter]
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XBZ EMKER TH20E DEHERRERLES ¥Source: Ministry of Agriculture, Forestry and Fisheries—2008 Hauls by Metropolises and Districts and 2008 Hauls by Species X5 URIOKE 20084F #RENFRX 2 /0K TR
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Kansai sushi KEFEH

When speaking of fish in the world of Kansai-style sushi cuisine, the first ones on R 75 5 8l i 754646 R 17 7 T 77 7) 45 26 76 73 ) (1 4
its list are bouzushi (literally "rod sushi") and battera mackerel (Osaka-style Ve R AR S w (. R RAE b, M4
mackerel sushi). In hakozushi (boxed sushi) cuisine, you will find kodai (young ] L AR DR T 0 2 R S A N, RN SRS AR
porgy) in the whitefish box; ebi (shrimp), tai (porgy) and a whitefish, such as  [#iEA =) b & AR S50, LbH £ (oo | e,
hirame (flatsfish), in the kera box, which contains thick slices of omelet as well; 15 IR T 45w b W S A AT 8 L R R D SR AE A b
and in the grilled-meat box, anago (sea eel) or hamo

(pike conger) or sawara (Spanish mackerel).

FibgL
[Chakinzushi

(Sushi wrapped
in a thin egg crepe)) ]

[Fm%EHR ]
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[Hakozushi
(Boxed sushi) ] PE3 L
[#RER ] [Bouzushi
X \‘ il (literally "rod sushi") ]
- [#BIKER ]
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[Madai (Red sea bream)] (557 ]
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ZINeIE [Egg and broiled conger eel and % A

[Kurumaebi(Prawn)] Cucumber and shiitake mushroom] [Saba (Mackerel)]
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