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Now, anyone can go from sushi novice to sushi samurai--slicing, filleting, and making rolls like a

master!Never before have the techniques of this most popular Asian cuisine been as attractively

presented, as easy to follow, and as temptingly photographed as they are in this beginner's guide.

With the help of an unbelievable number of close-up photos, expert Aya Imatani virtually takes

would-be chefs by the hand, leading them through every delectable step of the process. She

discusses all the tools, foods, and paraphernalia; lays out the methods for making vinegars and

sauces; and demonstrates how to make sashimi creations so special they aren't even found in

many sushi bars. The menu of sushi recipes is expansive, encompassing hosomaki, saimaki, and

all-vegetarian varieties. You will even learn all the right Japanese names for each dish. And

everything seems wonderfully doable.The big finish: Aya's specials, the kind of dishes you'll never

find in sushi bars--such as Sushi Cake (Chicken &Teriyaki) and Temarizushi (made of tuna, salmon,

and avocado)--but that a Japanese mother or grandmother would make for her own family.
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Sushi has been a part of Aya ImataniÃ¢â‚¬â„¢s life since she was a child. Her father owned a sushi

bar in Kobe, Japan, and she now runs her own catering business.

This is a great starter for those who want to try out this line of cooking. Easy-to-use & easy to follow.

My sis ,niece & 2 girls had a great time putting a meal together SIMPLE & EASY



We've already made a few of the recipes from this book. We feel like pro's now!

This is a great crash course in sushi making. We followed the directions for rice and were rewarded

with perfect results. Beautiful pictures and easy to use instructions.

Great book for the beginner. Gives a lot of good, needed info.

Very nice guide for the beginner sushi chef, it gives you all of the basics that you will need to

succeed!

Great book for beginner's. I bought to give me some idea's to make my own sushi.

This is a great book for people who are starting out wanting to make sushi at home. It has a lot of

pictures which is something I want In a book like this. And also has great instructions!

Very nice book, good historical info, and also good ideas and traditional up through modern. very

nice for use or just knowledge. I cook with mine.
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