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204-206 Philadelphia Roll, 113- 
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C 
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Temaki Party, 154-157 preparation, 63 
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Eel Sauce, 19 goma, 15 Temari Plate, 170-175 
egg. See tamago gourd. See kanpyo inari, 33 
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etiquette, 233-236 Miso Soup, 207 ingredients, 12-16 
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F Yellowtail Green Onion J 
fish cutting, 65-76 Roll, 97-101 jalapeiio, 30-31 
fish freezing, 64 gunkanmaki, 165--169 Temaki Party, 154-157 
fish preparation, 41--64 Gunkanmaki Plate, 165--169 

K fish sourcing, 34 40 gyuto, 6, 7 kaiware, 32 fish storage, 63-64 
Bour, tempura, 16 H Caterpillar Roll, 129-134 

flying fish roe, 40 hamachi, 39 Temaki Party, 154-157 
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Temari Plate, 170-175 Chirashi-don, 176-180 Rainbow Roll, 123-128 
freezing fish, 64 Rainbow Roll, 123-128 Shrimp Tempura Roll, 
frying pan, 9 skin removal, 54-55 141-145 

furikake Temaki Party, 154-157 Temaki Party, 154-157 

inarizushi, 200 hana-age, 213 kanpyo,32 
Temari Plate, 170-175 hangiri, 8, 11 Futomaki, 147-151 

Futomaki, 147--151 hikarimono, 67-68 Kanto-style inarizushi, 

hirazukuri, 65--66 194-200 
G history, of sushi, 3-4 Kappamaki, 92-96 
gari, 15, 235 hosomaki, 87-101, 222 katsuobushi, 15, 201 

Assorted Sashimi Plate, 78 Nikiri Shoyu, 19 
Homemade Pickled katsuramuki, 24, 26 
Ginger, 220 ikura, 40 Kawafuku, 4 

garnishes, 223-226 Assorted Sashimi Plate, 78 kelp, 15 
gin, 231 Caterpillar Roll, 129-134 knives, 5-7, 10 
ginger, 15,220,235 Chirashi-don, 176-180 konbu, 15, 201 
Homemade Pickled Gunkanmaki Plate, 
Ginger, 220 165--169 L 

gochugaru Rainbow Roll, 123-128 lettuce, 32 
Spicy Mayo, I 7 Temaki Party, 154-157 Temaki Party, 154-157 
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lid, drop, 9 inarizushi, 195 0 
liquor, 231-232 Nikiri Shoyu, 19 octopus 

IVl 
Tamagoyaki, 214 Chirashi-don, 176-180 

mackerel 
Miso-shiru, 207 onion, green, 29-30 
moribashi, 9, 10 Miso Soup, 207 

Assorted Sashimi Plate, 78 mushroom, shiitake Temari Plate, 170-175 
cutting, for nigiri, 75 braised, 204--206 Yellowtail Green Onion 

maguro, 35-37 dried, 15 Roll,97-101 
Assorted Sashimi Plate, 77 Barazushi, 181-193 ordering, 234 
breaking down, 41-45 inarizushi, 200 oshibori, 234 
Chirashi-don, 176-180 otoshibuta, 9 
cutting, for nigiri, 72-73 N 

cutting, for rolls, 69-70 narezushi, 3 p 
Rainbow Roll, I 23-128 negative space, 222 peas, snow, 189-190 
Spicy Tuna Roll, 108-112 negi, 29-30 perfume, 233 
Temaki Party, 154-157 Negihama, 97-101 perilla leaf. See shiso 

makisu, 9, 10, 102 Gunkanmaki Plate, Philadelphia Roll, 113-116 
makizushi, 87-157 165--169 pinot grigio, 230 
masago, 40 negitoro pinot noir, 231 
California Roll, 103-107 Gunkanmaki Plate, plates, 222 

Futomaki, 147--15 1 165--169 plating chopsticks, 9, 10 
Gunkanmaki Plate, Nigiri Platter, 159-164 presentation, 221-226 

165-169 nigirizushi, 4, 71-76, 
Salmon Skin Roll, 117-122 159-169, 223 R 
Temaki Party, 154-157 nikiri, 13 radish. See daikon; red radish; 

Temari Plate, 170-175 Nikiri Shoyu, 19 takuwan 

mayo, Kewpie nori, 12-13 Rainbow Roll, 22, 123-128 

Spicy Mayo, 17 California Roll, 103-107 red radish, 33 

Dragon Roll, 135-140 Dragon Roll, 135-140 Temari Plate, 170-175 

Shrimp Tempura Roll, Futomaki, 147--151 reservations, 233 

141-145 Gunkanmaki Plate, rice, 12, 81-85 

Spicy Tuna Roll, 108-112 165-169 rice cooker, 8 

Temaki Party, 154-157 Philadelphia Roll, 113­ rice paddle, 8-9, 10 

mezcal, 232 116 rice vinegar, 12, 86 

mirin Rainbow Roll, 123-128 riesling, 229-230 

Barazushi, 181-193 Salmon Skin Roll, 117-122 roe 

Eel Sauce, 19 Temaki Party, 154-157 flying fish, 40 
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California Roll, 103- Philadelphia Roll, 113-116 smoked, 38-39 
107 presentation of, 221-222 Philadelphia Roll, 

Caterpillar Roll, 129­ Rainbow Roll, 123-128 113-116 
134 Salmon Skin Roll, 117-122 Temaki Party, 154-157 

Futomaki, 147--151 Spicy Tuna Roll, 108-1 12 salmon roe, 40 
Salmon Skin Roll, 117- thin, 87-101 Assorted Sashimi Plate, 78 

122 tuna, 87-91 Caterpillar Roll, 129-134 
Temari Plate, 170-175 yellowtail green onion, Chirashi-don, 176-180 

salmon, 40 97-101 Gunkanmaki Plate, 
Assorted Sashimi Plate, rose, 231 165-169 

78 Rainbow Roll, 123-128 
Caterpillar Roll, 129- s Temaki Party, 154-157 

134 saba Temari Plate, 170-175 
Chirashi-don, 176-180 Assorted Sashimi Plate, 78 Salmon Skin Roll, 117-122 
Gunkanmaki Plate, cutting, for nigiri, 75 sashimi 

165--169 sake, 227-229 Assorted Sashimi Plate, 
Rainbow Roll, 123-128 Barazushi, 181-19 3 77-79 
Temaki Party, 154-157 Eel Sauce, 19 cutting fish for, 65-68 
Temari Plate, 170-175 Nikiri Shoyu, 19 presentation, 223 

smelt, 40 sake (salmon), 37-38 sauces, 17-19, 222 
California Roll, 103- Assorted Sashimi Plate, 77 sauvignon blanc, 230 

107 Barazushi, 191 seafood preparation, 41-64 
Futomaki, 147--151 breaking down, 45- 49 seafood sourcing, 34-40 
Gunkanmaki Plate, Chirashi-don, 176-180 sea urchin, 40 

165-169 curing, 48--49 Chirashi-don, 176-180 
Salmon Skin Roll, 117- cutting, for nigiri, 73-74 Gunkanmaki Plate, 

122 Rainbow Roll, 123-128 165-169 
Temaki Party, 154-157 Temaki Party, 154-157 seaweed, 12-13 
Temari Plate, 170-175 saku blocks, 41-45 sesame seeds, 15 

rolling mat, 9, 10, 102 salmon, 37-38 California Roll, 103-107 
rolls, 87-157 Assorted Sashimi Plate, 77 Caterpillar Roll, 129-134 
California Roll, 4, 103-107 Barazushi, 191 Dragon Roll, 135-140 
Caterpillar Roll, 22, breaking down, 45 49 Philadelphia Roll, 113- 

129-134 Chirashi-don, 176-180 116 
cucumber, 92-96 curing, 48---49 Rainbow Roll, 123-128 
cutting fish for, 69-70 cutting, for nigiri, 73-74 Salmon Skin Roll, 117-122 
Dragon Roll, 135--140 Rainbow Roll, 123-128 
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Shrimp Tempura Roll, snow peas, 189-190 tamago, 33 
141-145 sogizukuri, 68-69 Barazushi, 181-193 

Temaki Parry, 154-157 soup, miso, 207 inarizushi, 200 
shamoji, 8-9, 10 sourcing, 34-40 Temari Place, 170-175 
shiicake soy sauce, 13 Tamagoyaki, 9, 214--219 

braised, 204-206 Assorted Sashimi Plate, 78 Futomaki, 147-151 
dried, 15 dipping, 235 tatemaki, 141--145 

Barazushi, 181-19 3 Eel Sauce, 19 Tekkamaki, 87-91 
inarizushi, 200 inarizushi, 195 temaki, 154-157 

) shiso, 32 Nikiri Shoyu, 19 Temaki Party, 154-157 
Assorted Sashimi Plate, 77 spicy mayo, 17 Temari Plate, 170-1 75 
Chirashi-don, 176-180 Dragon Roll, 135-140 temarizushi, I 70-175 
Temari Plate, 170-175 Shrimp Tempura Roll, tempura 

shoyu, 13 141-145 hana-age, 213 
shrimp, 39 Spicy Tuna Roll, 108-112 shrimp, 208-212 
Dragon Roll, 135-140 Temaki Party, 154-157 tempurako, 16 
preparation, 55-60 Spicy Tuna Roll, 108-112 tequila, 232 
Rainbow Roll, 123-128 spirits, 231-232 tezu, 12 
sweet, 39 sriracha tobiko, 40 

Chirashi-don, 176-180 Spicy Mayo, 17 California Roll, 103-107 
preparation, 61-62 stock, 15-16 Caterpillar Roll, 129--134 

Temaki Party, 154-157 sujihiki, 6, 7, 10 Futomaki, 147--151 

shrimp tempura, 208-212 supplies, 5-11 Salmon Skin Roll, 117-122 
Shrimp Tempura Roll, sushi Temari Plate, 170-175 

141-145 etiquette, 233-236 tofu, fried 

smelt roe, 40 history of, 3-4 Barazushi, 181-193 
California Roll, 103-107 sushi-grade, 34 tofu pocket. See inari 

Futomaki, 147-151 sushi oke, 8, 10, 11 cools, 5-11 
Gunkanmaki Plate, sweet shrimp, 39 tsuma 

165-169 preparation, 61-62 Assorted Sashimi Plate, 77 
Salmon Skin Roll, 117-122 Chirashi-don, 176-180 

Temaki Party, 154-157 T tuna, 35-37 
Temari Plate, 170-175 Tabasco Assorted Sashimi Plate, 77 

smoked salmon, 38-39 Spicy Mayo, 17 breaking down, 41-45 

Philadelphia Roll, 113- tako Chirashi-don, 176--180 

116 Chirashi-don, 176-180 cutting, for nigiri, 72-73 

snap peas, 189-190 takuwan, 32 cutting, for rolls, 69-70 
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Rainbow Roll, 123-128 
roll, 87--91 
Spicy Tuna Roll, 108-112 
Temaki Party, 154-157 

tweezers, fish bone, 9, 10 

u 
unagi, 40 

Barazushi, 190 
Caterpillar Roll, 129--134 
cutting, for nigiri, 76 
cutting, for rolls, 70 · 
Dragon Roll, 135--140 
Futomaki, 147--151 
preparation, 63 
Temaki Parry, 154- 1 5 7 

Unagi Sauce, 19 
unami-rich cocktails, 231-232 

uni, 40 
Gunkanmaki Place, 

165--169 
uramaki, 4, 102--140, 221 
usuzukuri, 68--69 

V 
vegetables, 20-33 
vinegar, 12, 86 
vinho verde, 230 

W 
wakame 
Miso Soup, 207 

wasabi, 14-15, 234-235 
whiskey, 232 
wine, 229-231 

y 
yanagiba, 5--6, 7 
yellowcail, 39 

Assorted Sashimi Place, 78 
back loin, 50-51 
belly loin, 52--53 
breaking down, 50-55 
Chirashi-don, 176--180 
Rainbow Roll, 123-128 
skin removal, 54-55 
Temaki Party, 154-157 
Yellowcail Green Onion 
Roll, 97-101 

Yohei, Hanaya, 4 
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