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Explore our latest gallery of Editors’ Picks.Browse Editors' FavoritesExperience Al-Powered Creativity Share — copy and redistribute the material in any medium or format for any purpose, even commercially. Adapt — remix, transform, and build upon the material for any purpose, even commercially. The licensor cannot revoke these freedoms as long
as you follow the license terms. Attribution — You must give appropriate credit , provide a link to the license, and indicate if changes were made . You may do so in any reasonable manner, but not in any way that suggests the licensor endorses you or your use. ShareAlike — If you remix, transform, or build upon the material, you must distribute your
contributions under the same license as the original. No additional restrictions — You may not apply legal terms or technological measures that legally restrict others from doing anything the license permits. You do not have to comply with the license for elements of the material in the public domain or where your use is permitted by an applicable
exception or limitation . No warranties are given. The license may not give you all of the permissions necessary for your intended use. For example, other rights such as publicity, privacy, or moral rights may limit how you use the material. 0 ratings0% found this document useful (0 votes)2K viewsll documento presenta il menu di un ristorante con
diverse opzioni di nigiri, gunkan, uramaki e nigiri mix. Vengono elencati i diversi tipi di pesce disponibili e i prezzi. Alla fine sono ri...Al-enhanced title and descriptionSaveSave i Sushi Menu For Later0%0% found this document useful, undefined €3.00 Dumplings in a Bamboo Steamer chele di granchio €4.00 pane cinese fritto €3.00 nuvolette di drago
€2.50 PRIMI spaghetti di soba verdura €6.00 spaghetti di soba con frutti di mare €6.00 spaghetti udon con verdura €6.00 spaghetti udon con frutti di mare €6.00 riso bianco €2.00 riso con verdura €5.00 riso con frutti di mare €5.00 riso con pollo salsa teriyaki €6.00 ramen (uovo soya verdura ) € 8.00 spaghetti di soia con verdura €6.00 spaghetti di
soia con frutti di mare €6.00 spiedini di pollo 6€ spiedini di gambero 6 € ebi shioyaki (gambero argentina) 8€ calamari 6€ zucchine alla piastra 6€ salmone alla piastra 6€ tonno alla piastra 6€ pesce bianco 6€ gambero piccante 6€ ga,bero sale e pepe 6€ gambero limone 6€ pollo piccante 6€ pollo al limone 6€ cozze 5€ ebi tempura 5€ yasai tempura
(verdura) 4€ pollo fritto 5€ patatine 4€ takoyaki(polpete di polpo) 4€ MENU DEGUSTAZIONE | 13 PORTATE Piccola pasticceria salata (1,2,3,4,5,6,7,8,9,10,11,14) Il crudo Nigiri dell’Adriatico (2,4,6,12,14) The best of Roll Maki (1,2,4,6,12,14) Gyozellini & company (1,2,3,4,6,9,10,11,12,14) ...dalla cucina Un sorso di... Dessert (1,3,5,7,8) 70€
ABBINAMENTO VINI Degustazione “Territorio” 1 calice di bollicine 3 calici vino Abruzzo 20€ Degustazione “Wine Tasting” 1 calice di bollicine 3 calici vino Italia / estero 30€ Il menu degustazione viene realizzato per l'intero tavolo (disponibile dalla domenica al giovedi) Oltre il sushi Italia - Scardovari - Tarbouriech Riserva - N° 2 7€ al pz (2) Francia
- David Herve - Royal - N° 3 6€ al pz (2) Le tipologie di ostriche potrebbero variare in base a disponibilita di mercato. CRUDI Gambero* rosso - 6€ 1 pz (2) Gambero* viola - 6€ 1 pz (2) Scampo* - 6€ 1pz (2) Panocchia* - 3€ 1 pz (2) Mazzancolle* - 4€ 1 pz (2) I prezzi e la disponibilita sono indicativi e potrebbero variare in base alla pezzatura e alle
quotazioni di mercato. CARPACCI MARINATI E CONDITI Carpacci del giorno* - 14€ / 16€ (4,6,9) Carpacci Mix - 18€ (4,6,9) (Salmone* / Tonno* / Ricciola*) DALLA CUCINA Edamame* - 5€ (6) Edamame* al vapore servito con sale maldon Goma wakame - 6€ (6,11) Insalata d’alghe wakame* con sesamo Gamberi* in tempura - 6€ 2pz (1,2,6) con
teriaki o salsa spicy Gyoza* carne di maiale e cavolo cappuccio - 8€ 4 pz (1,6,9,11) Gyoza* gamberi e funghi - 10€ 4 pz (1,2,6,9,11,14) Gyoza* del giorno - 12€/16€ 4 pz (1,2,3,4,6,7,9,11,14) Udon risottati con gamberi* e crudo di scampi* al lime - 18€ (1,2,6,9) Calamaro* scottato alle consistenze dell’orto e stracciatella - 16€ (6,7,8,14) BAO panino
morbido giapponese cotto a vapore Bao Granchio - 10€ (1,2,3,6,8,11) Granchio moeche*, pak choi marinato, maionese giapponese e spicy, nanami togarashi Bao Mazzancolle - 10€ (1,2,3,6,8,11) Mazzancolle* scottate, pomodoro, avocado, bacon croccante, salsa iushi NIGIRI fettine di pesce su polpettine di riso Mix Classic - 10€ (1,2,4,6, 8,11,14)
(Salmone* / Tonno* / Ricciola* / Mazzancolla* al vapore) Mix Special - 20€ (1,2,4,6, 8,11,14) (Mazzancolla dell’Adriatico*/ Capasanta* / Mazzancolla al vapore* e caviale / Gambero rosso* e tartufo) SASHIMI Salmone* - 13€ 6pz (4) Tonno* - 15€ 6pz (4) Ricciola* - 15€ 6pz (4) Sashimi Mix - 20€ 9pz (1,4,6,11) (servito con riso sushi e edamame al
vapore) URAMAKI CRUDI 8 pezzi di roll con alga all’interno Maguro - 13€ (4,6,8,11) Tonno*, porro, cetriolo, cipollotto, nanomi togarashi, tobiko orange*, semi di sesamo, ponzu Sake - 12€ (4,6) Salmone*, avocado, furikake, teriyaki Shiromi - 13€ (1,4,9,11) Pesce bianco* locale marinato agli agrumi, cipollotto, porro, buccia di lime, tobiko yuzu*,
semi di sesamo, ponzu Scampo fume - 22€ (1,2,3,4,6) Ricciola*, avocado e cetrioli con top di crudo di scampi*, maionese al tartufo e affumicatura espressa con trucioli di melo Sake gold - 18€ (1,4,6) Salmone* e avocado con top di salmone*, avocado pomata, germogli e oro alimentare White roll - 16€ (1,3,4,6,9) Tartare di spigola marinata, avocado
con top di carpaccio di ricciola, maionese al cocco, sfere di riso URAMAKI COTTI 8 pezzi di roll con alga all’interno California - 11€ (1,4,14) Polpa di granchio*, maionese giapponese, tobiko orange*, sfere di riso Ebi-ten - 16€ (1,2,6) Gamberi* rosa dell’Adriatico in tempura, maionese giapponese con top di kataifi, cipolla disidratata e teriyaki Crusco-
Ebi-ten ° - 18€ (1,2,6) Gamberi* rosa dell’Adriatico in tempura, maionese giapponese con top di salsa piccante al peperone crusco di Altino e la sua chips, mugnoli Ebi gold - 18€ (1,2,3,6) Mazzancolle* al vapore e tamagoyaki (frittata giapponese) con top di patata americana, maionese giapponese, cipolla croccante e oro alimentare Flambe roll - 16€
(1,2,4,6,7,11) Mazzancolla* al vapore, avocado con topping di salmone scottato, formaggio morbido, teriyaki, tenkasu URAMAKI CRUDI | COTTI Red roll - 22€ 8 pz (1,2,4,6,7,11) Mazzancolle in tempura*, avocado e insalata con top di stracciatella di bufala, gamberi viola, lime e germogli Sake-Lima - 18€ 8 pz (1,4,6,9,11) Salmone* in tempura con
top di avocado, ceviche di salmone, furikake Capasanta - 18€ 8 pz (1,2,6,11) Mazzancolle* in tempura e avocado con top di capasanta*, teriyaki, ponzu, yuzu dressing, furikake, marmellata di prugna e zenzero Spring roll tuna ° - 16€ 8 pz (1,2,3,4,6,11) Mazzancolle* in tempura e avocado con top di tonno*, maionese spicy, sesamo e teriyaki
Futomaki - 16€ 6 pz (1,2,3,4,6,11) Mazzancolle al vapore*, salmone, avocado, insalata e tamagoyaki (frittata giapponese) Futomaki spicy ° - 16€ 6 pz (1,2,3,4,6,11) Mazzancolle al vapore*, salmone, avocado, insalata e tamagoyaki (frittata giapponese), maionese spicy DESSERT “Una cosa fatta a Rosa” - 10€ (1,3,5,7,8) “Sai che c’e di Uovo!” - 10€
(1,3,5,7,8) “Pausa caffe” - 10€ (1,3,5,7,8) Cheese cake - 10€ (1,3,5,7,8) Gelati e sorbetti 8€ (3,7) Tutti piatti, ad esclusione delle tempure e dei roll che presentano una panatura fritta, possono essere serviti ANCHE SENZA GLUTINE. * “Si avvisa la gentile clientela che i prodotti ittici freschi destinati ad essere consumati marinati, crudi o poco cotti,
subiscono un trattamento di bonifica preventiva mediante abbattitore rapido di temperatura. Tale procedimento e conforme a quanto disposto dall’ Ordinanza Ministeriale - Ministero della Salute n°121 del 12/05/1992 e al Reg. CE 853/2004 Allegato III, Sezione VIII, Capitolo 3 Lettera D, Punto 3 e successive modifiche ed integrazioni, che prevede un
trattamento a -20°C per almeno 24 ore oppure a -35°C per almeno 15 ore”. ALLERGENI 1. CEREALI CONTENENTI GLUTINE (GRANO, SEGALE, ORZO, AVENA, FARRO, KHORASAN) E LORO DERIVATI. 2. CROSTACEI E PRODOTTI DERIVATI. 3. UOVA E PRODOTTI DERIVATI. 4. PESCE E PRODOTTI DERIVATI. 5. ARACHIDI E PRODOTTI
DERIVATI. 6. SOIA E PRODOTTI DERIVATI. 7. LATTE E PRODOTTI DERIVATI (COMPRESO IL LATTOSIO). 8. FRUTTA A GUSCIO (MANDORLE, NOCCIOLE, NOCI COMUNI, NOCI DI ACAGIU, NOCI PECAN, NOCI DEL BRASILE, PISTACCHI, NOCI DEL QUEENSLAND = MACADAMIA) E DERIVATI. 9. SEDANO E PRODOTTI DERIVATI. 10. SENAPE
E PRODOTTI DERIVATI. 11. SEMI DI SESAMO E PRODOTTI DERIVATI. 12. ANIDRIDE SOLFOROSA E SOLFITI IN CONCENTRAZIONE SUPERIORE A 10MG/KG O 10MG/L ESPRESSI COME SO2. 13. LUPINI E PRODOTTI DERIVATI. 14. MOLLUSCHI E PRODOTTI DERIVATI. 10. Sichuan Gong Bao BiffBiff ytrefilet, grennsaker og cashewngtter*
Allergener; cashewngtter, soya, gluten229,-11. CHA SIU & ANDMarinert svinenakke og and pa ris. Wok grgnnsaker hoi sin og lgksaus* Allergener: peangtter, soya, sesamfrg, gluten23912. SPROSTEKT ANDMed wok gregnnsaker og hoi sin saus* Allergener: gluten, soya24913. CRISPY AND MED KINESISKE PANNEKAKERSprgstekt and serveres med
agurk, purre og hoi sin saus* Allergener; gluten, soya25914. WOK ALLEKyllingfilet, biffkjgtt og wok grennsaker* Allergener: soya, sesamfrg, gluten21915. THAI SATAYKyllingfilet og grennsaker med satay saus peangtterAllergener: peangtter, skalldyr20916. THAI KYLLING RJD CURRYMed grgnnsaker og rgd curry sausAllergener: fisk20917.
SICHUAN GONG BAO KYLLINGGrgnnsaker og cashewngtter* Allergener; cashewngtter, soya, gluten20918. INNBAKT KYLLINGGrgnnsaker og sursgt saus* Allergener: gluten20919. THAI SCAMPI ROD CURRYog rad curry saus* Allergener; fisk, skalldyr22920. SICHUAN GONG BAO SCAMPIGrgnnsaker og cashewngtter* Allergener: cashewngtter,
soya, skalldyr, gluten22921. KAM KON POTBIff kjatt, kyllingfilet, marinert svinenakke, scampi og grennsaker* Allergener: soya, skalldyr, gluten24922. Sichuan Ma La Biff Biff kjgtt, grennsaker og sichuan chili* Allergener: soya, gluten22923. STEKT NUDLEREggnudler med kylling og grennsaker* Allergener: egg, soya, sesamfrg, gluten18924. STEKT
RISMed egg, kylling, scampi og grgnnsakerAllergener: egg, sesamfrg, skalldyr18925. PAD THAIRisnudler med egg, scampi, kylling og grgnnsaker. Peangtter og lime* Allergener: egg, skalldyr, selleri, peangtter209 Japanese dish of vinegared rice and seafood For other uses, see Sushi (disambiguation). "Sushi-ya" redirects here. For the magazine
originally known by this name, see Neo (magazine). Not to be confused with Shushi or Su Shi. This article needs additional citations for verification. Please help improve this article by adding citations to reliable sources. Unsourced material may be challenged and removed.Find sources: "Sushi" - news - newspapers - books - scholar - JSTOR (October
2024) (Learn how and when to remove this message) Sushi & &]Mixed sushi platterPlace of originJapanRegion or stateEast AsiaMain ingredients Vinegared rice Nori Cookbook: Sushi &5 Media: Sushi &75] Sushi (3 U, &7, #§, #, pronounced [swgi‘] or [sw'ci] ) is a traditional Japanese dish made with vinegared rice (#§8k, sushi-meshi), typically
seasoned with sugar and salt, and combined with a variety of ingredients (#afc, neta), such as seafood, vegetables, or meat: raw seafood is the most common, although some may be cooked. While sushi comes in numerous styles and presentation, the current defining component is the vinegared rice, also known as shari (L)), or sumeshi (fFfR).[1]
The modern form of sushi is believed to have been created by Hanaya Yohei, who invented nigiri-zushi, the most commonly recognized type today, in which seafood is placed on hand-pressed vinegared rice. This innovation occurred around 1824 in the Edo period (1603-1867). It was the fast food of the chonin class in the Edo period.[2][3][4] Sushi is
traditionally made with medium-grain white rice, although it can also be prepared with brown rice or short-grain rice. It is commonly prepared with seafood, such as squid, eel, yellowtail, salmon, tuna or imitation crab meat. Certain types of sushi are vegetarian. It is often served with pickled ginger (gari), wasabi, and soy sauce. Daikon radish or
pickled daikon (takuan) are popular garnishes for the dish. Sushi is sometimes confused with sashimi, a dish that consists of thinly sliced raw fish or occasionally meat, without sushi rice.[5] Main article: History of sushi President Barack Obama and Prime Minister Shinzo Abe at Sukiyabashi Jiro A dish known as narezushi (§ll1hE&], #%&7=], "matured
fish"), stored in fermented rice for possibly months at a time, has been cited as one of the early influences for the Japanese practice of applying rice on raw fish. The fish was fermented with rice vinegar, salt, and rice, after which the rice was discarded.[6] Narezushi is also called honnare, meaning "fully fermented", as opposed to namanare, meaning
"partially fermented", a type of sushi that appeared in the Muromachi period.[7] Fermented fish using rice, such as narezushi, originated in Southeast Asia where it was made to preserve freshwater fish, possibly in the Mekong River basin, which is now Laos, Cambodia, Thailand, and Vietnam, and in the Irrawaddy River basin, which is now Myanmar.
[7] The first mention of a narezushi-like food is in a Chinese dictionary thought to be from the 4th century, in this instance referring to salted fish that had been placed in cooked or steamed rice, which caused it to undergo a fermentation process via lactic acid.[8][9] Fermentation methods following similar logic in other Asian rice cultures include
burong isda, balao-balao, and tinapayan of the Philippines; pekasam of Indonesia and Malaysia; padaek (Jaxnn) of Laos; pla ra (J0000) of Thailand; sikhae (([) of Korea; and Mam bo héc or cé chua of Vietnam.[9][6][10][11][12][excessive citations] The lacto-fermentation of the rice prevents the fish from spoiling. When wet-field rice cultivation was
introduced during the Yayoi period, lakes and rivers would flood during the rainy season and fish would get caught in the rice paddy fields. Pickling was a way to preserve the excess fish and guarantee food for the following months, and narezushi became an important source of protein for Japanese consumers. The term sushi literally means "sour-
tasting", as the overall dish has a sour and umami or savory taste. The term comes from an antiquated U shi terminal-form conjugation, no longer used in other contexts, of the adjectival verb sui (#L\, "to be sour"),[13] resulting in the term sushi (f# U).[14] Narezushi still exists as a regional specialty, notably as funa-zushi from Shiga Prefecture.[15]
In the Yoro Code (B&1E%, Yoro-ritsuryo) of 718, the characters for "#§" and "#" are written as a tribute to the Japanese imperial court, and although there are various theories as to what exactly this food was, it is possible that it referred to narezushi.[16] Until the early 19th century, sushi slowly changed with Japanese cuisine. The Japanese started
eating three meals a day, rice was boiled instead of steamed, and of large importance was the development of rice vinegar.[17] During the Muromachi period (1336-1573), the Japanese invented a style of sushi called namanare or namanari (5%, BFERQhN. BFERQ), which means "partially fermented". The fermentation period of namanare was shorter
than that of the earlier narezushi, and the rice used for fermentation was also eaten with the fish. In other words, with the invention of namanare, sushi changed from a preserved fish food to a food where fish and rice are eaten together. After the appearance of namanare, sake and sake lees were used to shorten fermentation, and vinegar was used in
the Edo period.[7] Bowl of Sushi by Hiroshige (1797-1858). Makizushi with rice rolled in tamagoyaki (front) and nigirizushi with shrimp (back). During the Edo period (1603-1867), a third type of sushi, haya-zushi (8%&%8). B9 U, "fast sushi"), was developed. Haya-zushi differed from earlier sushi in that instead of lactic fermentation of rice, vinegar, a
fermented food, was mixed with rice to give it a sour taste so that it could be eaten at the same time as the fish. Previously, sushi had evolved with a focus on shortening the fermentation period, but with the invention of haya-zushi, which is simply mixed with vinegar, the fermentation process was eliminated and sushi became a fast food. Many types
of sushi known in the world today, such as chirashizushi (85 U# 5], "scattered sushi"), inarizushi (f§f&% 8], "Inari sushi"), makizushi (&% %], "rolled sushi"), and nigirizushi (#&!) %], "hand-pressed sushi"), were invented during this period, and they are a type of haya-zushi. Each region utilizes local flavors to produce a variety of sushi that has been
passed down for many generations. A 1689 cookbook describes haya-zushi, and a 1728 cookbook describes pouring vinegar over hako-zushi (89 U, "box sushi") (square sushi made by filling a wooden frame with rice).[7] Today's style of nigirizushi (1) %5], "hand-pressed sushi"), consisting of an oblong mound of rice with a slice of fish draped over it,
became popular in Edo (contemporary Tokyo) in the 1820s or 1830s. One common story of the origin of nigirizushi is of the chef Hanaya Yohei (1799-1858), who invented or perfected the technique in 1824 at his shop in Ryogoku.[15] The nigirizushi of this period was somewhat different from modern nigirizushi. The sushi rice of this period was about
three times the size of today's nigirizushi. The amount of vinegar used was half that of today's sushi, and the type of vinegar developed during this period, called aka-su (7xEE, "red vinegar"), was made by fermenting sake lees. They also used slightly more salt than in modern times instead of sugar. Seafood served over rice was prepared in a variety of
ways. This red vinegar was developed by Nakano Matazaemon (H8F X {£#19), who is the founder of Mizkan, a company that still develops and sells vinegar and other seasonings today.[7] The dish was originally termed Edomae zushi as it used freshly caught fish from the Edo-mae (Edo or Tokyo Bay); the term Edomae nigirizushi is still used today as a
by-word for quality sushi, regardless of its ingredients' origins.[18][19] Conveyor belt sushi restaurant in Kamakura In 1958, Yoshiaki Shiraishi opened the first conveyor belt sushi restaurant ([El#z7% 5], kaiten-zushi) named "Genroku Zushi" in Higashi-Osaka. In conveyor belt sushi restaurants, conveyor belts installed along tables and counters in the
restaurant transport plates of sushi to customers. Generally, the bill is based on the number of plates, with different colored plates representing the price of the sushi.[20][21][22] When Genroku Sushi opened a restaurant at the Japan World Exposition, Osaka, 1970, it won an award at the expo, and conveyor belt sushi restaurants became known
throughout Japan. In 1973, an automatic tea dispenser was developed, which is now used in conveyor belt sushi restaurants today. When the patent for conveyor belt sushi restaurants expired, a chain of conveyor belt sushi restaurants was established, spreading conveyor belt sushi throughout Japan and further popularizing and lowering the price of
sushi. By 2021, the conveyor belt sushi market had grown to 700 billion yen and spread outside Japan.[20][21][22] The earliest written mention of sushi in English described in the Oxford English Dictionary is in an 1893 book, A Japanese Interior, where it mentions sushi as "a roll of cold rice with fish, sea-weed, or some other flavoring".[23][24] There
is an earlier mention of sushi in James Hepburn's Japanese-English dictionary from 1873,[25] and an 1879 article on Japanese cookery in the journal Notes and Queries.[26] Despite common misconception among English speakers, sushi does not mean "raw seafood."[27] Sushi platter to go The common ingredient in all types of sushi is vinegared
sushi rice. Fillings, toppings, condiments, and preparation vary widely.[28] Due to rendaku consonant mutation, sushi is pronounced with zu instead of su when a prefix is attached, as in nigirizushi. Chirashizushi with raw ingredients Chirashizushi (55 U# 8], "scattered sushi", also referred to as barazushi) serves the rice in a bowl and tops it with a
variety of raw fish and vegetable garnishes. It is popular because it is filling, fast, and easy to make.[29] It is eaten annually on Hinamatsuri in March and Kodomonohi in May. Edomae chirashizushi (Edo-style scattered sushi) is served with uncooked ingredients in an artful arrangement. Gomokuzushi (Kansai-style sushi) consists of cooked or
uncooked ingredients mixed in the body of rice. Sake-zushi (Kyushu-style sushi) uses rice wine over vinegar in preparing the rice and is topped with shrimp, sea bream, octopus, shiitake mushrooms, bamboo shoots, and shredded omelette. Three pieces of inarizushi Wikibooks Cookbook has a recipe/module on Inarizushi Inarizushi (f&f&# &]) is a pouch
of fried tofu typically filled with sushi rice alone. According to Shinto lore, inarizushi is named after the god Inari. Foxes, messengers of Inari, are believed to have a fondness for fried tofu and in some regions an Inari-zushi roll has pointed corners that resemble fox ears, thus reinforcing the association.[30] The shape of Inarizushi varies by region.
Inarizushi usually has a rectangular shape in Kanto6 region and a triangle shape in Kansai region.[31] Regional variations include pouches made of a thin omelette (84)#% 8], fukusa-zushi, or M%&), chakin-zushi) instead of tofu. It should not be confused with inari maki, a roll filled with flavored fried tofu.[citation needed] Cone sushi is a variant of
inarizushi originating in Hawaii that may include green beans, carrots, gobo, or poke along with rice, wrapped in a triangular abura-age piece. It is often sold in okazu-ya (Japanese delis) and as a component of bento boxes.[32][33][34][35][excessive citations] Makizushi (&% 7], "rolled sushi"), norimaki (;B&%E, "nori roll", used generically for other
dishes as well) or makimono (&4, "variety of rolls") is a cylindrical piece formed with the help of a mat known as a makisu (E&&). Makizushi is generally wrapped in nori (seaweed) but is occasionally wrapped in a thin omelette, soy paper, cucumber, or shiso (perilla) leaves. Makizushi is often cut into six or eight pieces, constituting a single roll
order. Short-grain white rice is usually used, although short-grain brown rice, like olive oil on nori, is now becoming more widespread among the health-conscious. Rarely, sweet rice is mixed in makizushi rice. Nowadays, the rice in makizushi can be many kinds of black rice, boiled rice, and cereals. Besides the common ingredients listed above, some
varieties may include cheese, spicy cooked squid, yakiniku, kamaboko, lunch meat, sausage, bacon or spicy tuna. The nori may be brushed with sesame oil or sprinkled with sesame seeds. In a variation, sliced pieces of makizushi may be lightly fried with egg coating. Below are some common types of makizushi, but many other kinds exist. Futomaki
(K%, "thick, large, or fat rolls") is a large, cylindrical style of sushi, usually with nori on the outside.[36] A typical futomaki is five to six centimeters (2 to 2+1/2 in) in diameter.[37] They are often made with two, three, or more fillings that are chosen for their complementary tastes and colors. Futomaki are often vegetarian, and may use strips of
cucumber, kampyo gourd, takenoko (bamboo shoots), or lotus root. Strips of tamagoyaki omelette, tiny fish roe, chopped tuna, and oboro whitefish flakes are typical non-vegetarian fillings.[36] Traditionally, the vinegared rice is lightly seasoned with salt and sugar. Popular proteins are fish cakes, imitation crab meat, egg, tuna, or shrimp. Vegetables
usually include cucumber, lettuce, and takuan (R, pickled radish). Tamago makizushi (EF&&%7]) is makizushi is wrapped in a thin omelet. Tempura makizushi (X/3\5 &£&%5]) or agezushi (#51F7%&50—))) is a fried version of the dish. During the evening of the festival of Setsubun (&i43), it is traditional in the Kansai region to eat a particular kind of
futomaki in its uncut cylindrical form, called ehomaki (875%, "lucky direction roll").[38] By 2000 the custom had spread to all of Japan.[39] Ehomaki is a roll composed of seven ingredients considered to be lucky. The typical ingredients include kanpyo, egg, eel, and shiitake. Ehomaki often include other ingredients too. People usually eat the ehomaki
while facing the direction considered to be auspicious that year.[40] Hosomaki (4%, "thin rolls") is a type of small cylindrical sushi with nori on the outside. A typical hosomaki has a diameter of about 2.5 centimeters (1 in).[37] They generally contain only one filling, often tuna, cucumber, kanpyo, nattd, umeboshi paste, and squid with shiso (Japanese
herb). Kappamaki (jJZ%) is a kind of hosomaki filled with cucumber. It is named after the Japanese legendary water imp, fond of cucumbers, called the kappa. Traditionally, kappamaki is consumed to clear the palate between eating raw fish and other kinds of food so that the flavors of the fish are distinct from the tastes of other foods. Tekkamaki (#%
X%E) is a kind of hosomaki filled with raw tuna. Although it is believed that the word tekka, meaning "red hot iron", alludes to the color of the tuna flesh or salmon flesh, it actually originated as a quick snack to eat in gambling dens called tekkaba (#k:X1%), much like the origins of the sandwich.[41][42] Negitoromaki (1a& & 3%&) is a kind of hosomaki
filled with negitoro, also known as scallion (negi) and chopped tuna (toro). Fatty tuna is often used in this style. Tsunamayomaki (* 7-< 3%) is a kind of hosomaki filled with canned tuna tossed with mayonnaise. Temaki (£%&, "hand roll") is a large cone-shaped style of sushi with nori on the outside and the ingredients spilling out the wide end. A
typical temaki is about 10 centimeters (4 in) long and is eaten with the fingers because it is too awkward to pick it up with chopsticks. For optimal taste and texture, temaki must be eaten quickly after being made because the nori cone soon absorbs moisture from the filling and loses its crispness, making it somewhat difficult to bite through. For this
reason, the nori in pre-made or take-out temaki is sealed in plastic film, which is removed immediately before eating.[43] Makizushi topped with tobiko Makizushi in preparation Futomaki Temaki Kappamaki Nattomaki Tekkamaki Ehomaki Funa-zushi (narezushi made from nigorobuna) Narezushi (A% 7], "matured sushi") is a traditional form of
fermented sushi. Skinned and gutted fish are stuffed with salt, placed in a wooden barrel, doused with salt again, then weighed down with a heavy tsukemonoishi (pickling stone). As days pass, water seeps out and is removed. After six months, this sushi can be eaten, remaining edible for another six months or more.[44] The most famous variety of
narezushi are the ones offered as a specialty dish of Shiga Prefecture,[45] particularly the funa-zushi made from fish of the crucian carp genus, the authentic version of which calls for the use of nigorobuna, a particular locally differentiated variety of wild goldfish endemic to Lake Biwa.[46] Not to be confused with Onigiri. Nigirizushi Several types of
nigirizushi, rice hand-pressed with various seafood, including tuna, eel, and sea urchin roe gunkanmaki Nigirizushi (#&!) % 8], "hand-pressed sushi") consists of an oblong mound of sushi rice that a chef typically presses between the palms of the hands to form an oval-shaped ball and a topping (the neta) draped over the ball. It is usually served with a
bit of wasabi; toppings are typically fish such as salmon, tuna, or other seafood. Certain toppings are typically bound to the rice with a thin strip of nori, most commonly octopus (tako), freshwater eel (unagi), sea eel (anago), squid (ika), and sweet egg (tamago). Gunkanmaki (Eff%&, "warship roll") (ja:Ef&E%E) is a special type of nigirizushi: an oval,
hand-formed clump of sushi rice that has a strip of nori wrapped around its perimeter to form a vessel that is filled with some soft, loose or fine-chopped ingredient that requires the confinement of nori such as roe, natto, oysters, uni (sea urchin roe), sweetcorn with mayonnaise, scallops, and quail eggs. Gunkan-maki was invented at the Ginza Kyubey
restaurant in 1941; its invention significantly expanded the repertoire of soft toppings used in sushi.[47][48] Temarizushi (FZ£1)%7F], "ball sushi") is a style of sushi made by pressing rice and fish into a ball-shaped form by hand using a plastic wrap. Japanese cutlassfish oshizushi at a restaurant in Minamata, Kumamoto Oshi-zushi (pressed sushi)
Oshizushi (# U%7], "pressed sushi"), also known as hako-zushi (8% 5], "box sushi"), is a pressed sushi from the Kansai region, a favorite and specialty of Osaka. A block-shaped piece is formed using a wooden mold, called an oshibako. The chef lines the bottom of the oshibako with the toppings, covers them with sushi rice, and then presses the mold's
lid to create a compact, rectilinear block. The block is removed from the mold and then cut into bite-sized pieces. Particularly famous is battera (/\v 73, pressed mackerel sushi) or saba zushi (8% 5]).[49] In oshizushi, all the ingredients are either cooked or cured, and raw fish is never used.[50] The name battera means "small boat" in Portuguese
(bateira), as the sushi molds resembled small boats.[51] Oshizushi wrapped in persimmon leaves, a specialty of Nara, is known as kakinohazushi (i (DE#* 5]). Seared oshizushi, or aburi oshizushi (X 1)# LZ&)), is a popular variety invented in Vancouver, BC in 2008.[52][53][54] This involves using a butane torch to sear the sushi, which may contain
ingredients such as mayonnaise, various sauces, jalapenos, and avocado in addition to typical sushi ingredients such as salmon and mackerel. The variety has since spread to other cities, such as Toronto.[55] Norway roll (/)7 £ —%%). A Norwegian businessman introduced the use of salmon as a sushi ingredient to Japan in the 1980s.[56] The
increasing popularity of sushi worldwide has resulted in variations typically found in the Western world but rarely in Japan. A notable exception to this is the use of salmon. The Japanese have eaten salmon since prehistory; however, caught salmon in nature often contains parasites and must be cooked or cured for its lean meat to be edible. On the
other side of the world, in the 1960s and 1970s, Norwegian entrepreneurs started experimenting with aquaculture farming. The big breakthrough was when they figured out how to raise salmon in net pens in the sea. Being farm-raised, the Atlantic salmon reportedly showed advantages over the Pacific salmon, such as no parasites, easy animal
capture, and higher fat content. With government subsidies and improved techniques, they were so successful in raising fatty and parasite-free salmon they ended up with a surplus. Norway has a small population and limited market; therefore, they looked to other countries to export their salmon. The first Norwegian salmon was imported into Japan
in 1980, accepted conventionally, for grilling, not for sushi. Salmon had already been consumed in North America as an ingredient in sushi as early as the 1970s.[57][58][59] Salmon sushi did not become widely accepted in Japan until a successful marketing partnership in the late 1980s between Bjorn Eirik Olsen, a Norwegian businessman tasked
with helping the Norwegian salmon industry glut, and the Japanese food supplier Nichirei.[60][61][56] Other sushi creations to suit the Western palate were initially fueled by the invention of the California roll, a norimaki which presently almost always uses imitation crab (the original recipe calls for real cooked crab), along with avocado and
cucumber.[62] A wide variety of popular rolls (norimaki and uramaki) have evolved since. The identity of the creator of the California roll is disputed. Several chefs from Los Angeles have been cited as the dish's originator, as well as one chef from Vancouver, British Columbia. The earliest mention in print of a 'California roll' was in the Los Angeles
Times and an Ocala, Florida newspaper on November 25, 1979.[63] Less than a month later an Associated Press story credited a Los Angeles chef named Ken Seusa at the Kin Jo sushi restaurant near Hollywood as its inventor. The AP article cited Mrs. Fuji Wade, manager of the restaurant, as its source for the claim.[63] Others[64][65][66] attribute
the dish to Ichiro Mashita, another Los Angeles sushi chef from the former Little Tokyo restaurant "Tokyo Kaikan".[67] According to this account, Mashita began substituting the toro (fatty tuna) with avocado in the off-season, and after further experimentation, developed the prototype, back in the 1960s.[68] Japanese-born chef Hidekazu Tojo, a
resident of Vancouver since 1971 is also credited,[64][65][66] claiming he created the California roll at his restaurant in the late 1970s.[69] Tojo insists he is the innovator of the "inside-out" sushi, and it got the name "California roll" because its contents of crab and avocado were abbreviated to C.A., which is the abbreviation for the state of California.
Because of this coincidence, Tojo was set on the name California Roll. According to Tojo, he single-handedly created the California roll at his Vancouver restaurant, including all the modern ingredients of cucumber, cooked crab, and avocado.[70] In 2016 the Japanese Ministry of Agriculture, Forestry and Fisheries named Tojo a goodwill ambassador
for Japanese cuisine.[71] The common theme in origin stories is that surrounding the roll in rice made it more appealing to western consumers who had never eaten traditional sushi. This innovation led to the eventual creation of countless rolls across North America and the world.[citation needed] For example, the 'Norway roll' is another variant of
uramakizushi filled with tamago (omelette), imitation crab and cucumber, rolled with shiso leaf and nori, topped with slices of Norwegian salmon, garnished with lemon and mayonnaise.[72] "Uramaki" redirects here. For the song, see Uramaki (song). Uramakizushi rolls Uramaki (%%, "inside-out roll") is a medium-sized cylindrical style of sushi with
two or more fillings and was developed as a result of the creation of the California roll, as a method originally meant to hide the nori. Uramaki differs from other makimono because the rice is on the outside and the nori inside. The filling is surrounded by nori, then a layer of rice, and optionally an outer coating of some other ingredients such as roe or
toasted sesame seeds. It can be made with different fillings, such as tuna, crab meat, avocado, mayonnaise, cucumber, or carrots. Examples of variations include the rainbow roll (an inside-out topped with thinly sliced maguro, hamachi, ebi, sake and avocado) and the caterpillar roll (an inside-out topped with thinly sliced avocado). Also commonly
found is the "rock and roll" (an inside-out roll with barbecued freshwater eel and avocado with toasted sesame seeds on the outside). In Japan, uramaki is an uncommon type of makimono; because sushi is traditionally eaten by hand in Japan, the outer layer of rice can be quite difficult to handle with fingers.[73] In Brazil uramaki and other sushi
pieces commonly include cream cheese in their recipe. Although unheard of in Japanese sushi, this is the most common sushi ingredient used in Brazil. Temaki also often contains a large amount of cream cheese and is extremely popular in restaurants.[74] Rainbow roll, uramaki with multiple fillings including shrimp tempura, salmon, avocado,
mango, with rice mixed with tobiko Multiple-filling rolls inspired by futomaki are a more popular type of sushi within the United States and come in variations that take their names from their places of origin. Other rolls may include a variety of ingredients, including chopped scallops, spicy tuna, beef or chicken teriyaki roll, okra, and assorted
vegetables such as cucumber and avocado, and the tempura roll, where shrimp tempura is inside the roll or the entire roll is battered and fried tempura-style. In the Southern United States, many sushi restaurants prepare rolls using crawfish. Sometimes, rolls are made with brown rice or black rice, known as forbidden rice, which appear in Japanese
cuisine as well. Per Food and Drug Administration regulations, raw fish served in the United States must be frozen before serving to kill parasites.[75] Since rolls are often made to order, it is not unusual for the customer to specify the exact ingredients desired (e.g., salmon roll, cucumber roll, avocado roll, tuna roll, shrimp or tuna tempura roll, etc.).
Though the menu names of dishes often vary by restaurant, some examples include the following: Image Sushi roll name Definition Alaskan roll A variant of the California roll with smoked salmon on the inside or layered on the outside.[76] Boston roll An uramaki California roll with poached shrimp instead of imitation crab.[77] British Columbia roll A
roll containing grilled or barbecued salmon skin, cucumber, and sweet sauce, sometimes with roe. Also sometimes referred to as salmon skin rolls outside of British Columbia, Canada.[78] California roll A roll consisting of avocado, kani kama (imitation crab/crab stick) (also can contain real crab in "premium" varieties), cucumber, and tobiko, often
made as uramaki (with rice on the outside, nori on the inside).[79] Dragon roll A rolling containing fillings such as shrimp tempura, cucumber, and unagi, and is wrapped distinctively with avocado on the outside. Also commonly called a "Caterpillar Roll", its avocado exterior is said to resemble the scales of a dragon.[80] Dynamite roll A roll including
yellowtail (hamachi) or prawn tempura, and fillings such as bean sprouts, carrots, avocado, cucumber, chili, spicy mayonnaise, and roe.[81] Hawaiian roll A roll containing shoyu tuna (canned), tamago, kanpyo, kamaboko, and the distinctive red and green hana ebi (shrimp powder).[82] Mango roll A roll including fillings such as avocado, crab meat,
tempura shrimp, and mango slices, and topped off with a creamy mango paste.[83] Michigan roll A roll including fillings such as spicy tuna, smelt roe, spicy sauce, avocado, and sushi rice. It is a variation on a spicy tuna roll.[84] New Mexico roll A roll originating in New Mexico; includes New Mexico green chile (sometimes tempura-fried), teriyaki
sauce, and rice.[85][86] Sometimes simply referred to as a "green chile (tempura) roll" within the state.[87][88] Philadelphia roll A roll consisting of raw or smoked salmon and cream cheese (the name refers to Philadelphia cream cheese), with cucumber, avocado, and/or scallion.[89] Functionally synonymous with Japanese bagel (JB) roll and Seattle
roll.[90] Rainbow roll A California uramaki roll with multiple types of fish (commonly yellowtail, tuna, salmon, snapper, white fish, eel, etc.) and avocado wrapped around it.[91] Spicy tuna roll A roll including raw tuna mixed with sriracha mayonnaise. Spider roll A roll including fried soft-shell crab and other fillings such as cucumber, avocado, daikon
sprouts or lettuce, roe, and sometimes spicy mayonnaise.[92] Sushi burrito A large, customizable roll offered in several "sushi burrito" restaurants in the United States.[93] Australian sushi from a restaurant in Melbourne. The fillings from top to bottom are tobiko, fried chicken and California.Australian California roll and tuna roll, served in a bag as a
takeaway snack. Australian sushi is a thick hand roll made from half a standard sheet of nori. It is similar to futomaki thick rolls; however, it is often served uncut as a on-the-go snack.[94] Typical fillings in Australian sushi include teriyaki chicken, salmon and avocado, tuna, and prawn.[95] Australian California rolls are very different from American
California rolls, with the nori wraps the rice and fillings always on the outside, and no tobiko nor cream cheese. Contrary to sushi in Japan and other countries being a high-end food, it is widely available in affordable takeaway joints in Australia.[96] Sushi in Japanese restaurants has existed in Australia since the 1950s, but the first Australian-style
sushi only appeared in 1995, in a stall called Sushi-Jin in the Target Centre food court at 246 Bourke Street, Melbourne. The owner, Toshihiro Shindo, started selling takeaway sushi rolls which he adapted to Australian tastes. The store closed in 2008.[97] As of 2024, Japanese cuisine is the most popular cuisine in Australia with sushi as the third
overall most popular food item, after hot dogs and pizza.[98] Australian sushi has grown in popularity in recent years, with its influence extending beyond Australia into the United Kingdom[99] and United States, which has sparked an online controversy after the opening of Sushi Counter in West Village, New York City. People accused the owner of
cultural appropriation and left negative reviews,[100][101] prompting Google to remove all spam ratings from the restaurant location. Some examples of Canadian sushi, including aburi oshizushi (& 1) # UZ&]), which was invented in Vancouver, and sushi donut. Many of the styles seen in the United States are also seen in Canada and their own. Doshi
(a portmanteau of donut and sushi) is a donut-shaped rice ball on a deep-fried crab or imitation crab cake topped with sushi ingredients.[102] Maki poutine is similar to makizushi in style except it is topped with cheese curds and gravy and contains duck confit, more cheese curds, and sweet potato tempura.[103] Sushi cake is made of crab meat,
avocado, shiitake mushroom, salmon, spicy tuna, and tobiko and served on sushi rice, then torched with spicy mayonnaise, barbecue sauce, and balsamic reduction, and dotted with caper and garlic chips.[104] Sushi pizza is deep-fried rice or crab/imitation crab cake topped with mayonnaise and various sushi ingredients.[105] Main article: Sinaloan
sushi Sinaloan sushi originated in Sinaloa, Mexico and has been available in the Western United States since 2013.[106] Gimbap, similar to makizushi, is an internationally popular convenience food of Korean origin.[107] It consists of gim (the Korean version of nori) rolled around rice seasoned with sesame oil, instead of vinegar, and a variety of
ingredients such as vegetables, like danmuji, and meat, like bulgogi.[108] Video of making sushi without fish Sushi chef preparing nigirizushi, Kyoto, Japan All sushi has a base of specially prepared rice, complemented with other ingredients. Traditional Japanese sushi consists of rice flavored with vinegar sauce and various raw or cooked ingredients.
Further information: Japonica rice and Japanese rice Sushi-meshi (#§8%) (also known as su-meshi (E¥8R), shari (%), or gohan (Z8R)) is a preparation of white, short-grained, Japanese rice mixed with a dressing consisting of rice vinegar, sugar, salt, and occasionally kombu and sake. It must be cooled to room temperature before being used for a sushi
filling, or it will get too sticky while seasoned. Traditionally, it is mixed with a hangiri (a round, flat-bottom wooden tub or barrel) and a shamoji (a wooden paddle). Sushi rice is prepared with short-grain Japanese rice, which has a consistency that differs from long-grain strains such as those from India, Sri Lanka, Bangladesh, Thailand, and Vietnam.
The essential quality is its stickiness or glutinousness, although the type of rice used for sushi differs from glutinous rice. Freshly harvested rice (shinmai) typically contains too much water and requires extra time to drain the rice cooker after washing. In some fusion cuisine restaurants, short-grain brown rice and wild rice are also used. There are
regional variations in sushi rice, and individual chefs have their methods. Most of the variations are in the rice vinegar dressing: the Kanto region (or East Japan) version of the dressing commonly uses more salt; in Kansai region (or West Japan), the dressing has more sugar. Main article: Nori Sheets of nori The dark green seaweed wrappers used in
makimono are called nori (;8%&). Nori is a type of red algae, typically in the family Bangiaceae, traditionally cultivated in the harbors of Japan. Originally, algae was scraped from dock pilings, rolled out into thin, edible sheets, and dried in the sun, similar to making rice paper.[109] Today, the commercial product is farmed, processed, toasted,
packaged, and sold in sheets. The size of a nori sheet influences the size of makimono. A full-size sheet produces futomaki, and a half produces hosomaki and temaki. To produce gunkan and some other makimono, an appropriately-sized piece of nori is cut from a whole sheet. Nori by itself is an edible snack and is available with salt or flavored with
teriyaki sauce. The flavored variety, however, tends to be of lesser quality and is not suitable for sushi. When making fukusazushi, a paper-thin omelet may replace a sheet of nori as the wrapping. The omelet is traditionally made on a rectangular omelet pan, known as a makiyakinabe, and used to form the pouch for the rice and fillings.[110] Main
article: List of sushi and sashimi ingredients Sushi made of meats other than fish (whether raw or cooked) is a variation often seen in Japan. Yaki anago-ippon-nigiri (& 7+ J—44E1)) - a roasted and sweet-sauced whole conger eel Ebifurai-maki (L E 7 5 4 EE) - fried-shrimp roll The ingredients used inside sushi are called gu and are, typically,
varieties of fish.[111] For culinary, sanitary, and aesthetic reasons, the minimum quality and freshness of fish to be eaten raw must be superior to that of fish that is to be cooked. Sushi chefs are trained to recognize important attributes, including smell, color, firmness, and freedom from parasites that may go undetected in a commercial inspection.
Commonly used fish are tuna (maguro, shiro-maguro), Japanese amberjack, yellowtail (hamachi), snapper (kurodai), mackerel (saba), and salmon (sake). The most valued sushi ingredient is toro, the fatty cut of the fish.[112] This comes in a variety of otoro (often from the bluefin species of tuna) and chuitoro, meaning "middle toro", implying that it is
halfway into the fattiness between toro and the regular cut. Aburi style refers to nigiri sushi, where the fish is partially grilled (topside) and partially raw. Most nigiri sushi will have completely raw toppings, called neta.[111] Other seafoods such as squid (ika), eel (anago and unagi), pike conger (hamo), octopus (tako), shrimp (ebi and amaebi), clam
(mirugai, aoyagi and akagai), fish roe (ikura, masago, kazunoko and tobiko), sea urchin (uni), crab (kani), and various kinds of shellfish (abalone, prawn, scallop) are the most popular seafoods in sushi. Oysters are less common, as the taste is thought to not go well with the rice. Kani kama, or imitation crab stick, is commonly substituted for real crab,
most notably in California rolls.[113] Pickled daikon radish (takuan) in shinko maki, pickled vegetables (tsukemono), fermented soybeans (natto) in natto maki, avocado, cucumber in kappa maki, asparagus,[114] yam, pickled ume (umeboshi), gourd (kanpyo), burdock (gobo), and sweet corn (sometimes mixed with mayonnaise) are plant products used
in sushi. Tofu, eggs (in the form of slightly sweet, layered omelette called tamagoyaki), and raw quail eggs (as a gunkan-maki topping) are also common. Sushi is commonly eaten with condiments. Sushi may be dipped in shoyu (soy sauce), and is usually flavored with wasabi, a piquant paste made from the grated stem of the Wasabia japonica plant.
Japanese-style mayonnaise is a common condiment in Japan on salmon, pork, and other sushi cuts. The traditional grating tool for wasabi is a sharkskin grater or samegawa oroshi. An imitation wasabi (seiyo-wasabi), made from horseradish, mustard powder, and green dye, is common. It is found at lower-end kaiten-zushi restaurants, in bento box
sushi, and at most restaurants outside Japan. If manufactured in Japan, it may be labelled "Japanese Horseradish".[115] The spicy compound in both true and imitation wasabi is allyl isothiocyanate, which has well-known anti-microbial properties. However, true wasabi may contain some other antimicrobials as well.[116] Gari (sweet, pickled ginger) is
eaten in between sushi courses to both cleanse the palate and aid in digestion. In Japan, green tea (ocha) is invariably served together with sushi. Better sushi restaurants often use a distinctive premium tea known as mecha. In sushi vocabulary, green tea is known as agari. Sushi may be garnished with gobo, grated daikon, thinly-sliced vegetables,
carrots, radishes, and cucumbers that have been shaped to look like flowers, real flowers, or seaweed salad. When closely arranged on a tray, different pieces are often separated by green strips called baran or kiri-zasa (t]]1) #). These dividers prevent the flavors of neighboring pieces of sushi from mixing and help to achieve an attractive presentation.
Originally, these were cut leaves from the Aspidistra elatior (¥, haran) and Sasa veitchii (B£%, kuma-zasa) plants, respectively. Using actual leaves had the added benefit of releasing antimicrobial phytoncides when cut, thereby extending the limited shelf life of the sushi.[117] Sushi bento boxes are a staple of Japanese supermarkets and
convenience stores. As these stores began rising in prominence in the 1960s, the labor-intensive cut leaves were increasingly replaced with green plastic to lower costs. This coincided with the increased prevalence of refrigeration, which extended sushi's shelf life without the need for cut leaves. Today plastic strips are commonly used in sushi bento
boxes and, to a lesser degree, in sushi presentations found in sushi bars and restaurants. In store-sold or to-go packages of sushi, the plastic leaf strips are often used to prevent the rolls from coming into early or unwanted contact with the ginger and wasabi included with the dish.[118] Sushi in shops are usually sold in plastic trays. The main
ingredients of traditional Japanese sushi, raw fish and rice, are naturally low in fat and high in protein, carbohydrates (the rice only), vitamins, and minerals, as are gari and nori. Other vegetables wrapped in sushi[119] may also offer nutrients.[medical citation needed] See also: Fish diseases and parasites Potential chemical and biological hazards in
sushi include environmental contaminants, pathogens, and toxins. Large marine apex predators such as tuna (especially bluefin) can harbor high levels of methylmercury, one of many toxins of marine pollution. Frequent or significantly large consumption of methylmercury can lead to developmental defects when consumed by certain higher-risk
groups, including women who are pregnant or may become pregnant, nursing mothers, and young children.[120] A 2021 study in Catalonia, Spain reported that the estimated exposure to methylmercury in sushi consumption by adolescents exceeded the tolerable daily intake.[121] A 2011 article reported approximately 18 million people infected with
fish-borne flukes worldwide.[122] Such an infection can be dangerous for expecting mothers due to the health risks that medical interventions or treatment measures may pose on the developing fetus.[122] Parasitic infections can have a wide range of health impacts, including bowel obstruction, anemia, liver disease, and more.[122] These illnesses'
impact can pose health concerns for the expecting mother and baby.[122] Sashimi or other types of sushi containing raw fish present a risk of infection by three main types of parasites: Clonorchis sinensis, a fluke which can cause clonorchiasis[123] Anisakis, a roundworm which can cause anisakiasis[124] Diphyllobothrium, a tapeworm which can
cause diphyllobothriasis[125] For these reasons, EU regulations forbid using raw fish that had not previously been frozen. It must be frozen at temperatures below —20 °C (=4 °F) in all product parts for no less than 24 hours.[126] Fish for sushi may be flash frozen on fishing boats and by suppliers to temperatures as low as —60 °C (=76 °F).[127]
Super-freezing destroys parasites, and also prevents oxidation of the blood in tuna flesh that causes discoloration at temperatures above —20 °C (—4 °F).[128] Calls for stricter analysis and regulation of seafood include improved product description. A 2021 DNA study in Italy found 30%-40% of fish species in sushi incorrectly described.[129] Some
forms of sushi, notably those containing the fugu pufferfish and some kinds of shellfish, can cause severe poisoning if not prepared properly. Fugu consumption, in particular, can be fatal. Fugu fish has a lethal dose of tetrodotoxin in its internal organs and, by law in many countries, must be prepared by a licensed fugu chef who has passed the
prefectural examination in Japan.[130] Licensing involves a written test, a fish-identification test, and a practical test that involves preparing the fugu and separating out the poisonous organs; only about 35 percent of applicants pass.[131] Main article: Sustainable sushi Sustainable sushi is made from fished or farmed sources that can be maintained
or whose future production does not significantly jeopardize the ecosystems from which it is acquired. Sushi served on a wooden platter at a sushi restaurant in Kanagawa Prefecture, Japan Sushi in restaurant in Vienna, Austria Stone plates are used at high-end Japanese restaurants in Oarai, Ibaraki, Japan. Traditionally, sushi is served on minimalist
Japanese-style, geometric, mono- or duo-tone wood or lacquer plates, keeping with this cuisine's aesthetic qualities.[citation needed] Many sushi restaurants offer fixed-price sets selected by the chef from the catch of the day. These are often graded as sho-chiku-bai (¥477#8), sho/matsu (#2, pine), chiku/take (77, bamboo), and bai/ume (¥, plum), with
matsu the most expensive and ume the cheapest.[citation needed] Sushi restaurants will often have private booth dining, where guests are asked to remove their shoes, leaving them outside the room; However, most sushi bars offer diners a casual experience with an open dining room concept. Meat sushi Sushi may be served kaiten zushi (sushi train)
style: color-coded plates of sushi are placed on a conveyor belt from which diners pick as they please. After finishing, the bill is tallied by counting how many plates of each color have been taken. Newer kaiten zushi restaurants use barcodes or RFID tags embedded in the dishes to manage elapsed time after the item was prepared.[132] There is a
practice called nyotaimori which entails serving sushi on the naked body of a woman.[133][134][135] Some specialized or slang terms are used in the sushi culture. Most of these terms are used only in sushi bars. Agari: lit. 'Rise up', refers to green tea. Ocha () in usual Japanese. Gari: Sweet, pickled and sliced ginger, or sushi ginger. Shoga (£%)
in standard Japanese. Gyoku: "Jewel". Sweet, cube-shaped omelette. 5%, £F (Tamagoyaki) in standard Japanese. Murasaki: "Violet" or "purple" (color). Soy sauce. Shoyu (£#) in standard Japanese. Neta: Toppings on nigiri or fillings in makimono. A reversal of the standard Japanese tane (). Oaiso: "Compliment". Bill or check. Oaiso may be used
in not only sushi bars but also izakaya.[136][137] Okanjo (&&)ZE) or chekku (F = v %) in standard Japanese. Otemoto: Chopsticks. Otemoto means the nearest thing to the customer seated. Hashi (%) or ohashi in standard Japanese. Sabi: Contracted form of wasabi (LLI%), also known as Japanese horseradish. Shari: Vinegar rice or rice. It may originally
be from the Sanskrit zaali (JJ[JJ) meaning rice, or Sarira. Gohan (Z#R)) or meshi (k) in standard Japanese. Tsume: Sweet thick sauce mainly made of soy sauce. Nitsume (Zi£é) in standard Japanese.[138] See also: Customs and etiquette in Japanese dining Unlike sashimi, which is almost always eaten with chopsticks, nigirizushi is traditionally eaten
with the fingers, even in formal settings.[139] Although it is commonly served on a small platter with a side dish for dipping, sushi can also be served in a bento, a box with small compartments that hold the various dishes of the meal. Soy sauce is the usual condiment, and sushi is normally served with a small sauce dish or a compartment in the bento.
Traditional etiquette suggests that the sushi is turned over so that only the topping is dipped to flavor it; the rice—which has already been seasoned with rice wine vinegar, sugar, salt, mirin, and kombu—would otherwise absorb too much soy sauce and would fall apart.[140] Traditionally, the sushi chef will add an appropriate amount of wasabi to the
sushi while preparing it, and the diner should not add more.[140] However, today, wasabi is more a matter of personal taste, and even restaurants in Japan may serve wasabi on the side for customers to use at their discretion, even when there is wasabi already in the dish.[141] Preparation utensils Utensil Definition Fukin Kitchen cloth Hangiri Rice
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Poke Bowl, Drikke. La oss se dem i detalj en etter en Isushi Maki Meny MenyPrisTropical99 NOKPhiladelphial08 NOKSpicy Salmon108 NOKSpicy Tunal16 NOKHanamil28 NOKTuna Togarashil22 NOKSpicy Hotate130 NOKCrispy Sakural32 NOKCrispy Californial 30 NOK Isushi Delux Maki Pris MenyPrisDeluxe Makil42 NOKHito Laks146
NOKSweet Roll146 NOKHot Philadelphial46 NOKTempura Mango146 NOKCrab Deluxe146 NOKSuper Futo149 NOKRoyal Duck149 NOKLas Vegas154 NOKCrispy Tunal54 NOKSalmon Flambé160 NOK Isushi Hosomaki Meny Pris MenyPrisAgurk Hoso52 NOKAvokado Hoso56 NOKMango Hoso56 NOKLaks Hoso66 NOKTunfisk Hoso66 NOK Isushi
Sushi Combo For 1 Meny Med Pris MenyPrisFuji (12 biter)220 NOKTropical Kombo (16 biter)222 NOKSalmon Kombo (18 biter)285 NOK Isushi Sushi Combos For Deling Meny MenyPrisSharing Kombo (32 biter)460 NOKOsaka (32 biter)520 NOKTempura Kombo (32 biter)510 NOKHot Box (26 biter)565 NOKAkasaka (32 biter)565 NOKVulcano Rolls
(24 Biter)520 NOK Isushi Norge Nigiri & Sashimi Meny MenyPrisNigiri Moriawase (10 biter)226 NOKSashimi Noriawase (15 biter)258 NOK Vi har ogsa andre meny alternativer for deg: Egon meny Isushi Poké Bowl Meny Pris MenyPrisSpicy Aloha Poké180 NOKSalmon Poké180 NOKiSushi Poké180 NOKCrispy Salmon Poké180 NOK Isushi Meny
Norge Drikke MenyPrisCoca-Cola36 NOKCoca-Cola Uten Sukker36 NOKFanta Appelsin36 NOK Isushi er en sushikjede i Norge som ble grunnlagt i 2004. Den fgrste Isushi-restauranten ble apnet i Drammen, en by i neerheten av Oslo. Siden den gang har Isushi ekspandert og har na flere steder i Norge, blant annet i Oslo, Bergen, Stavanger,
Trondheim og Kristiansand. Isushi er stolte av a servere sushi av hgy kvalitet laget av ferske rédvarer. Restaurantens meny inkluderer et bredt utvalg av sushiruller, nigiri, sashimi og poke bowls, samt et utvalg av ikke-sushiretter som nudelsupper og stekt ris. Gjennom arene har Isushi mottatt flere priser for sin mat og service. I 2013 ble restauranten
tildelt utmerkelsen «Bib Gourmand» av Michelin-guiden, som anerkjenner restauranter som tilbyr mat av hgy kvalitet til rimelige priser. Isushi var den ferste sushirestauranten i Norge som fikk denne utmerkelsen. Vi har ogsa andre meny alternativer for deg: Way Down South Meny Isushi har ogsa blitt anerkjent for sitt engasjement for beerekraft.
Restauranten har iverksatt flere tiltak for & redusere miljgpavirkningen, som bruk av baerekraftig fisk og emballasjematerialer og resirkulering av avfall. Alt i alt har Isushi blitt en populeer sushidestinasjon i Norge, kjent for mat av hgy kvalitet, rimelige priser og engasjement for baerekraft. Restauranten fortsetter a ekspandere og innovere, og tilbyr
nye og spennende retter til sine kunder. Alle bilder, priser og menyer er hentet fra Isushi Norge offisielle. Isushi Norges apningstider varierer fra sted til sted. Du kan finne &pningstidene for hvert sted pa deres nettside eller ved a kontakte dem direkte. Ja, Isushi Norge tar imot reservasjoner. Du kan gjgre en reservasjon via deres nettside eller ved a
kontakte det spesifikke stedet du gnsker & besgke. Ja, Isushi Norway tilbyr takeaway- og leveringsalternativer. Du kan bestille online via nettsiden deres eller via tredjeparts leveringstjenester. Ja, Isushi Norge tilbyr vegetariske og veganske alternativer. Du finner disse alternativene merket pa menyen eller ved a spgrre personalet. Ja, Isushi Norway
tilbyr glutenfrie alternativer. Ja, Isushi Norway tilbyr cateringtjenester for arrangementer og selskaper. Du kan kontakte deres cateringavdeling for mer informasjon. Isushi Norway godtar en rekke betalingsmetoder, inkludert kontanter, kredittkort og debetkort. Noen steder kan ogsa akseptere mobilbetaling. Isushi Norway tilbyr av og til kampanjer
og rabatter, som du kan finne pa deres nettside eller ved & registrere deg for deres nyhetsbrev.



