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This beautifully illustrated guide will enable readers to master and appreciate the
art of sushi. The quintessential book for any sushi lover, Sushi: Taste and
Technique shows you all you need to know about this exceptionally delicious and
healthy cuisine, how to locate the freshest ingredients, how to use the right
equipment, and how to master the etiquette of eating sushi correctly. From
makizushi to hand rolls to vegetarian versions, this book teaches you how to
create any kind of sushi.
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Editorial Review

From Library Journal
Although training is required to become a master sushi chef like Takemura, who first presided over London's
Nobu and has worked at New York's Nobu, one can make versions of the dish at home. Together with
Barber, who teaches Japanese and Asian fusion cooking, Takemura provides dozens of color photographs
that show how to prepare step by step "scattered," stuffed, pressed, rolled, and hand-formed sushi. In
addition, there are chapters on eating at a sushi bar and proper etiquette-helpful for anyone intimidated by the
very idea-along with a section of basics covering equipment, ingredients, and techniques (the chapters on
preparing fish would be useful to anyone who cooks it). The book concludes with a glossary, an international
restaurant guide, and a listing of mail-order/online sources. This unique book is recommended for most
collections.
Copyright 2002 Reed Business Information, Inc.

Review
"beautifully illustrated" and "explains everything you need to know about sushi ingredients, even sushi
etiquette". Decanter

About the Author
Kimiko Barber teaches and cooks Japanese and Asian fusion cooking. After receiving formal training in
Japan, Hiroki Takemura was chef at Nobu in New York and the head sushi chef at Nobu in London. He is
currently planning to open his own restaurant.

Users Review

From reader reviews:

Juan Hinkson:

Book is actually written, printed, or outlined for everything. You can learn everything you want by a book.
Book has a different type. As we know that book is important factor to bring us around the world. Close to
that you can your reading talent was fluently. A guide Sushi: Taste and Techniques will make you to always
be smarter. You can feel a lot more confidence if you can know about almost everything. But some of you
think which open or reading a book make you bored. It is not make you fun. Why they might be thought like
that? Have you looking for best book or ideal book with you?

Bryan Lopez:

The book Sushi: Taste and Techniques can give more knowledge and information about everything you
want. So why must we leave the best thing like a book Sushi: Taste and Techniques? Some of you have a
different opinion about book. But one aim this book can give many details for us. It is absolutely suitable.
Right now, try to closer together with your book. Knowledge or data that you take for that, you are able to
give for each other; you could share all of these. Book Sushi: Taste and Techniques has simple shape
nevertheless, you know: it has great and massive function for you. You can seem the enormous world by
open and read a publication. So it is very wonderful.



Earl Casey:

Spent a free time and energy to be fun activity to try and do! A lot of people spent their spare time with their
family, or their very own friends. Usually they accomplishing activity like watching television, going to
beach, or picnic within the park. They actually doing same thing every week. Do you feel it? Do you wish to
something different to fill your current free time/ holiday? Can be reading a book could be option to fill your
no cost time/ holiday. The first thing you ask may be what kinds of publication that you should read. If you
want to test look for book, may be the publication untitled Sushi: Taste and Techniques can be very good
book to read. May be it may be best activity to you.

Lee Villegas:

Sushi: Taste and Techniques can be one of your basic books that are good idea. We all recommend that
straight away because this reserve has good vocabulary that could increase your knowledge in language, easy
to understand, bit entertaining however delivering the information. The article writer giving his/her effort to
place every word into satisfaction arrangement in writing Sushi: Taste and Techniques although doesn't
forget the main place, giving the reader the hottest along with based confirm resource data that maybe you
can be one of it. This great information may drawn you into completely new stage of crucial contemplating.
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