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MAKING SUSHI IS AN ART, AND EXPERIENCE IS EVERYTHING.

Nobu Matsuhisa


Introduction

If you’ve picked up this book, it’s probable that your eyes already light up at the sight of a fresh platter of colourful sushi rolls. If so, you’re in for a treat. This little book crams in fun facts, history, advice and recipes tighter than your favourite maki roll.

You might be surprised to learn that sushi’s story started in China, not Japan, where it is thought to have been enjoyed since the third century BC. It’s changed a lot since those early days, evolving from a way to preserve fish to a dynamic fusion cuisine with exciting variations and specialities to discover across the world. This explosion of flavours means there’s now something to enjoy for everyone, from classic fresh fish nigiri to experimental sushi burritos.

Whether you want to swot up on sushi’s epic history, learn some fun facts to share the next time you’re sitting at your favourite sushi conveyor belt, or even become an expert sushi-maker, this book will be your guide, taking you from a sushi amateur to an itamae (sushi master).


THE WONDERFUL WORLD OF SUSHI
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Sushi’s rich history spans many centuries and chapters, from humble origins as a simple food-preserving hack, to the diverse, colourful cuisine we know today. In this chapter, you’ll take a journey through sushi’s past, present and future, discovering what it is, where it came from and what makes it so beloved around the world.

You’ll travel back to third-century BC China, to wade through the rice paddies where sushi was first dreamed up. Then you’ll take a trip across the globe to learn how the cuisine conquered countries in all corners of the world. Along the way you’ll learn about some jaw-dropping world records, the role an earthquake played in sushi’s popularity and why Molly Ringwald played a key role in sushi’s bid for world domination.

 

 

 

 

What is sushi?

Perhaps you’ve drooled over scenes filmed at Nori Sushi, the sushi joint favoured in The Sopranos. Maybe many a happy childhood weekend was spent in front of a conveyor belt of bright nigiri. Perhaps you laughed when Kim Cattrall covered her naked body in sushi in the Sex and the City movie. Or maybe you recall the iconic episode of The Simpsons where Homer enjoys sushi for the first time, only to realize that he’s eaten poisonous fish and has just 24 hours left to live. However you first came to discover the joys of sushi, there’s one thing for certain – it’s absolutely delicious. But what exactly is it?

The word sushi refers to a Japanese dish of vinegared rice accompanied by other ingredients. This usually means raw fish, but can also refer to vegetables, seafood or even chicken – your imagination is the limit! From zesty chirashi salad bowls to sushi burritos and chunky portions of gunkan, there are now myriad forms of sushi, with thousands of potential toppings or fillings and countless presentation options, but whatever the dish, it will always rely on a base of delicious, vinegared sushi rice.
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YOU HAD ME AT NIGIRI

 

 

 

 

Who created sushi?

The origin of sushi is a rich, century-spanning story, bound in legends and ancient folklore. According to lore from ancient Japan, sushi emerged from humble origins, when an elderly woman, fearing thieves, began hiding her prized pots of rice in the nests of sea hawks. As she began to collect her pots, she found the rice had fermented and that scraps of fish from the sea hawks’ hunts had mixed into the rice. To her delight, the fermented rice had also preserved the fish, and created a new, delicious cuisine that could prolong the life of seafood.

Beyond folklore, the real origins of sushi can be found in the old rice fields of China, where a dish of fermented rice and salt fish known as narezushi was invented in order to preserve seafood, long before the age of the fridge-freezer.

One of the earliest records of sushi appears in the Yoro Code – a set of governing rules compiled in Japan’s early Nara period – in the year 718 ad. By the ninth century, sushi was rapidly gaining popularity across Japan, in part because it coincided with the rise of Buddhism, which encouraged abstaining from meat.

Restaurants famous for their sushi creations began to emerge in the 1700s, and by the end of the century there were thousands of them across Japan. It would take one very special chef named Hanaya Yohei, however, to transform the dish into the cuisine we know today…

 

 

 

 

How did sushi develop?

Born in 1799, Hanaya Yohei is the chef credited with creating the modern sushi we know and love. Hanaya was a problem solver. During the Edo Period, much of the fish used for sushi across Japan was captured from Tokyo Bay, a bay connected to the Pacific Ocean located in the southern Kanto region, which meant it was delicious when fresh but could quickly spoil. To get around this, Hanaya began marinading the catch of the day in soy sauce or vinegar before assembling his sushi, in order to extend its shelf life.

Hanaya was also keen to reduce sushi’s long preparation times. He developed what was known as the nigiri-zushi method, which involved placing raw fish directly on top of rice balls, and hand squeezing the sushi into shape. This hand-pressed method revolutionized the way sushi was being created, taking a product that previously required several months of fermentation and transforming it into fast food.

 

 

 

 

CATCH OF THE DAY

Incredibly, 80% of tuna caught around the world is consumed in Japan. The Pacific bluefin tuna is considered auspicious during the Japanese New Year, when prices for sushi dishes containing the fish skyrocket. Sadly, the bluefin tuna is now at risk of extinction and regulations to protect the species are sorely needed across the world.

 

 

 

 

Why is sushi so popular?

Look around the next time you’re eating at your favourite sushi joint and you’re sure to notice a very modern trend.
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