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Self-introduction
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The beginning of sushi
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Sushi was not born in Japan !

It is said that it was born among the people in
Southeast Asia.

Rice and fish were put in and pickled, and the
fish was preserved using the fermentation of
rice.

The technology is said to have passed from
Southeast Asia to China and to Japan.

But there are various theories!
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At the end of the Edo period, food stalls }\:j" | \
were popular in Edo.At that time, "nigiri R S\ SR\ I < S
sushi” was born.




[ZIFA  FL

=FNOF 35

General Japanese sushi
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Mix sugar and vinegar with rice.
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Put your favorite fish on it and shape it.
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There is also sushi called Kaki no Ha Sushi!
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This sushi is a specialty of Nara(Land name).

Wrap sushi in leaves
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Let's make sushil!
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material: indica rice-baked bacon-artificial crab*Tuna can-
Mayonnaise -salt-Corn can-meat-shrimp
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cook Indica rice.
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Add sugar and vinegar to the
indica rice and mix.
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Grab the indica rice and shape
it.
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Put whatever you like on it and
shape it!

Complete "~
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1. Shape the cooked indica
rice.
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Roll the Grilled seaweed




3.9 LT VE. MDET
MAELY !

Put your favorite ingredients !
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finish
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Any sushi ingredients are ok!
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Even people who are not good at
raw fish can enjoy sushi with
easy !
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