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Ingredients



The common ingredient in all the different kinds of sushi is sushi rice. Variety arises in the choice of the fillings and toppings, in the choice of the other condiments, and in the manner it is put together. The same ingredients may be assembled in entirely different ways to different effect. The following are some of the more common ingredients.
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Sushi is made with a white, short-grained, sweet rice mixed with a dressing made of rice vinegar, sugar, salt, konbu, and sake. It is cooled to body temperature before being used.

Sushi rice (sushi-meshi) is made with Japonica rice, which has a consistency that differs from the strains commonly eaten outside of Japan. The essential quality is its stickiness. Rice that is too sticky has a mushy texture; if it is not sticky enough, it feels dry. Freshly harvested rice (shinmai) typically has too much water, and requires extra time to drain after washing.

There are regional variations in sushi rice, and of course individual chefs have their individual methods. Most of the variations are in the rice vinegar dressing: the Tokyo version of the dressing commonly uses more salt; in Osaka, the dressing has more sugar.

Sushi rice generally must be used shortly after it is made.

Nori
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The vegetable wrappers used in maki and temaki are called nori. It is an edible seaweed traditionally cultivated in one of the harbors of Japan. Originally, the plant was scraped from dock pilings, rolled out into sheets, and dried in the sun in a process similar to making paper. Nori is toasted before being used in the food.

Today, the commercial product is farmed, produced, toasted, packaged, and sold in standard-size sheets, about 18 cm by 21 cm in size. Higher quality nori is thick, smooth, shiny, and has no holes through it.

Fish
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For both sanitary and aesthetic reasons, fish eaten raw must be fresher and higher quality than cooked fish. A professional sushi chef is trained to recognize good fish, which smells clean, has a vivid color, and is free from harmful parasites. Only ocean fish are used raw in sushi; freshwater fish, which are more likely to harbor parasites, are cooked.

Commonly-used fish are:

· tuna (maguro/toro)

· yellowtail (hamachi)

· salmon (sake)

· smoked salmon (sake kunsei)

· red snapper (tai)

· mackerel (saba)

The most prized sushi ingredient is known as toro, a fatty, marbled cut of tuna.

Seafood
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Fish is not the only meat included in sushi. Other seafood is commonly used. Some of it is cooked, some is raw, some is salt water, some is fresh. The can be:

· squid (ika)

· octopus (tako)

· shrimp (ebi)

· sweet shrimp (amaebi)

· eel (unagi)

· salmon roe (ikura)

· smelt roe (masago)

· flying fish roe (tobiko)

· sea urchin (uni) 

Vegetables
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Pickled daikon radish, fermented soybeans (natto), avocado, cucumber, tofu, pickled plum. 

Other fillings
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Eggs in the form of a slightly sweet, layered omelet, called tamago. Raw quail eggs (uzura) are put on top of a maki roll of usually flying fish roe (tobiko). 

Condiments
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· Shoyu (Soy sauce)

· Wasabi (Green paste with a sharp, horseradish-like flavor)

· Gari (Sweet, pickled ginger)

Types of Sushi



As many ingredients that are used, there is also just as many ways to prepare and assemble those ingredients. This page goes through the ways of preparing sushi. However when it comes to ordering these types, it is simply not as simple as saying what "type" of sushi you want, as each type has it's variations and possble ingredients. So if you want Nigiri, you will need to tell your sushi chef (Itamae-san) what you want it made of such as tuna, salmon, yellow tail, etc. Same thing applies to ordering other types of sushi as well.

Note that in word combinations in which "sushi" is the second word "sushi" becomes "zushi". Example: Makizushi
	Makizushi
(rolled sushi)
	The most comon rolled type of sushi is maki. Usually a cylindrical piece, formed with the help of a woven bamboo mat, called a makisu. Makizushi is the form of sushi with which many Westerners are most familiar. Makizushi is generally wrapped in nori, a sheet of dried seaweed that encloses the rice and fillings. There are other forms of rolled sushi that are all in the maki family as described below.
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	Futomaki
(large rolls)
	A large cylindrical piece, with the nori on the outside. Typical futomaki are two or three centimeters thick and four or five centimeters wide. They are often made with two or three fillings, chosen for their complementary taste and color. 
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	Hosomaki
(thin rolls)
	A small cylindrical piece, with the nori on the outside. Typical hosomaki are about two centimeters thick and two centimeters wide. They are generally made with only one filling, simply because there is not enough room for more than one. 
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	Temaki
(hand rolls)
	A large cone-shaped piece, with the nori on the outside and the ingredients spilling out the wide end. A typical temaki is about ten centimeters long, and is eaten with the fingers since it is too awkward to pick up with chopsticks. 
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	Uramaki
(inside-out rolls)
	A medium-sized cylindrical piece, with two or more fillings. Uramaki differ from other maki because the rice is on the outside and the nori within. The filling is in the center surrounded by a liner of nori, then a layer of rice, and an outer coating of some other ingredient such as roe or toasted sesame seeds. 
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	Oshizushi
(pressed sushi)
	A block-shaped piece formed using a wooden mold, called an oshibako. The chef lines the bottom of the oshibako with the topping, covers it with sushi rice, and presses the lid of the mold down to create a compact, rectilinear block. The block is removed from the mold and cut into bite-sized pieces. 
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	Nigirizushi
(hand-formed sushi)
	Small pieces nominally similar to pressed sushi or rolled sushi, but made without using a makisu or oshibako. Assembling nigirizushi is surprisingly difficult to do well. The simplest form is a small block of sushi rice with a speck of wasabi and a thin slice of a topping draped over it, possibly tied up with a thin band of nori. 
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	Gunkanzushi
(battleship roll)
	A small, oval-shaped piece, similar in size and appearance to hosomaki. A clump of rice is hand-wrapped in a strip of nori, but instead of a filling in the center, it has some ingredient such as fish eggs piled on top. 
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	Inarizushi
(stuffed sushi)
	A small pouch or pocket filled with sushi rice and other ingredients. The pouch is fashioned from deep-fried tofu (abura age), a thin omelet (fukusazushi), or cabbage leaves (kanpyo). 
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	Chirashizushi
(scattered sushi)
	A bowl of sushi rice with the other ingredients mixed in. Also referred to as barazushi.
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	Edomae chirashizushi
(Edo-style scattered sushi)
	Uncooked ingredients artfully arranged on top of the rice in the bowl. 
	[image: image19.jpg]




	Gomokuzushi
(Kansai-style sushi)
	Cooked or uncooked ingredients mixed in the body of the rice in the bowl. 
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Sushi Etiquette

As a first time sushi eater, make sure you are familiar with the etiquette. Most western sushi bars, are not expecting much for the typical sushi goer, but learning a little about the culture and what is expected will make the experience more enjoyable. Some rules to remember:

· Never pass food to someone using chopsticks. This act parallels passing cremated bones of a deceased relative at a Japanese funeral. If you must share food, pass them the plate so that they can pick from it instead. 

· If you take food from a shared plate (such as in the above situation), use the reverse ends of your chopsticks rather than the ends which go in your mouth. 

· Never bite into a piece of food and then replace the other half on your plate. Once you have picked something up you should eat all of it. 

· When not using your chopsticks, you should place them in front of you, parallel to the edge of the sushi bar, with the narrow ends in the provided hashi oki; never place them directly on the bar. 

· Never leave rice after a meal. Leaving any kind of food is considered rude, but leaving rice is especially so. 

· Never smoke in a sushi bar, it obscures the delicate flavours of the fish for everyone else. Ashtrays will likely be provided in many sushi bars (especially in Europe and America) but to use them is dismissive of the efforts of the chef. 

· Never expect the chef to handle money, another employee will settle the bill for you. People who handle the food never touch the money. 

· Do not ask for knives. This would imply that the food is so tough it can't be properly eaten without them. 

· Most westerners eat sushi by dipping it rice-side-down into the soy, and let the soy soak up into the rice. Then they wonder why the sushi disintegrates on its way from the soy to their mouth, leaving little black flecks of soy-stained rice all over the bar and their clothing. Japanese people rarely have this problem, because they know that the purpose of the soy is not to flavour the rice, but the fish. As such, the sushi should be dipped rice-side-up in the soy and then carried to the mouth.
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Sushi (すし, 寿司) is a Japanese food consisting of cooked vinegared rice (shari) combined with other ingredients (neta), usually raw fish or other seafood. Neta and forms of sushi presentation vary, but the ingredient which all sushi have in common is vinegared rice called sushi-meshi.
