Across

2. soy sauce

3. salmon roe (eggs)

8. fermented soybeans

9. small block of rice with a speck of wasabi and a thin slice of a topping draped over it

12. rolled sushi, most common type

15. salmon

16. mackerel

17. Edo-style scattered sushi, uncooked ingredients artfully arranged on top of the rice in the bowl

21. eel

23. small pouch, made from deep-fried tofu (aburage), filled with sushi rice and other ingredients

24. large rolls, made with two or three fillings, chosen for their complementary taste and color

25. hand rolls, cone-shaped, nori on the outside, with ingredients spilling out large end

28. sea urchin

29. green paste with a sharp, horseradish-like flavor

30. thin rolls, usually only have one filling

Down

1. flying fish roe

4. tuna

5. pressed sushi, formed in a wooden box (oshibako, then cut into bite-sized pieces

6. battleship roll, small, oval-shaped piece, hand-wrapped in a strip of nori, with ingredients piled on top

7. bowl of sushi rice with other ingredients mixed in. AKA barazushi

10. squid

11. a Japanese food consisting of cooked vinegared rice combined with other ingredients

13. yellowtail tuna

14. sweet, pickled ginger

18. pickled radish

19. shrimp

20. inside-out rolls, rice on the outside and nori within

22. sushi wrapper made from farmed, produced, toasted seaweed

25. red snapper

26. another name for "sushi rice"

27. octopus
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