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This segment covers the various aspects of life in Japan.

42X  How well do you know your sushl’? Take a quiz and find out.

KZ(E‘: B3 N—3TZ ko See page 63 for the answers.
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Sushi rice is commonly referred to as “shari.” Where does the word come from?
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In the old days, there was a particular region in the ceuntry where people chanted, “Shari shari,” as lhey stirred the cooked rice.
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The word comes from “sarira,” meaning body, or “sari,” meaning rice in Sanskrit. It came to be known as "shari” in Japanese.
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People used to believe that the rice in sushi made a “shari-shari” sound in the mouth.
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Can you read the Kanji words below?
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Welcome to Conveyor Belt Sushi
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Once you get seated, serve yourself some tea. You
will find a tea cup and powdered tea {or tea bags) on
the table. There is also a hot water dispenser at the
iableside. Be careful, because the water is hot.
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You Are Now Ready to Eat
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Pour some soy sauce into a little dish on the table. Pick up
the dishes of sushi you want to try off of the conveyor belt
or place an order with the sushi chef. You may also want to
ask for the specials of the day. You can use your fingers or
chopsticks to eat, but don’t use tco much soy sauce or wasabi.
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The correct answer is (2. The word “shari” is believed to originate in Sanskrit and is related to either
the word “sari,” meaning “rice,” or “sarira,” referring to pieces of bones that remain after a cremation and
look like grains of white rice.
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Gari — Pickled ginger  The word is said to come from the “gari-gari”, the sound that pickled ginger
makes in the mouth.
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Murasaki - Soy sauce There are many theories on the origin of this word. For example, the soy

sauce is said 1o look purplish {murasaki), and hence the word.
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Namida — Wasabi The intense flavor of wasabi brings tears (namida) to the eyes.
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Agari—Tea The tea served at the end of a sushi meal used to be called agari (the finish),

and the ohe served before the meal was debana {the beginning). These days,
“agari” refers to any tea served at a sushi place.
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Sanma Pacific saury is in season in the fall and has the
shape of a knife.
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Ebi A shrimp is said to look like an old man, because
it is round and bent and has whiskers.
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Hirame A flounder has both eyes on one side of its flat
body.
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The majority of the sushi fish served in restaurants around Tokyo comes from the
Tsukiji Fish Market. An enormous volume of fish is auctioned off at Tsukiji each day. Visit the market in the
early morning to check out the action. See www.tsukiji-market.or.jp for the visitor's hours and how to get
there. (The Tsukiji market is scheduled to move to a new location in Toyosu in 2014.)
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Let’s make temakizushil
This is Multi-kun’s special recipe.
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ingredients (Serving:4 persons)
3 cups rice, 3 cups water, sushizu (6 thsp vinegar, 4 tbsp sugar, and 1/3 tbsp salt)
ingredients {lean tuna, squid [for sashimi], omelet, cucumbers, and so on)
16 sheets nori seaweed

1. Wash the rice and drain it in a colander for 30 minutes to 1 hour before cooking.
Combine the sushizu ingredients (vinegar, sugar, and salt).

2. Cook the rice and water in a rice cooker. Mix the cooked rice with the sushizu.

3. Slice the tuna, squid, omelet, and cucumbers into pieces about 8mm (1/3in) thick and 10cm (4in)
long.

4. Take a sheet of nori seaweed and spread some rice on it. Place the ingredients that you like on the
rice and wrap it. Dip it in soy sauce and eat.
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Sushi is befieved to have originated in Southeast Asia, where people preserved the raw fish with salt and
cooked rice. Sushi, as we know it today with pieces of fish on rice balls, was first sold on food stands during
the Edo period. While people think of sushi these days as high-end cuisine, it was probably more of a fast
food back then. Genroku-zushi, the very first conveyor belt sushi restaurant, was launched in Osaka in 1958
by an inventor who came up with the idea after seeing a conveyor belt at a beer factory. It had big exposure
at the 1970 Japan World Exposition, where there was a food concession, it then spread nationwide.
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Check, Please
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When you ask for a check, a total amount for the food you
have eaten will be automatically calculated by a machine
that reads the IC tag embedded in each dish. {Or the server
may count the number of dishes.) The design on the dish
indicates the price of the food.
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i AJALT thanks Mawaru Sushizanmai Tsukiji Store No. 2 {www.kivomura.
| co.p) for its assistance in developing this article,
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