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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).
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