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1 of 1 people found the following review helpful. Great Guide to SushiBy mtnmangocciaThisis agreat book for a
well-rounded understanding of sushi. The book iswell written and easy to read.My young son is a sushi lover and |
wanted to learn more about sushi...hopefully | can begin to enjoy it as much as him.l was first introduced to 27Press
publications when | read 19 Lessons on Tea - what a great book. | still useit asareference as| try new teas.l highly
recommend 12 Lessons on Sushi for anyone interested in learning about sushi.O of O people found the following
review helpful. It was okBy Shay VanZwollNothing really special about this book. Y ou get some history on the
different types of foods that you'll see in a Japanese Restaurant, but | was almost expecting more information on Sushi
itself given the title of the book. Instead, you get an overall snapshot of what you might see/eat when going out for
Sushi, and alittle history on the origin of Sushi as a street-food, but the different types of sushi themselves are just
mixed in with everything else and aren't given special attention. Thisis an ok book for people who know absolutely
nothing about sushi or Japanese cooking.1 of 1 people found the following review helpful. Great for BeginnersBy
Nathanl am a constant person who eats sushi and | think this book really covers the basics about eating sushi.l like the
small parts of history lessons that where in the book.l do feel they could have added more detail or expanded in some
other areas. But | did learn alot of new Japanese traditions and would recommend this book if you are what to try
sushi or you already eat sushi and just want to learn more about what your eating.

Learn Everything Y ou Need To Know About Sushi The world of premium quality sushi is fascinating and complex,
and 12 Lessons On Sushi is the ultimate guide to everything you need to know about this healthy, flavorful, and
visually stimulating indulgence. - Are you interested in learning about sushi but don't know where to start? - Do you
want to impress your friends or business associates with your knowledge? - Have you been eating sushi for awhile but
want to round out your knowledge or become a true connoisseur? - ...or do you simply want to walk into your local
sushi shop and know enough to order something you'll enjoy? Read this book and in a couple hours and you'll be set
for al this and more. Novice Or Pro, You'll Benefit From This Book If you're new to sushi, we guarantee you'll walk
away from our lessons feeling confident enough to talk sushi with the most experienced sushi lovers. You will gain
immediate fundamental knowledge of how to identify, order, and make the best sushi as you read through each lesson.
If you're already knowledgeable about sushi, you'll likely still pick up afew new bits of information along the way. 12
L essons on Sushi is a comprehensive sushi guide that will help you gain a thorough understanding of this versatile
Japanese food. This book primarily covers modern sushi as found today in most cities around the world, but touches
on the Japanese traditions and practices that gave birth to the sushi experience. These Lessons Cover The Many Facets
Of The World Of Sushi - Maki, Nigiri, Nare, Funa, and other types. - Ginger, Wasabi, Soy Sauce and al the
accoutrements that go with eating sushi. - How sushi can affect your health. - The training that goes into becoming a
professional sushi chef. - What drinks and other foods go well with sushi, including a major section on sashimi. - ...and
much more! Plus, This Book Answers Many Important Questions That Every Sushi Consumer Should Know - How
can you get the freshest fish at your favorite sushi shop? - What are the most important rules of etiquette to keep in
mind? - What is sushi exactly and what are its origins? This book is a collaboration by people with an true interest in
sushi, allowing you to learn not only the basics but the ultimate insider approach to enjoying histreat. And asyou
progress in your knowledge of sushi, you will be able to quickly and easily refer back to this book as a quick reference
guide. Grab your copy of 12 Lessons On Sushi now!



