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Benjamin N. ChuChen : Elements of Sushi before purchasing it in order to gage whether or not it would be worth
my time, and all praised Elements of Sushi:

Table of Contents: 1. Foreword2. Introduction3. Origind. Sushi Bar Setting5. Sushi Bar Etiquette6. Elements of
Sushi7. Styles of Sushi8. Giant Roll a. Giant California Roll b. Inari Roll c. Futomaki Roll9. Medium Roll a. step by
step - Spicy TunaRoll b. Orange Roll ¢. Dragon Roll10. Smaall Roll a. Step by step - Tuna Roll11. Nigiri a. Step by
Step - Nigiri b. Squid ¢. Tamagol12. Gunkan 13. Hand Roll14. Inari15. Chirashi a. Step by Step Seafood Chirashi b.
Naruto Chirashi c. Garden Chirashi16. Oshi Zushi a. Step by Step-Shrimp Oshi Zushi17. Sashimi18. Onigiri (filled,
grilled, garnished, and wrapped).19. Vegetarian Sushi (Nigiri, Roll Sushi, Hand Roll, Chirashi, Onigiri)20. Ingredients
Preparation: (rice prep, Dashi Stock, Collecting Seafood, how to fillet afish, fish preparation, shellfish preparation,
vegetable preparation, omelet preparation.21. AFC History22. AFC Natural Products23. Index
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