OPUTI'MHAJI

If you've never eaten sushi before but want to try it, you might feel intimidated by
unfamiliar food, presentation, and traditions. The flavor (and your experience) of sushi is
greatly influenced not only by how it's prepared, but also by how you eat it. These
guidelines will help you know what to expect and how to thoroughly enjoy your first
sushi adventure.

Steps

1. Choose a reputable sushi restaurant. This is especially important for the first-
time sushi eater. Poorly prepared fish can ruin the experience and make you
never want to eat sushi again, especially if you're not particularly fond of
seafood to begin with. You can do more experimenting wi ¢ you eat once
you've had a few positive experiences with sushi, bu
play it safe.

If you're nervous about trying sushi for the first t
style, which is more mild than other types of raw

expensive doesn't mean the quality is better.
If you know any Japanese people, ask them to recommend a place,

Check the menu for warning signs that the quality might not be good [1] :

"all you can eat" sushi for a fixed price
menu items not listed in Japanese

most of the items are rolled sushi with names like Oriental Delight

MEPEBOJI

Ecimu BEI HUKOrla paHee HE npo603am/1 Cylu, HO XOTUTC HX HOHpO6OBaTI) n
MPUKOCHYTHCA K Takol HEOOBLIYHOM Mme, TO BbI OKyHéTeCI: B MUp He3a0bIBaEMOro BKYyCa
u TpaﬂHHHﬁ. BKyC caMuXx Cyliu (a TAK)KC BAalllX MEPBLIC BIICUATICHUA OT eJ_'[I:I) BO MHOI'OM
3aBUCAT HE TOJIBKO OT TOr'O KaK UX T'OTOBSAT, HO U OT CaMOI'o Impouecca Tpare3bl. ):[aHHoe
PYKOBOACTBO MMOMOKET BaM U HAYYUT BAC, KaK HY>XHO MPAaBUJIbBHO €CThb CYIIN U IMOJTYy4YaTb
pu 5TOM 00KEeCTBEHHOE HaClIaXXACHUEC.

JTansl

1. BeiGepure camblii IMpe3eHTA0EIBHBIA CYIIH - PECTOpaH. JTO OYEHb BaXKHO IS
Ballero rnepBoro BrieyarieHus. [110Xo MpUroToBIIeHHAs phl0a MOXKET OCTaBHUTh
HEraTUBHOE BIIEUATJICHHE Ha BallleM MEpBOM OINBITE MOEAAHUS CYIIU, U BaM
HHUKOIJla HE 3aX04eTcs CheCTb MX CHOBAa, OCOOCHHO €CIUM Bbl HE JIOOUTE

MOpPENPOAYKTHI. BBl MOXeTe OCEeTUTh pa3Hble PECTOPAaHbI, U HAWTH TaKOE MECTO,

I7le MOXKHO TONYYHUTh IOJIOXKUTEIBHOE BIIEYATIEHUE HE TOJIBKO OT €/Ibl, HO U OT

camoii Tparessl. BybTe akKypaTHBI M BHUMATEbHBI IIPH TIEPBOM YIIOTPEOICHUN

cym. Ecnu Bbl panee He mpoOoBamu CylM M Bac O€CIIOKOUT caM IIPOLecC

TO€/IaHMs, TO JUISl Hauasla Bbl MOXKETE ITONPOOO0BATh HUTHPH CYIIH C JIOCOCEM (HITH

cEMTroif), KOTOpBIE MSATYE, YeM Jpyrue BUIBI Cylu. Eciu cymmm crosT 1oporo, To

9TO emé He ToBOpUT 00 uX KkadecTBe. Eciu y Bac ecTh kakue-nudo 3HAKOMBbIE

SITTOHIIBI, TO BBl MOXKETE 00pPAaTUTHCS K HUM, M OHM BaM MOPEKOMEHYIOT JIydllee

MecTo Juid mpuéma cymu. Ecin y Bac HET TakMX 3HAKOMBIX, TO BaM CIEAYyeT

WTH a3MaTCKHU MPOAYKTOBBIN MarasuH, 1 00paTUTHCS K T€M, KTO TaM paboTaer

U Ha ()OPYM O €7ie U MOIPOCUTH COBETA.

Cnenyer
yKa3bIBa

'Hb BHUMATCJIbHO U3YYHUTh MCHIO, TAK KaK B HEM MOXHO HaliTn IIPpU3HAKHU,
€ Ha HC CaMOC JIy4IlICeC Ka4eCTBO CIbI.

NpeUIaraeTcs CheCTh CKOJIBKO YIOIHO CYIIH, 3aIUIATUB (QUKCHPOBAHHYIO LICHY.

Ha3BaHUA B MCHIO ITPUBCJICHLI IMO-PYCCKH, d HE MO-AIOHCKU C IEPECBOIOM.

Oonplass YacTb MEHIO «BocTounoe

HAaCIaXXACHUC) .

OTO PpOJUIbI, HOCAIIUME Ha3BaHUA BHUIA
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more than half of the available ingredients are cooked

2. Sit at the sushi bar if you can. This will give you the opportunity to interact with
the sushi chef and inspect the quality of the fish (which should be on display,
and should not look dry).

3. Place your order. Order the sushi items directly from the chef if possible and
order non-sushi items from a server (never from the chef). Ask him what he

though. Asking, "Is it fresh?" might be insulting; be
the fish might not be fresh. Just ask for whatever 1

flavors of sushi.

Here is an overview of the kinds of sushi you can try:
Sashimi - Slices of raw fish (without rice)
Nigiri - A slice of raw fish over an oval of rice

Matki- Typically one or two types of fish or vegetable rolled with rice in a sheet of
roasted seaweed and cut into bite-sized portions. A good starting point for people
who are squeamish about eating raw fish.

Temaki - Similar to maki, except the ingredients are rolled into a cone shape that you

eciau 0oJiee TOJOBHUHBI M3 MPEAIaraeMbIX WHIPEJIUCHTOB — MOABEPralUuCh KyTUHAPHON
o0paboTke.

2. Ecmm y Bac ectb BO3MOXHOCTh, TO BbIOHMpaiiTe cymmu-0ap. DTo JacT Bam
MIPEKPacHyl0 BO3MOXKHOCTH  ITOOOIIAThCS HEIOCPEICTBEHHO C caMHM mied-
TIOBAPOM U ITPOKOHTPOJIMPOBATH KaYEeCTBO PHIOBI (pbi0a U IpYrue MOpenpoayKThI
JIOJDKHBI OBITH BBICTAaBIICHBI B CYIIH-0ape, HO HE JIOJDKHBI BBITIAETh CyXHMH).

3. Cnenaiite 3aka3. Bcernma 3akaspiBaiiTe cymu, OOpaTHBIINCH HETOCPEIACTBEHHO
HaNpsIMyIo K med-1moBapy, €ciau ecTb Takash BO3MOXHOCTh, a BCE OCTAJIbHOE, HE
OTHOCSIIEeCs K CYIIW, 3aKa3blBaiiTe y oduuuanta (HUKOrga y mied-moBapa).
INonpocute med-noBapa caMoro cieaaTh BbIOOP — OH JIyYIlle 3HAET, YTO CErOIHs
camoe cBexkee. Tak Kak B CYIIM KJIaAyT CBIpYIO pbIOy, TO OHa 0OS3aTeIbHO
JIOJDKHA OBITH CBEXEH, BEllb UEM CBEXEe pbI0a, TeM BKycHee OyayT cymm. bynpre
O4YeHb BHHUMATENbHBI M BCETJa ClipammBaiite: «O3TO cBexee?», WHaye MOXXHO
OTPaBUTHCS, TaK KaK B OJNIOJI0 MOXET IONAacTh HecBexast pbida. Ecnu BBl xoTHTE
onpoOoBaTh YTO-TO JIPYroe, B TO BpeMsl IOKa TOTOBSITCA CYIIHW, 3aKaKUTE
3enéHble 000bI (BapéHbIe coeBble 000BI), CyMMOHO (TIpO3pauHblii OyNbOH) WU
Mucocupy (Cym, 3ampaBiieHHBIH (pepMEHTUpOBAHHON COEBOW MAcTOd MHCO C
6amu). V3 HAMTKOB MOXKHO BBIOPATH 3€NEHBIN Yald, MUBO, CAaKe MM OOBIYHYIO
sI TUThS; OE3aJIKOrOJNIbHBIE HANWTKU ITO3BOJIAT BaM MOYYBCTBOBAThH
€1aBaeMblii BKyC CYIIH.

CYIIIH, KOTOPbIE MOXKHO TTONPOOOBATS:
CammMu — KyCOYKH CHIpOU PHIOKI (0e3 puca)

Huzupu - cymy, CICIUICHHBIM pYKaMH KyCOUEK pHca C JIFOOBIM COPTOM PBIOHOTO (uiie
JIXKAIETo Ha HEM.

Maxku - cymm, CBEpHYTBIN B PYJIET PUC C OIHUM WIH JABYMSI BUJAMU DPBIOHOTO (HIIe WK
C OBOIIAMH U >KapEHBIMH MOPCKHUMH BOAOPOCISAMU, MOPE3aHHBIM Ha HECKOIBKO KYCOUYKOB
HeOoIbIIOro pazMepa. OTIMYHO HOIXOAUT UL TEX, KTO HE 0C000 TIOOUT  CHIPYIO PHIOY.

Temaku — moxou Ha MakH, opma cymm: TpyOOUKHM M3 CYIIEHBIX BOJOPOCIEH HOPH B
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hold and bite into the way you would a taco.

4. Clean your hands before eating sushi. Many sushi bars will provide a hot moist
towel for this purpose prior to serving food. Although many people choose to
use chopsticks, it is entirely acceptable to eat sushi with your hands.

5. Know your condiments. Typically, a plate of sushi will include wasabi (the
green ball of paste) and pickled ginger (thin, pink slices placed right next to the
wasabi). In addition, you will be provided a small shallow dish to dip your sushi
in soy sauce. Pour soy sauce in the tiny plate, half-full or less. Be careful when

dipping Nigiri into the soy sauce. If you dip the rice i auce, it will
fall apart. Instead, take the whole piece in your hand: SOy sauce
fish end down. If the sushi already has sauce on it, ot dip it in the soy sauce.

Try enjoying it as the chef seasoned it. Alternativellyou can us

rather than dip the fish directly. This gives just the "essence" of
ginger is then not directly eaten. Don't overdo it on the wasabi. |
overpower the delicate flavors of sushi with a heavy cqmbi
and wasabi. Taste the sushi without extra wasabi first, then add a smal
directly to each piece if you desire. Be aware that sometimes nigiri has wa
tucked in between the fish and rice; sushi prepared this way rarely needs extra
wasabi. Although some people choose to mix the wasabi paste with the soy
sauce, this practice makes it hard to control the balance of spicy and salty flavors
and may be considered disrespectful to the sushi chef.

¢dopMe KOHyca, HAIOIIHEHHBIE PHUCOM, MOpPENpPOAYKTaMH W oOBomaMu. Takas Qopma
HO3BOJIIET MX YAOOHO JAep>KaTh U €CTh HOJ00HO TAKO.

4. Crnenyer O4YeHb TIIATENIFHO BBIMBITH PYKH II€pen MOEIaHNEM  CYIIH.
BonpmmHCTBO  Cymm-6apoB mepen €10l oOecrieumBarOT CBOMX KJIMEHTOB
BJI&)KHBIM, WHOT/Ia TOPSTYMM TIOCJIE CTEPHIM3ALINH, MTOJIOTEHIIEM ISl OYUCTKH PYK
niepen enoid. MHOTHE JIIOAM €T CYIIH C MOMOIIBIO MaJIoYeK, a el X MOXKHO
€CTh pyKaMHu.

5. MW3yuwure, kakue 100aBIISIOT NPHUIIPaBhl B cymy. OOBIYHO K CYIIM MOJAI0T BacaOu

(macra, TPUTOTOBJIEHHAsT W3 CBETJIO-3€JEHOI0 SIIOHCKOTO KOPHS «Bacabw») H

MapUHOBaHHBIH MMOMPH (TOHKHE, PO30BbIE KYCOUYKH PACIIOJIOKEHHBIE PSIIOM C

Bacabu). JlomogHMTENBHO TPENOCTaBISIETCS MaJieHbKas Tapenka Ul

BO3MOXKHOCTH OOMaKHMBaTh CYIIW B COeBBIH coyc. Coyc HalMBaeTcsl HAlOJIOBUHY

W COBCEM UYTh-uyTh. By/bTe aKKypaTHBI PU OOMaKUBAHHU HUTHUPU B COEBBII

coyc. Ecnu BBl ommycTHTE pUC B COEBBHI COYC, TO OH IOJHOCTBIO pacmaiércs.

Bmecro artoro cremyer B3sTh BeCh KyCOK B PYKH, HEpPEBEPHYTh PHIOOW BHU3,

XOpOUIO COEIVHUTH KOHIBI PBIOBI M ONMYCTHTh B COEBBIH coyc. Ecim cymm

MOAaHBl CO CBOMM COYCOM, TO HE CIIe[yeT €ro Makarb B COEBBIH COYC.

Hacnagurecs BkycoM ocoObIx mpwurpaB. Kpome Toro, MoXHO BOCIHOJNB30BAaTHCS

MAJIOYKaMH, YTOOBI OOMAaKUBATh KYCOYEK HMMOWPS B COEBBIH COYC, a 3aTeM

CTIOJIB30BATh €r0 B KAYECTBE KMCTOYKHU JUISi CMa3bIBaHHS CYIIM COEBBIM COYCOM.

TO JIy4IlIe, YeM MPOCTO MakaTh PhI0y B COyC. DTO MPUAAET «OCTPOTY» NUMOUPIO.

3aTeIbHO €ro MHOTO €CTh, JOCTaTOYHO HeOOoNbIIoro Kycouka. He

cepAcTByiTe ¢ Bacabu. O4eHb yJayHO COYETAIOTCSl TOHKUE apOMaThl CYIIN
0CBBIM cOycoM M Bacabu. [lompoOyiiTe cHawana cymu Oe3 BacaOu, a 3aTeM

no0aBbTe HEOONBINOE KOJNUYECTBO HEINOCPEIACTBEHHO HA  KaXIbl KyCOuek,
KOTOpPBIH BBl XOTHTE ChECTh. BBI JOIKHBI 3HAaTh, YTO OBIBAIOT HUTMPU C Bacabu
3arpaBjieHHbIE PBIOOH M PHUCOM; CYIIM MPHUTOTOBJIEHBI TaKUM 00pa3oM, 4TO B
HUX HE JJ00aBIISIOTCS JONONHUTENbHBIE IPHUIIPAaBbL. XOTS HEKOTOPHIE JIOAN
IPEeIOYUTaOT CMEHIMBATh I1acTy BacaOU C COEBBIM COYCOM. OTO MOXKET
3aTPyJHUTh  BOCHPHUATHE BKyCa MEXIy COJNEHBIM U OCTPBIM, U  MOXET
pacleHUBaThC KaK HEYBa)KEHHUE K CYIIH mied-1oBapy.
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6. Eat the sushi in one bite. If the piece is too big, eat it in two bites. Pay attention
to both the flavors and the textures. You may be surprised with how mild and
tender the fish is. Remember that you're not supposed to be overwhelmed with
strength of flavor here, but with the balance of flavors and textures. Take the
time to enjoy it!

7. Refresh your mouth with a slice of ginger, particularly between eating different

types of sushi. Do not eat it in the same bite as sushi.
8. Eat everything on your plate. Unless you truly can't nother bite,
everything that was served to you.

y to finish

Tips

Read about sushi etiquette before dining so that you don't accid
the culture.

Higher quality pickled ginger will be white; the pink color of most is from premade
ginger in a jar which has had food coloring added to it. While both are (usually) very
good, the paler variety is more subtle and complex.

Real wasabi is very expensive; it is actually a root, and at finer establishments, it will look
more like shreds. In addition, it will NOT be eye watering like the green paste. The green
paste is actually cheaper horseradish with food coloring added.

Even though the wasabi is there on your plate, it's sometimes considered bad manners to
add some to each piece before you eat it, when the sushi chef has already placed some
wasabi on the rice roll. If you add more wasabi, you are essentially telling the chef that he

6. Cymm, pomsl U Apyrue 01r07a, IogaBaeMble KyCKaMu, €T LETUKOM, 33 OJUH
pa3. Ecim nennkoM OomnbIIoH KyCOK €CTh HEYHOOHO, MOXXHO IpH ITOMOIIA
[aJIoueK Pa3JIeNUuTh €ro Ha CBOEH TapesKe Ha HECKOJIBbKO KyCOYKOB IIOMEHbIIIE U
CHECTh MX B HECKOJBKO NMpuémMoB. OOpaTHTe BHHMaHHE HE TOJHKO Ha BKYC, HO U
¢dopmy. Bl MOkeTe yaMBHTHCS, HACKOIBKO MsTKa M HeXHa pbiba. YToObI mO-
HACTOSIIEMY TOJIyYUTh YIOBOJIBCTBHE OT Tpare3bl, BBl JIOJDKHBI 33JeHCTBOBATH
BCE Ballld YYBCTBA - BIBIXaTh apoMar, HacJIaKAaThcs (OPMOH M colepiKaHHEM

omona.

7. HVMOuph  OTKYCHIBAIOT HEOOJBIIUMU KYyCOYKAMH MEXIy NpUEMaMHU pasHbIX
BUJIOB CYyIIH, YTOOBI HE CMENIMBATh MX BKyC. He clienyer ero ectb Tak e, Kak
CYIIIH.

8. HeO6XOI[I/IMO CbCIaTh BCC, YTO C€CThb Ha TapeCIIKEC. Cnez[yeT 3aKa3bIBaTb TaKOC
KOJIMYCCTBO MUIIHU, KOTOPOC Bbl MOKETE CHECTh, TaK KaK OCTABJIATH HEJOCICHHYIO
MUy HE IMMPUHATO.

CoBeTnl

CJICAYCT O3HAKOMHUTBLCA C CYIIU-3TUKECTOM IICPEn HpI/IéMOM TIUIIH, YTOOBI
HC O Op6I/ITI> HJe(l)-HOBapa WJIKM HC HApYUINUTh O6H_IerI/IHHTI>Ie mnmpaBujia.

Ka%eCtBo
OTTEHOK

MHOBAHHOI'O I/IM6I/IpH MOXHO OLCHHUTBH IIO €ro 6en0My IBCTY, pO3OBI:II>i
ano6peTaeT 6naroz[apﬂ I[O6aBJ'IeHHOMy B HCT'O MUIICBOMY KPAaCUTEIIIO.

HecmoTps Ha TO, 4TO OHM pa3IUYaOTCS MO IBETY, BKYC UX OUYEHb CXOXK, U €/[Ba JTU MOXKHO
3aMETUTh PAa3HUIY MKy HUMHU. HacTosmuii Bacabu cTOUT OYeHb JI0pOro; IO CBOEH CyTH
9TO KOpEHb, U3MeNnbu€HHbIN Ha Kycouku. OH HE mnoxox Ha 3enényro macry. 3enéHas
nacTa OOBIYHO JIEIIeBTIe, YeM HATypasbHbIA BacaOu.

Hdaxe ecnmu y BacC ~ Ha Tapelnke eCTh BacabH, TO HE CJIEAYeT MOMOIHUTENBHO ero
HAKJIAbIBATh HA KAKJIbIA KYCOUYEK Mepe]] TEM, KaK ChECTh €r0, TaK KaK 3TO PaCIEHUBAECTCS
JIO0ABUII HYXKHOE
KOJIMYECTBO B PYJIOH ¢ pucoM. Ecimu BbI mpocute emé 100aBKu Bacabu, TO 3TO TOBOPHUT O

MPOABJICHUEM HCYBAXKCHUA K CYIIHU me(b-HOBapy, KOTOpBIﬁ YKE
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or she did not do a good job.

If you have not tried wasabi before, be careful with using it as a condiment. It can be
extremely spicy, do not use too much of it. Try a tiny bit first to see how you handle it.

Eating uncooked fish, shellfish and meat may put you at risk for serious food-borne
illnesses, including food poisoning, hepatitis, parasites, and liver damage.

While this is unlikely at respectable sushi restaurants, think twice before having sushi

that's been sitting out for who knows how long at a buffet made b o- -who.

TOM, 4TO mied-1moBap (OH WK OHA) cierna (Jia) CBOK paboTy ILI0XO.

Ecnu BBI HUKOTJa paHEC HE HpO6OBaJ'H/I Baca61/1, TO 6yI[I)Te NpeaACibHO aKKYypaTHBI IPpU
HCIOJIb30BAHUN €ro0 B KAa4YCCTBC IPUIIPABLI. OH MOXeT OBITh JAOCTATOYHO OCTpPbLIM, HE
PICHOJ'H:3yI>iTe €ro cpasy B OOJIBIIIOM KOJIHUYECTBE. I[J'IH Ha4dajia CjIeayeTt HOHpO6OBaTB €ro B
MHWHUMAJIBHOM KOJIMYECCTBEC, YTOOKI OIICHUTH, MOAXOAUT JIK OH BaM B Ka4C€CTBC IMPUIIPABLBI.

IIuranne CI:IpOfI pBI6OI>i, MOJUIFOCKaMH 1 MACOM MOT'YyT CepBé3HO HaBpCIUTL BallEMy
340POBbIO, U MOABEPIrHYThH PUCKY BO3HUKHOBCHUSA CepBé3HHX TIMIICBBIX 3a60J'IeBaHPII>i, B
TOM YHCJIC ITUIICBBIX OTpaBHeHHﬁ, rernaTtura, napasuToB U MOBPCKIACHUA NICUCHUA.

XoTsi BpsA M Takoe BOSMOXKHO B IIPE3EHTA0ETBbHBIX CYIIM pecTopaHax. Bam ciemyer
JBXBI TOAyMaTh, IPEXAE YeM MpoOoBaTh CYIIM cO "MIBEACKOro cTona", Tak Kak
HEHU3BECTHO, CKOJIBKO MPOIIUIO BPEMEHN C MOMEHTA MX ITPUTOTOBJIEHUSL.
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