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https://youtu.be/xAppdDO7i7M?t=149

FTBNB? ETENS?

Sushi is a traditional Japanese
dish.

We can eat with our hands or
with our chopsticks.
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https://youtu.be/xAppdDO7i7M?t=149

FTBNB? ETENS?

You eat sushi by dipping it in soy
sauce.

FEICEFEBRZDLOFTERET



https://youtu.be/xAppdDO7i7M?t=149

FTBNB? ETENS?

Sushi rice is normally seasoned
with rice vinegar, sugar, and
salt.
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https://youtu.be/xAppdDO7i7M?t=149

FTRN3? HTRNS?

Vinegared rice for sushi is called
“sumeshi” or “syari” in
Japanese.
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https://youtu.be/xAppdDO7i7M?t=149
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Tuna V50
Gari 7HY
Japanese flounder US®
Gizzard shad (372
Squid 7
octopus 2
Shrimp IE
Salmon roe (VK5
Uni SIc
eel SF
young yellowtail 3F5
bonito MNO&
Japanese omelet/eqg RREcC
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