5 34

AEABAEOBMTASOEFRLEVARF, TEHE. X5, LT -i" e
8, SPHEAGHRFTARORAMELY E LI, AL I—BETT QY 7
B, BLLKTREBBELVE, BATERRNT—LTT, : <
LAL, REFETDIEREENORRYTRHY EHA,

EEOREL, 125TH 4 HEBEORE7 STICSADEYES, 2008 B
DBEEBENSTH. KOPITHEKREDH-REE T TRBIELARREEL L SATOET. NEEL
BLAERRICET. REOBRARBEICL > TANREREEH-B YT L, COFF % HnE]
Y, AN SKNB 1L IATRELEYEL, BRADIALIT, XERTOLATW-0TT,

[anFall FEDORPEXEICELY. Sﬁﬁﬁ¥§ﬁﬁ®E$F%EbU$?

BAMEDICON T, FRIIKRALGELLEZRTFTREE L, REREIEIELZT—

ﬁkﬁ%éﬂ~%&Ak*#ﬁAbh6$9LEU$LEO_ﬂ#rim%ajﬁ
T, TDk, REBBEEICERFIN. 1600 FEICIEXKICEEAMA NS K SIS
BYEL, CNATRET I TY, —BTHFANBROND L SITHEST2DTY,

1820 . RELREIAABEE L EESERF LV S FRABALERZEY .
ZDLIZ—NDAZHE-DTY., CNTICIZFTRZENON DL IITH o1
HIFTT, CAHNSHD EYFR] OIBFYTY ., SEFRIXIFOEOES TH

ICIEYFTZERTHRYIBOHEL, BERIFRENZFISD. EY FAXBEMHIC
ARDIFF ORI ZEDHE L=,

ZTD&., 1923 FOFRKEXLIZKY ., HELE-EROFTABAZENHEICEY . BREZE(ICHIHEN > TL
21=MTY,

1980 FHREM LT A YA TIE, BERTHEL=FAIKX, BEICRVLVERY
ELT RV - T=LHEIY, R - N—H K SATEFELZ, ZTL T,
AFL-FABAORMZL o-FaOKRY FOEFICKY ., FAIKARIE
L. RS - T—LRBT A HDHGELTEERFICHA>THEE LT,

Wbomen i

5

HEMECENEBMHEIBERRLR bS5 VI HEE T 20,000~24,000 ‘
Eﬁo%o&%guwﬁk*wﬁ1Q%OEQ&D6797mﬁ®ﬁ60%~&%0EJ&MEH%ZMWE~
RERIZH 1,500 [E, A7 =7 1281 500~1,000 [, B 729500 [E, ARIZELH 100 EOBAREBL R
FSUBBYET,

ZLTEDH6ENFETZEA—a—ELTRHBEELTVET,

2% TOMOE ttp‘//sushi-master.com/ #EHiR POLESTAR English Course I


http://sushi-master.com/

Sushi

When thinking about Japanese food that is popular among foreign

tourists, Sukiyaki, Tempura and Sushi may come to mind. There is a boom
of Japanese food all over the world: not only because it is healthy, but also
because it is tasty and visually beautiful.

But actually, sushi is not Japanese in origin.

The origin of sushi dates back to the 4th Century, BC, in South-East Asia.
At that time, sushi was used as a method of preserving fish to provide protein. The cleaned and gutted
fish were kept in rice so that the natural fermentation of the rice helped preserve the fish. Dozens of
days, or months later, the fish was picked out and eaten, and the rice was thrown away. It was called

“Narezushi”.

“Narezushi” spread to mainland China, then came to Japan around the 8th
Century, AD, during the Heian period.
As time went by, sushi went through several changes in Japan.
The fermentation time was cut down to about seven days, and the rice was eaten
together with fish. This was referred to as “Namanarezushi”. Then, the
? fermentation time was shortened even further. Around 1600, a new kind of sushi
appeared with vinegar added to the rice. This was known as “Hayazushi”, which

translates to quick sushi: people waited only one night to eat it!

Then, in the 1820s, a great change happened. A sushi chef named Hanaya Yohei pressed vineyard
rice into his hand and put a piece of fish on it. People were now able to eat sushi right away. This is the
beginning of “Nigirizushi” His business was a great success, and sushi rapidly became popular.

After the Great Kanto Earthquake in 1923, a lot of sushi chefs left Tokyo and Nigirizushi spread
throughout Japan.

Around the 1980s, a sushi boom hit the United States, and a lot of sushi
bars appeared. With the advent of sushi robots which use the technology of
skillful sushi chefs, the sushi boom has extended not only to the United States

but also around the world.

According to some statistics, the number of Japanese restaurants
overseas 1s estimated to be 20,000 ~ 24,000. North America has approximately 10,000 sushi shops,
followed by Asia, with about 6,000-9,000 shops; Europe with about 2,000 shops, Central and South
America with about 1,500 shops, Oceania with about 500-1000,Russia with about 500 shops, and the
Middle East with about 100 Japanese food restaurants, 60% of which serve sushi.



