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y love for food started at a very young age. However, | did not have

the opportunity to develop this passion until | was fortunate enough to
meet Master Chef Hiromitsu Takabayashi. While working abroad, Master Chef
Takabayashi took me under his wing, shepherding me through the aesthetic
world of Japanese cuisine and awakening my culinary sense. As a result,
inspiring me to develop new visions of food and driving me to create culinary
masterpieces at a new level.

Master Chef Takabayashi insisted on using the freshest ingredients for sushi and
sashimi, and paid special attention to the origins of the ingredients. Only with
the highest quality ingredients, the expertise in knife cutting and hand molding
as well as attentiveness and integrity in customer service can we experience the
true senses, flavours and aromas of sushi and appreciate all its traditions.

Over the years, Master Chef Takabayashi has thanked his customers’ for their
appreciation of his culinary skills by his scrupulousness in sushi making. Even
though he has passed away, his dedication to the art of sushi making and his
wisdom in operating a Japanese restaurant touch me to this day. His philosophy
has become my motto.

After Master Chef Takabayashi passed away, | started Etsu Sushi in 2007. Follow
the teaching of Master Chef Takabayashi, Etsu sushi serves customers with
seasonal and fresh ingredients and provides traditional Edomae Sushi. Thanks
to all customers and media’s appreciation, Etsu is on the list of “GHM Cordons
Blues Recommendation Restaurant 2016", which is a great encouragement to
Etsu and also recognition of the effort from my team.

In this book, | use illustrations and detailed description to show the techniques
in making sushi. Sushi lovers can learn the principles of sushi making easily and
can bring home the true taste of sushi as well. Finally, | hope more and more
people appreciate and enjoy sushi in different aspects.

Lo, Yuet Kei



— A= F R
OF THE FIR

REEEK 10
Selection of good quality rice
ASRHMERRE 11
Preparation of cooking sushi rice
SARERME 12

Cooking of sushi rice

Lean Tuna (Maguro)

AERE (8E) 16
Fatty Tuna (Chutoro)

a8l (21) 16
Prime Fatty Tuna (Ootoro)

HEREA 18
Yellow Tail Nigirizushi

iyt 20
Japanese Halfbeak Nigirizushi

MBS H 22
Pacific Saury Nigirizushi

FEERSa 24
Chub Mackerel Nigirizushi

DERSH 26
Japanese Pilchard Nigirizushi

O/ AORERSR 28
Olive Flounder / Bastard Halibut Japanese Flounder Nigirizushi
AEEE 30
White Trevally / Yellow Jack Nigirizushi
RERSA 32
Cod Fish Nigirizushi



IR
Konoshiro Gizzard Shad Nigirizushi
HAFA

Chicken Grunt Nigirizushi

e

Red Seabream Snapper Nigirizushi

€ AHEA]

Alfonsino / Splendid Alfonsino Nigirizushi
B=a)

Bonito / Skipjack Tuna Nigirizushi

HERR

Mackerel Nigirizushi

ik AT

Spiny Red Gurnard / Red Gurnard Nigirizushi
DT

Japanese Sillago (Kisu) Nigirizushi
=XAEA

Salmon Nigirizushi

T

Pressed Sushi with Eel

RT&

Sea Eel / Common Japanese Conger Nigirizushi
IR A]

Cooked Prawn Nigirizushi

HEEHR

Sweet Shrimp / Pink Shrimp Nigirizushi

H R} EESR

Humpback Shrimp / Coon Stripe Shrimp Nigirizushi
RS

Abalone Nigirizushi

BT

Squid Gunkanmaki

B5A)

Oysters Nigirizushi

34

36

38

40

42

44

44

48

50

52

54

56

58

59

60

62

64



FIEFA]

Giant Clam Nigirizushi
7REFA]

Broughton's Arc Shell Nigirizushi
ItZEEA

Sakhalin Surf Clam Nigirizushi
157

Sweet Egg Nigirizushi

N =]

Octopus Nigirizushi

AFE#

Shirako Milt Gunkanmaki

Angler Fish Liver Gunkanmaki
=XRTER

Salmon Roe Gunkanmaki
EEEEH

Hairy Crab Gunkanmaki
BEYER

Crab Roe Gunkanmaki
BIEEE

Sea Urchin Gunkanmaki
BYE

BREEARTS

Spring Onion Minced Fatty Tuna Temaki
MRS

California Uramaki
=NRERE

Salmon Skin Uramaki
BERFES

Shrimp Tempura Uramaki
HRES

Soft Shell Crab Uramaki

66

68

70

72

75

76

78

80

82

84

85

86

88

90

92

94

WEERES 96
Plum & Mint Leaf Makizushi

TFHEFS 98
Scallop Salad Temaki

BET)RFS 99
Crab Roe Temaki

M F5 100
Fermented Soybean Temaki

HAFSE 102
Spicy Marinated Alaska Pollack Roe Makizushi
Kb 104
Futomaki

KNS 106
Raw Tuna Small Roll

= 107
Cucumber Hosomaki

H+EH 108
Burdock Root Hosomaki

FTRES 109

Pickled Radish Hosomaki

AR 112
Basic techniques

TRV ER AR 116
Uses of kitchen leftovers

ERIANBFNAR 122
Introduction of common tools and funcitons
SRRMABHERE 126

Sushi ingredients






Cooking
of the first
pot of
sushi rice

L ]
[ — |
l\\

=
= -]
-Ej
[ 7]




TERE-BNE

SRR

HEEEX
SREAXEEFXEE | K T4 B 162 RFMIAASRERERBHBEHAK

R E—#E  ESRAARANIEEHZ — [SRAMNNENRHE SR B R
E’J?Tﬂﬁﬁf—fj BER - FEDE  SONEERRNAER - BRI VOE

TE%ET (Nigiri Sushi) X BIFRIEA] - BIEEERER LA (R BEIUEY) BM
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SRZANEBRSHEZEAE  FEOK -

Selection of good quality rice

Sushi also named as " #5 " or " & " in Japanese. Since the end of the 16th century, Japanese began to eat
uncooked fish slice with cooked vinegared rice. Sushi has become one of the main Japanese meal now.
There are various styles and different ingredients in making sushi. Holding sushi, roll sushi and hand roll
are the most common forms. There are loosen sushi and pressed sushi and so on.

Holding sushi (Nigiri sushi), also known as Edo sushi. This kind of sushi is made with a piece of fish, veg-
etables or preserved ingredients on top of a piece of cooked vinegared rice; about one-bite size. Snapper
(dai), tuna (maguro), tuna belly (toro), shrimp (aebi), sea urchin (uni), octopus (tako), Japanese egg roll
omelette (tamagoyaki), shellfish, various kind of fish roe (ikura) and pickles are easy to find on the menu.

Quiality of the topping ingredients as well as the rice are very important. Rice for making sushi is a kind
of round grains which can absorb more water than those for cooking loosen rice. You should choose rice
with larger grain, which helps to absorb water and vinegar. The viscosity of rice should not be too strong,
so the cooked rice can be handled easier. It avoids the rice balls become too hard after pressing.

Rk RIEFRKFEE - BREH - EHEE - SFFAEH -
Northeast rice The grain is short, round and full. The texture is hard and the colour is

clear and bright.

BRAK RRNTE - REHNE - ORBHBE -
Aomori rice The grain is small and round. The colour is crystal clear. The taste of

this kind of rice is fragrant. The texture is soft and silky after cooked.

EEEEPK (HXK) eEERNT BRER RERT BERE RUSANRERE-
Professional sushi rice The grain is full and have a fragrant smell. The color is translucent
(Koshihikari rice) white. The cooked rice is viscous. It is the best choice for making su-

shi.
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1. RIESARTER —KBE -

2. RAREFF | MMAFFARRAPK - WAFIEKR10-16048 » LKA TR
AR EREARRE R TR TERBAKD  BIRERTRE B0 -

3. VEAKRY - MBRURWE - FTABAREA & QERNREES -

4. FH KR T ZEK - BB —RERKES R

Preparation of cooking sushi rice
1. It takes one day before to prepare cooking of sushi rice.

2. Procedures of soaking rice: if using newly opened package of rice, should firstly soak the rice in
water for 10-15 minutes, allowing them to fully absorb of water. On the contrary, the rice from
an opened pack already absorbed the moisture in the air, depends on the condition of the rice,
soaking time should be lesser.

3. When washing rice, should scrub thoroughly for longer time, to wash out the outer layer of rice grains.

4. After washing, use a sieve to separate water from the rice grains, and place them in the
refrigerator.

TIPS £ R s
RRRERAEBA  BRRNSSEMERR - TAHTE  ARENRNSRE -
ORNREREY  KREZSEN-—ESREER  THE  TERHKENR - ABFERWH
EEBEASHRRKEAR SEISARNRE
RN HKRITE & HEESRNERET TR E2RIOE - BESEEENEE
. Soaking time of rice should not be too long otherwise it will fragment the rice grain and
becomes incomplete grains especially after cooked.

. There is a transparent layer covering the surface of each rice grain. After being cooking,
this layer forms a sticky substance which consists of gluten that generates rice fragrance, In
general, thing offers positive and negative sides, this layer at the same time avoids the rice
grain to absorb vinegar, affecting the quality of sushi rice.

. By placing rice grains in refrigerator for overnight will allow suitable texture after cooking,
which makes techniques of molding and grasping possible when making sushi.
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Cooking of sushi rice

1. Using electrical rice cooker to cook rice should be no technical issues concerned. It takes about 30
minutes for the rice cooker to finish cooking. Do not open the lid and allow 15 minutes to let the
rice rest and set still, to let each rice grain to be cooked completely and to avoid hard center.

2. Procedure of adding vinegar to the rice is extremely important. Pour the completely cooked rice
to a wooden barrel from the rice cooker. Use one hand to add in vinegar, at the same procedures,
and the other hand holding a wooden rice paddle diagonally to stir the rice grains, in the same
procedures. This will allow every rice grain to absorb vinegar evenly. Remneber do not stir rice
untidily at random manner.

&
1. REESHI L BI— 1000 FHK » 150 2 THEE AIARAS -
2. &2 AR 1000 AR - 2505 M - 130 = 1AE -

Note

1. The ratio of rice and vinegar is 1000 millilitre, 150 millilitre.

2. The ratio of vinegar, white sugar and Hakata salt is 1000 millilitre,
250 gram, 130 gram.



TIPS EEfEH firigE

1. 1FEREY B VSR < SRR ULEE SNEIK 1D ©

2. BIERABRMNREER  REEBERIINERE -

3. AARRERALSHEN - RARMNKBMIUEREMASEELERE  BERNMETR
W FEFMER o

. REIER  XARFIELHE ENFE G- FEERRANSINEE - FARH -

1. Purpose of allowing the rice to rest in the hot cooker with covered lid is for the temperature
inside to fully cook the rice after heat being turned off.
. Good control and management of the timing between pouring rice to wood barrel and
stirring rice is the key success of this process.
. Using wooden barrel is better than stainless steel container because wooden barrel can
absorb the vinegar and mirin left and prevent rice grains to be immersed at the bottom of
the container, to affect the result.

. When stirring the rice, should be in the same procedures, either from top to bottom or from
bottom to top, to maintain unified gesture can keep rice away from becoming too tenacious
or solid, loss of looseness.

FERENTFRIIAE
1. BAGR(A)  FRIKR - R REVKER - BRI -
Tﬂ%%/\%%%;ﬁ TR AEEAS - R ST

2.%%# WERE BABELEE  REBE -
5 o

3. RRAEIIR(B)  HFH - IREBRREME @ %
RARHUR - AER -

4. FEEITR(C) | FERIBBLGENEEREE
RERESHM  ERAE T MmE R -

Types of wasabi and usage
. Powder form (A): piquant taste plentiful, mixed with boiled

water and stirred to be mush, convenient and inexpensive,
commonly made of horseradish and mustard powder and
dyed green, also could be mixed with vinegar, good for a
preventing being rotten.

2. Paste form: most piquant taste, product of mass production,
quality stable and not deteriorating easily.

3. Frozen grind raw mill wasabi (B): particles coarse, taste less
concentrated, possess of sweetness and texture.

4. Fresh wasabi (C): should be ground by grinder made of
puffer fish (Fugu) skin. Taste aromatic carrying sweetness,
ultra fine texture and juicy.
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Lean Tuna (Maguro)

EEA0E (FE)

Fatty Tuna (Chutoro)

BEEAE (21E)

Prime Fatty Tuna (Ootoro)
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Tuna Nigirizushi 3 dishes

BHE
1. FRBNEE RBEEH

m SHH20% -
(ﬁ?;ﬂ@é&ég% """"" 2007 2. WEFRBAR GERE 13
o B) EK -

BEAM (FB) 3007

(148 RIA20-257%) Procedures

BERME (BR) 300% 1. Cut diagonally against the grain of

= he f , each sl 2

(S E355)4920-25 %) ;r:mz;’.cty tuna, each slice about 20

SRR oo 22573 2. Place fish slices (Sashimi) on top of

(BHsF1815%) (FRE128H) nigirizushi rice (see details in page

. 113), and then serve. 4B

ﬁ; ........................................ 9“4: B
%’fﬁ

Ingredients §J|HIT+

Lean Tuna fillet ... 200 grams =

(for each piece of sushi ahout 20-25 grams)

Fatty Tuna fillet ........ccccoeoriienn. 300 grams
(for each piece if sushi about 20-25 grams)

Prime fatty fillet Tuna................ 300 grams
(for each piece if sushi about 20-25 grams)

SUSHI FICE. v 225 grams
(each piece of sushi about 15 grams) (for
details see page 12)

Wasabi ...c..ooviiiiiiiiie e Pinch

TIPS BB R firigE
FUmAY R E B R M TR AR E
FIAEZMERSATE  TA
BINTHAE -

Fish oil can neutralize the
taste of wasabi, therefore

when making of fatty tuna ““EE
nigirizushi, better to control i
the amount of wasabi used a
according to personal favour. ;
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Yellow Tail Nigirizushi

#H#

AHBEA 300%
(BH=RIAK20-2552)

EAIER o 2257%%
(BHHFAN15R) (FRE12H)

B 15 O DFF
Ingredients

Yellow Tail fillet............cccoevnne 300 grams

(for each piece of sushi about 20-25 grams)

SUSHI TICE o 225 grams
(each piece if sushi about 15 grams) (see
details in page 12)

TIPS £ e E it
REBRHANE  YEIZETACNAAD
0 BRMEA > AIRTHNE  NARZH
BATEESAMH  ERRNETHET -
When choosing and buying Yellow Tail,

should pay attention to the part of red flesh
that is underneath the skin, the redder the
colour, the fresher the fish; if it turns to
brown colour, it is not suitable for being
sushi ingredient as it signs not fresh any
more.

e

1. ERABNTsC UhHEARA
FH#)20-255%, °

2. A FIESAIR (FRFE 113
B) EK -

Procedures
1. Firstly, cut Yellow Tail fillet against
its grain, to 20-25 grams slices.

2. Then combine with nigirizushi rice
(see details in page 113), then
serve.

4B
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Japanese Halfbeak
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Japanese Halfbeak Nigirizushi

HH#

FERR e 116
(#1505 - AIBMESSRIA1F)
AR o 207
(FRZE128)

TR oo DFF
Ingredients

Japanese Halfbeak ...........ccocoooiii 1

(about 150 grams, allow making of 4
pieces of sushi)

SUSHI FiCe oo 20 grams
(details in page 12)
Wasabi ..o Pinch

TIPS £Ef BT igE

HREERNAS  2E=A%K  mEIHZ
REFM » B ARALU25 - 45" %) B

ZETHEBD  BRARAKFEEFY -

The center bone of Japanese Halfbeak

shapes triangular cone from the head
part, and becomes flat form near the tail,
therefore when begin to separate the fish
from the head part, should cut at 25°-45°
degree until reaching the middle part, then
change to cut horizontally.

5:1’[5
1. IEREE -
2. BB EERRBERIE
3. mAMEMHIFEKAME - B
F 2R - BTG

4. EBRE -

5. AF A RABEI D AR
Ak o

6. BT ERRERER I LAK
FHME - EEE— 7] LA
BRAPNMERE  #e
S48 6 B L o

\/E/\\\ SRS

7 BBEARYIK 4T 2R
iEAaFESAHR (FFRFE113
B) #EK e

Procedures
1. Remove the fish head.

2. Spread open the slit belly of the
fish and remove any pieces of gut
in the cavity, clean and rinse.

3. Separate the fish into two pieces
by cutting from the maw, do not
cut through but link the two pieces
together, liked a butterfly.

4. Remove the center bone.

5. Tear the skin off beginning from
the head part by hands.

6. At the thicker part of the fillet, use
knife to peel off the tiny bones at
horizontal procedures, to enhance
the smoothness of the fish texture.

7. Slice the fillet diagonally to 4
pieces, in rectangular shape, then
combine with nigirizushi rice
(details in page 113), then serve.
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Pacific Saury Nigirizushi

wE

FATIB o 11§
(#2005 - AIBMESRI4M)
BRI o, 10%
(FR%E128)

B DEF
Ingredients

Pacific Saury.......ccooccviiiiiiii e 1

(about 200 grams, allow making of 4
pieces of sushi)

SUSHI TiCe ..o 10 grams
(see details in page 12)
Wasabi ......ooviviieieciieeeeee Pinch

TIPS BRI firte i

CBRAERDAESAMNE  ERAKER

BRRAE  RBHE -
SRR BAREER

. To purchase chilled Pacific Saury as
ingredient, better to choose those with
silver colour and glittering skin, signs of
freshness.

. Frozen Pacific Saury is not suitable to eat
it raw.

oaow.ncpl\)_—xﬂ

113

YIEFRTE

IR - IEARDBRREF o
. B EEER I UIFIR R il o
. EBRRE -

- SR EAE

CRRBKE - KR ESRERY)

TATE - BREERERA
BEERBATRREREA -

1%##@%%@&2# Er
EFIESAR (FRE
1135) R o
Procedures

1.
2.

Remove the fish head.

Spread open the slit belly of the
fish and remove any pieces of gut
in the cavity, clean and rinse.

. Cut the fish into two slices at the

dorsal fin.

4. Remove the center bone.

. Use pincers to pluck off tiny bones.
. When removing the skin, firstly to

use the knife to cut at the tail part,
do not cut through the skin, then
use the back of the knife to pluck
out the skin from the tail portion
right to procedures of the head
part.

. Slice each fillet to 2 pieces, in

rectangular shape, and combine
the nigirizushi rice (see details in
page 113), then serve.

4B
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Chub Mackerel Nigirizushi

e
1. #5550 72 B R SR A -

IREFEEREM . =5 N BE/A o
(2503 - ATEUER A 101F) 2 ;Eﬁui?? S0c0 KR
= = 4y . VAN S-WIN /INHR ’
(BB SR GRAR 2R 4o
o . 4. PPN E S HOKES -
b /_tF 5 ﬁﬁﬁﬁaw%%ﬁﬂ%°
B e 507, 6. SR 1% 3 30 M 7 B 3 SE 2P B9
B e, 150cc BRI RSP -
7RI ER 42057 - 2 0
Ingredients K - BB FESAR (FR &
Chilled Chub Mackere! fillet .................... 2 F1138) » B ° TL

(about 250 grams, allow making of 10

kT

pieces of sushi)

Sushi Fice ..o 150 grams
(each piece of sushi about 15 grams) (for
details see page 12)

Wasabi

TIPS £ EF Ml igE

REBRUSAK  ARSHHKER  RER

Procedures

1. Apply 50 grams of salt to Chub
Mackerel fillet and marinate for 20
minutes.

2. To wash away salt with water.

3. To soak the fillet in 150 cc rice
vinegar, and marinate for 45
minutes.

4. Dry with kitchen paper towel for
excess of rice vinegar.

5. Pluck out the tiny bones by pincers

6. Then to tear off the skin by hands
from the head part.

7. Cut the fillet into 20 grams slices,
in rectangular shape, and combine

[=

BERERK o with nigirizushi rice (details see
During the process of salt marinade, there page 113), then serve. g
is juice exudated from the fillet, therefore i
a sieve should be used to separate the juice Bl
: b3
oozing out. 2;
o

N
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Preparation and procedures of
Japanese Pilchard
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Japanese Pilchard Nigirizushi

HHE
1. EBH -

*?E@ L 2. EIRIRNE - RABER LT -
2] == SRR S 3t ST (D B HA
(49150180 - FTALFE A4 1) SOREADTEE BTEA
| 605
4. y=\

(SHETW15%) (HRE12E) fségm;ﬁﬂo
prs P ’
JI?: ........................................ /ptF 6FH¥?E;%\EHE|T§ _—LBF;':E

. £ -
Ingredierts 7 kANEEERNREY L
J Pilchard .......ooooooo oo 1 N
(2523;2519563 8a6 grams, allow making of 4 A A {g: 5 wﬂ IRk 2 4B
pieces of sushi) o %
(Sushki] ricle.......f. ...... e bt1650 gram; 8. BLAFIR=TIR (2R %113 _|_|;
each piece of sushi rice abou rams
(see deecails in page12) ’ B) - fEpe ﬂlf
Wasabi ..o Pinch Procedures

1. Cut off the fish.

2. Spread open the slit belly of the
fish and remove any pieces of gut
in the cavity, clean and rinse.

3. From the dorsal fin, separate the
fish into two slices by hands.

4. Remove the center bone.

TIPS £EfB MRl isE

: 5. Pluck out the tiny bones by pincers.
DERNAREHS  LAEAFLAND A 6. Tear off the skin by hands from the
My BRABVEHRERRHKS  BMA tail part.

HANEEE  BEFEANKENRER - 7. Use a knife to gently score the

Japanese Pilchard has many tiny bones than

usual fish, should firstly divide fillet into
two slices by hands, not by knife which will
cut off tiny bones making them difficult to
be plucked out by using pincers, eventually
affecting the taste and texture of the flesh
as too many bones inside.

surface of the fish, avoid making
deep cuts as this may leave tiny
pieces of fish bones that are hard
to be pulled out and affect the
texture of fish, divide each fillet
into 2 pieces.

8. Combine with nigirizushi rice (see
details on page113), then serve.
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Olive Flounder / Bastard Halibut Japanese Flounder Nigirizushi

"

FEA B e 116
(#72000% - AIRUMEZL QAT 50
%/ EAfESFI8 M)
e 125052
(BHERAM25R) (FRE12H)
B 2 DF
Ingredients

Olive Flounder / Bastard Halibut Japanese
Flounder .......ocoooviiiiiiiiiiiccee 1

(about 2000 grams, allow making of 50
pieces of Hirame sushi and 8 pieces of
Hirame Enkawa Sushi)

Sushirice ..o 1250 grams
(each sushi about 25 grams) (see details in
page12)

TIPS EEF 84 g8
ABRRENEHEEES  BAEH
g BEOARRKRTEEAMNER
REAEER  RIBM -

Most of fishes contain high

quantity of fat and their flesh is
soft. For Olive Flounder / Bastard
Halibut Japanese Flounder in
addition to their aromatic taste of
fish oil, their texture is refreshing,
very popular dish.

E

1. A7 As -

2. Y)EMEE -

3. BIFAM  EARERILE -

4. ERNEEY T BRRAEZRAETHM

o N O O

g) - s e

R BT R R A AR
- B YIRBER R B AED -
RNERRAE -
AEEGREYF

8 IE A D RIEE
A FIESAIR (FRE13E)  BkAL
ORBERI8H -

9. AR BRI (B #20-257)
% WEFESAHR (FRE1138) &
ﬁjzo

Procedures

1.
2.
3.

Scale the fish by knife.
Remove the fish head.

Spread open the slit belly of the fish and remove
any pieces of gut in the cavity, clean and rinse.

. Apply one cut to the fish at its center bone, then

another cut from the back of the fish towards the
procedures of the spine bone to slice out a fillet.

. Continue to cut out the rest of 3 fillets according

to the above point number 4, in total get 4 pieces
of fillets.

. Cut apart the side flesh (Hirame Enkawa) from

each fillet by knife.

. Peel off the skin by knife.

8. Cut each piece of side flesh into halfs, in total

getting 8 pieces, combine with nigirizushi (see
details in page 113), then 8 pieces of Hirame
Enkawa sushi are completed.

. Slice the fillets against grain (each slice about 20-

25 grams), then combine with nigirizushi rice (see
details in page 113).
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