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Emi Kazuko : New Sushi: From Rainbow Rollsto Seared Swor dfish Sashimi (Small Book of Good Taste)
before purchasing it in order to gage whether or not it would be worth my time, and all praised New Sushi: From
Rainbow Rollsto Seared Swordfish Sashimi (Small Book of Good Taste):

1 of 1 people found the following review helpful. Great book!By Kathy L.This book is one of several we purchased. |
love this book; hardback and beautiful photographs. Unique rolls when you just want something alittle different.
There is even a cucumber roll-so fresh and delicious! Great ideas for garnishes as well. Good book-we were not
disappointed and enjoy using it!'1 of 1 people found the following review helpful. Just enough information for a sushi
enthusiast.By kapalua_manV ery good book for someone who just wants to know enough to prepareown sushi. Nice
illustrations, just the right amount for someone with limitedamount of time.0 of O people found the following review
helpful. Used but usefulBy John D. BurkeUsed, but in great condition. Very inexpensive way to look at several books.
This one has some very simple but tasty recipes. Spouse lovesiit.


http://f3db.com/pub/links.php?id=078582765X

Japanese food is not only for restaurants. It is easy and fun to prepare at home. New Sushi will help you recreate
healthy sushi bites with delicate flavors and beautiful eye appeal. This cookbook contains over twenty five recipes,
beautifully photographed and described for all levels of cooksin a step-by-step fashion.Once afew simple techniques
have been mastered you will be able to prepare any of these recipes with the minimum of fuss and, in many cases, the
ingredients can be varied to include your specia favorites. Attention to shapes and colors, and how the finished dish
looks, is asimportant to the sushi chef as the freshness of the ingredients and the combination of tastes. This attention
to detail makes the preparation of sushi a pleasure, and you, your family and friends will enjoy the added appeal of
beautiful presentation. Whether you choose to make sushi for entertaining, or for your own lunch-box at the office,
you will find al you need to know in New Sushi, and the beautiful photographs will help you master the art of sushi at
home.
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