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Hideo Dekura: Sashimi: The Essential Kitchen Series before purchasing it in order to gage whether or not it
would be worth my time, and all praised Sashimi: The Essential Kitchen Series:

0 of 0 people found the following review helpful. Simple and graphicBy Guillermo Olaiz SilvaThisiswhat | was
hoping for. Each recipeis simple, original, and with its own high quality image.The introduction and additional
reading isinspiring.l highly recommend this book sinceis the only one dedicated to sashimi, other books combine
sashimi with sushi.My goal isto prepare ceviche (and sashimi) with the presentation and style of sashimi.O of O people
found the following review helpful. Five StarsBy Nicola_nygorgeous bookO of 0 people found the following review
helpful. Five StarsBy August Y orkGreat article!

The Essentia Kitchen Series from Periplus stands out for its quality of writing, photography and design. Now,
following the highly successful Essential Kitchen books covering other areas of Eastern cuisine, from Sushi to Fruit
and Dim Sum, this book features one of the most popular but often-times confused delicacies of Japanese cuisine:
sashimi. Sashimi means "raw" in Japanese and refers to the delicately arranged plates of freshly sliced fish served with
soy and other dipping sauces. Its counterpart, Sushi, refersto the tightly-packed vinegar-flavored balls of rice topped
with Sashimi, or rolled with avariety of fillingsin dark green nori seaweed. This book explains everything from the
health benefits of sashimi to how to select the right fish and how to decorate the sashimi plate with vegetable


http://f3db.com/pub/links.php?id=9625939350

garnishes. Using step-by-step instructions, Sashimi allows the reader to make sashimi at home and serve it with
elegance and authenticity. A great book for novice and experienced cooks alike, Sashimi is an essential addition to any
serious cookbook collection and a must-have for fans of Japanese cuisine.

Idquo;Gorgeous illustrationshellip;a great reference.rdquo; -- San Antonio Express-NewsAbout the AuthorHideo
Dekuraruns avery successful catering and cooking consulting company, and is the author of many Japanese
cookbooks including The Fine Art of Japanese Cooking.



