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Jiro Ono, Yoshikazu Ono : Sushi: Jiro Gastronomy before purchasing it in order to gage whether or not it would
be worth my time, and all praised Sushi: Jiro Gastronomy:

0 of 0 people found the following review helpful. Five StarsBy Matt EllsLove Jirol of 2 people found the following
review helpful. Four StarsBy CustomerBook isamazing! Very interesting and insightful read. Only disappoint was
that the package damaged the cover.1 of 2 people found the following review helpful. More like advertising.By Daniel
JJornaKinda ajoke, minimal information. More like advertising.

An authoritative guide on how to eat sushi by master chef Jiro Ono, subject of the award-winning documentary Jiro
Dreams of Sushi.Succinct yet comprehensive, thislittle jewel of abook takes you through the seasonal offerings at
Ono’ s famed restaurant, Sukiyabashi Jiro. Descriptions of each type of sushi, featuring commentary from master Ono,


http://f3db.com/pub/links.php?id=1421589087

are accompanied by beautiful full-page photography. Y ou' Il learn the seasons in which the sushi is best served, the
correct methods of eating it with either fingers or chopsticks, and how and when to use condiments. Small, portable,
and stylish, Sushi: Jiro Gastronomy is the distillation of alifetime’ s worth of knowledge and a great gift for sushi
lovers everywhere.

About the AuthorJiro Ono is the chef and owner of the Michelin three-starred restaurant Sushi Sukiyabashi Jiro in
Tokyo. Born in Shizuoka Prefecture on the coast of Japan, master Ono began apprenticing at ayoung age. In 1965 he
opened Sushi Sukiyabashi Jiro, widely considered to be one of the best sushi restaurants in the world, and in 2011 he
was the subject of the award-winning documentary Jiro Dreams of Sushi.



