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INTRODUCTION  

 

People have come to associate Japan with 

advanced technology, anime, robots and the 

samurai, but did you know that this country is also 

the one responsible for contributing healthy, 

unique and exotic dishes such as ramen and sushi? 

Rice, fish and other sea foods (like squid, 

octopus, eel, and shellfish) are the staple foods in 

Japan. Most of the dietitians said, that the 

Japanese traditional diet is one of the healthiest 

diet in the world. 

The Japanese diet consists of rice, vegetable, 

fish (or sea foods), fermented foods and naturally 

nutritious foods. The Japanese diet also includes 

green tea as a beverage (Served hot or cold), 
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which is really healthy, fat burning, and 

antioxidant loaded drink. 

 

BRIEF HISTORY OF SUSHI 

Originally, sushi was said to be made first 

somewhere in Southeast Asia, which then widely 

spread throughout Japan. Sushi was actually a way 

of preserving fish without the help of refrigeration. 

Back then, people wrapped salted fish in 

fermented rice so they can store it for months. The 

fermented rice kept the fish edible for about 6 

months. Unlike the sushi we have today, people 

ate the fermented fish, but throw away the rice. 

This sushi is called or known as “nare sushi”. 

Then this idea of preserving fish spread 

throughout Japan. Later on, the Japanese 

preferred to eat sushi together with rice and called 

it “seisei-sushi”. 
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In the 17th century, Matsumoto Yoshiichi 

introduced the use of rice vinegar as a seasoning 

for the sushi rice. With the help of rice vinegar, the 

sushi could now be eaten immediately, instead of 

waiting for months for it to be ready. 

In the 19th century, Hanaya Yohei introduced 

a big change in the presentation of sushi. Instead, 

of wrapping the fish in rice, he placed the fish on 

the top of an oblong shaped rice. This is now what 

we call “nigiri sushi”. 

 

     

Futomaki sushi 
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Like a lot of Japanese dishes, it is served cold. 

Sushi uses cold cooked rice (seasoned with rice 

vinegar) and raw fish, wrapped in nori or seaweed. 

Sushi is often served in bite sized servings, with 

oblong shaped rice topped with raw fish or 

seafood. 

 

 

Sushi is different from sashimi. Sashimi is a 

raw slices of fish or seafood, served without rice or 

wrap. 
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Salmon Sashimi 
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TYPES OF SUSHI 

 

            

Mixed sushi: maki sushi, futo maki, ebi nigiri 

and salmon nigiri 

 

JAPANESE SUSHI 

There are two major types of sushi: 

1. Nigiri sushi (or hand formed sushi) oval 

shaped rice balls formed by hand, topped 

with thin slices of fish or seafood. 



“How To Make Sushi” 
HowExpert Press 

 

12 
 

 Gunkanmaki (or warship roll) the rice ball 

is wrapped around with a strip of nori. It is 

topped with soft ingredients like salmon 

roe, natto, and sea urchin. The strip of nori 

is slightly higher than the rice ball so the 

soft ingredients won’t spill out.  

 Temari sushi (or thread ball) it is similar 

to nigiri sushi, the difference is, temrari 

sushi is a ball shaped sushi. It is also 

formed or shaped using hands and a 

plastic wrap. 

2. Maki sushi (or rolled sushi) some call it 

makimono (or variety of rolls). This is a 

rolled sushi with the help of the rolling mat 

or bamboo mat, maki sushi are usually 

wrapped in nori or some like it wrapped in an 

thin omelette. 
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 Futo Maki (or fat rolls) it is also rolled and 

wrapped with nori (seaweed), futo maki 

has two or three filling. 

 Hosomaki (thin rolls) almost similar to 

futo maki. It is also rolled and wrapped 

with nori (seaweed), but instead of putting 

two or three fillings, Hosomaki only contain 

one filling. 

 Temaki (or hand rolls) this is different 

from maki sushi, but it is also wrapped 

with nori (seaweed). Temaki sushi is a 

cone shaped sushi, rolled by the hand, and 

the rice and fillings are stuffed inside like 

an ice cream. 
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OTHER INTERESTING TYPES OF JAPANESE SUSHI: 

1. Oshi sushi (pressed sushi) this is similar to 

nigiri sushi, the difference is this one is not 

molded by hand, oshi sushi is a pressed 

sushi with the help of a wooden molder 

(oshizushihako). 

2. Inari sushi (or stuffed sushi) these are 

pouches of fried tofu, stuffed with sushi rice. 

3. Chirashi sushi (scattered sushi) this is a 

sushi in a bowl, it is not rolled nor molded. 

Imagine a bowl of sushi rice topped with raw 

fish, egg (tamago) and vegetables. 
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WESTERN STYLE SUSHI 

 

           

California Roll 

 

Here are some examples of foreign adaptation or 

version of sushi. 

 

1. California roll 

This is the most popular Western style sushi. 

The California roll was introduced by Ichiro 

Mashita in Los Angeles California during the 
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1970's, which became popular throughout 

the United States in 1980's. A typical 

California roll consists of avocado, kani (or 

imitation crab stick), cucumber and rolled in 

tobiko (flying fish roes). Some put mangoes 

instead if avocados. 

 

2. Tiger roll 

Tiger roll is also a popular Western style 

sushi because a lot of people are not used to 

eating fresh or raw sea foods. The Tiger roll 

is the best option for you if you don’t like 

eating raw fish, as it usually consists of 

shrimp tempura, avocado, cucumber topped 

with boiled prawns. 

 

3. Philadelphia roll 

The Philadelphia roll consists of fresh or 

smoked salmon and cream cheese. Some 
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restaurants  also use cucumbers. This is a 

simple sushi that has a creamy and tasty 

flavor. 

 

4. Seattle roll 

The Seattle roll can be found in Seattle 

Washington. Seattle roll is similar to 

California roll, both contain cucumber, 

avocado, raw salmon (or sea food of your 

choice) and tobiko, the only difference 

between them is, Seattle roll has cream 

cheese and smoked salmon, instead of raw 

salmon. 

 

5. Spam Musubi 

The Spam musubi is Hawaii's version of the 

Japanese onigiri (or rice balls filled with 

salted salmon or any sour ingredient that will 

serve as a natural preservative) Spam 
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musubi is a popular snack and lunch in 

Hawaii. It consists of rice, cooked spam 

(grilled, fried or with a ligh t teriyaki sauce) 

and it is wrapped with a strip of nori (sea 

weed). 
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WHAT THE EBOOK FOCUSES ON 

 

In this ebook we are going to focus on how to 

make nigiri sushi and maki sushi because these are 

the most common and well known types of sushi, 

and the principle for making these can also be 

applied to making other types of sushi as well. 

We are also going to discuss how to make 

sushi rice and how to prepare the ebi or the 

shrimp, for nigiri sushi and maki sushi. 
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CHAPTER 1: SUSHI ESSENTIALS 

 

UTENSILS NEEDED 

 Rice cooker 

Since everything is modernized, we will use 

rice cooker to cook our sushi rice more faster 

and easier. 

 Hangiri (wooden rice bowl) 

It is a wooden rice bowl, hangiri's purpose is to 

make the rice cool faster. If you don't have 

this, you can use a plastic bowl as an 

alternative. 

 Rolling mat  

or Makisu, is often used in Japanese food 

preparation and it is commonly used for rolling 

sushi or makisuhi. 
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BASIC INGREDIENTS 

 

Mangoes, Sliced Cucumber, Wasabi 

 Mango  

 Cucumber 

 Wasabi 

 Gari (Ginger) OPTIONAL
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Sushi Rice, Nori, Shoyu, Rice Wine 

 

 Sushi Rice or Medium grain rice 

 Kombu (Seaweed, often used to flavor stock) 

OPTIONAL 

 Nori (used to wrap sushi) 

 Raw fish or seafood 

 Kikoman/Shoyu (Soy Sauce) 

 Rice vinegar 
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CHAPTER 2: HOW TO COOK SUSHI 

RICE 

 

WHAT YOU NEED 

 3 cups of Japanese rice (or small grain rice) 

 3 1/4 cups of water 

 1/3 cup rice vinegar 

 1 Tsp salt 

 

 

Sushi Rice 

 

STEP-BY-STEP ACTION STEPS 
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1. Wash and soak Japanese rice, then cook and 

let it steam. 

2. Put rice vinegar, sugar and salt in a sauce 

pan, on a low heat let the sugar dissolve. 

3. Spread the cooked rice on a wooden rice 

bowl (hangiri) or in a plastic bowl 

4. Then Sprinkle or slowly pour the rice vinegar 

mixture into the rice, mix carefully but do 

not smash the rice 
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CHAPTER 3: CHOOSING THE 

RIGHT FISH 

 

WHERE TO BUY MATERIALS 

Visit the nearest supermarket and ask for sushi 

grade fish or seafood such as tuna and salmon. 

Thanks to modern technology, supermarkets now 

can store and freeze sushi grade fish cuts. While it 

is totally okay to use frozen sashimi, I prefer to 

look for fresh sushi fish because it just tastes 

better overall and you can be assured of the 

freshness. Using fish that is not fresh can be 

dangerous; it can give you an upset stomach or in 

worse cases, make you sick due to possible  
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parasites and bacteria, which is why you have to 

get the FRESHEST ingredients available for sushi or 

sashimi.  

 

 

FRESH FISH AND CUTS 

Avoid buying dark or dull colored fish cuts. 

Always look and buy for lions and thick fillet cuts 

(in bright colors) because they are more better for 

slicing, avoid buying steak cuts.  

 

 

Crab Meat, Shrimp, Salmon 

CRAB MEAT 
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You have two options, you can use real crab 

meat or you can also use crab imitation. Imitation 

crab sticks are usually made from processed fish 

parts so I prefer to use real crab meat, it is more 

tasty and more healthy. 

 

 

SHRIMP 

Shrimps used for Ebi sushi should be fresh. It 

is best to buy live ones, but if there are non 

available, you can buy the ones that are already on 

ice. However, you need to check if they are fresh. 

It is natural for shrimp to smell like sea water, but 

it should not smell bad or overly fishy. The eyes 

and the overall color of the shrimp should not be 

dull. See: V. Lesson: How To Prepare Ebi (Shrimp) 
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SALMON AND TUNA 

Choose bright colored salmon and tuna fillet 

cuts. Slice it at around 45 degrees and about 1cm 

(thickness) x 5cm (length) x 3cm (width). 
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CHAPTER 4: HOW TO PREPARE 

EBI (SHRIMP) 

 

 

Cooked Shrimps 

 

WHAT YOU NEED 

 Bamboo sticks 

 Ice water 

 Fresh Shrimp (Black tiger shrimp) 
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STEP-BY-STEP ACTION STEPS 

1. If the shrimps are fresh put them on cold 

water, so that they won't jump off the bucket 

of bowl. 

 

 

Fresh Shrimps 

 

2. Wash the shrimps and take the heads off 

3. Insert the bamboo stick or skewer from the 

shrimp's head to tail. 

 

 



“How To Make Sushi” 
HowExpert Press 

 

31 
 

 

How to skewer the shrimp 

 

4. Boil the shrimps in salted water for about 15 

seconds or until the shrimps change it's color 

to orange red. 

5. Then place the cooked shrimps in ice water, 

to stop it's cooking process. 
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Cooked Shrimps, Shrimp without the shells 

 

6. When the shrimps are cold, gently remove 

the bamboo stick or skewer. 

7. Then remove everything except for the tail. 
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How to slice the shrimp for nigiri sushi 

 

8. For Nigiri sushi: Make a butterfly cut. Cut the 

shrimp from it's belly then flatten. 

9. For Maki sushi: Just cut it in half and remove 

it's tail 
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CHAPTER 5: HOW TO MAKE 

TAMAGOYAKI (JAPANESE SWEET 

OMELETTE) 

 

Some sushi include tamagoyaki (which is also 

essential in Japanese bento or lunch box/meal). In 

this section I will show you the simple way of 

making Japanese sweet omelette. 

 

WHAT YOU NEED 

 2 Eggs 

 1 Tbsp. Sugar 

 1/4 Tsp. Salt 

 1/4 Tsp. Soy sauce 

 Cooking oil 

 

STEP-BY-STEP ACTION STEPS 
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1. In a low fire, brush the pan with a little oil. 

Putting the fire at the lowest setting will 

make it easier for beginners.  

2. Beat the egg, sugar, salt, and soy sauce in a 

bowl. 

3. Gently pour it into the pan, don't fold. Make 

your omelette thin by tilting it from side to 

side so that the egg mixture will spread. 

 

 

How to cook tamago (egg omelette) 

 

4. It will cook quickly, but don’t let it brown. 

Fold the sides gently once it is cooked. 
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5. Remove from heat then slice it into strips. 

 

 

Sliced into thin strips 

 

Note: This procedure is only for those who use 

round pans. In cooking tamagoyaki, you will need 

a rectangular pan, you will cook tamagoyaki one 

by one. 
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CHAPTER 6: HOW TO PREPARE 

THE CUCUMBER AND MANGO 

 

HOW TO PREPARE THE CUCUMBER 

WHAT YOU NEED 

 Sharp knife 

 Japanese cucumber or just a regular cucumber 

 Spoon 

 

STEP-BY-STEP ACTION STEPS 

1. Slice it in half (lengthwise)  

2. Gently remove the seeds using a spoon 
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Removing the cucumber seeds using a spoon 

 

 



“How To Make Sushi” 
HowExpert Press 

 

39 
 

3. Cut cucumber into strips (lengthwise) 

 

 

Cut cucumber into thin strips 
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HOW TO PREPARE THE MANGO 

WHAT YOU NEED 

 Sharp knife 

 Ripe Mangoes 

 Spoon 

 

STEP-BY-STEP ACTION STEPS 

1. Slice both side of the mango. Then just leave 

the seed, or if you can cut it into strips, that 

will be fine. 

2. Scoop or remove the mango from the it's 

skin using a spoon. 
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How to remove the mango from its skin 

 

3. Then slice it into strips. 

 

 

How to slice mango into strips 
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CHAPTER 7: HOW TO MAKE 

NIGIRI SUSHI 

 

 

Ebi Nigiri Sushi, Salmon Nigiri Sushi 

 

WHAT YOU NEED 

 Prepared Sushi rice 

 Cooked Shrimps (Black Tiger Shrimp) 

 Tuna (Sashimii grade) 

 Wasabi 
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STEP-BY-STEP ACTION STEPS 

1. To make your vinegar solution, mix 3 tsp. of 

rice vinegar and 4 cups of water or just 

prepare a bowl of water. 

2. Wet your hands with the vinegar solution, so 

that the rice won't stick on your hands. 

3. Take about 1 tbsp (or 2 to 3 tsp.) of sushi 

rice in your hand. You can put as much as 

you like, just make sure that you will be able 

to eat it in one bite site. 

 

 

How to measure the rice ball needed for nigiri 

sushi 
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4. Form the sushi rice into a rice ball or oval 

shape. 

 

 

Bite size ball for nigiri sushi 

 

5. Use your other hand to pick up the fish 

(shrimp or tuna). Just hold the rice ball using 

your other hand. 

6. Then put some wasabi on the fish or on the 

rice ball. 

7. Place the fish on the top of wasabi, then 

press gently. 

8. Press fish and rice together gently. 
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How to put wasabi & mold the nigiri sushi 

 

The rice balls that you make might look 

uneven at first, but you will eventually get the 

hang of it. You’ll be able to make rice balls that are 

uniform in size an shape even with a few tries.   
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CHAPTER 8: HOW TO MAKE MAKI 

SUSHI: 

 

HOW TO MAKE CALIFORNIA MAKI SUSHI 

 

California Roll 
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WHAT YOU NEED 

 Cooked Sushi Rice 

 1 cucumber (sliced lengthwise with the core 

and seeds removed) 

 Crab meat or crab imitation 

 Mango strips 

 Nori (sea weed) 

 Mayonnaise 

 

STEP-BY-STEP ACTION STEPS 

1. Place a sheet of plastic on the rolling mat, 

then place a sheet of nori on top of it. The 

smooth surface should be faced down. 

2. Keep your hands wet, or before you get a 

handful of rice make sure that your hands 

are wet, so that rice won't stick on your 

hands and fingers. 

3. Put a ball of rice in the middle of nori, then 

spread it and leave a small space at the 
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upper portion of the nori. You can spread a 

little bit of wasabi if you want. Don't smash 

the rice, just spread it carefully. The rice 

spread should be around 1-2 grains thick 

only, otherwise, you’ll have problems rolling 

it. 

 

 

How to put rice on nori 

 

4. Then gently turn it over, with the rice facing 

down on the plastic. 

5. Add the fillings; cucumber, crab meat, 

mango strips, and a bit of mayonnaise. 
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How to put the fillings 

 

6. After adding the ingredients, start rolling the 

sushi carefully from the end with the filling. 

Use the mat only as a guide for rolling but it 

should NOT go into the roll! Press the roll 

inward gently, tucking the ingredients in 

after each roll. 

7. Continue the rolling process, until you reach 

the end. 
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How to hold the rolling mat 

 

8. Then remove the roll from the plastic and roll 

it on the tabiko (flying fish roe), or you can 

also roll it on roasted sesame seeds. 

9. Cut it into six pieces. Start your cut down the 

middle so that you will be able to divide the 

whole roll evenly. 
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Finished California Rolls (sliced into 6 pieces) 
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HOW TO MAKE FUTOMAKI SUSHI (FAT 

ROLL) 

 

Futomaki Sushi 
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WHAT YOU NEED 

 Cooked Sushi Rice 

 1 cucumber (sliced lengthwise with the core 

and seeds removed) 

 2 tamago (egg) thin omelette (cut into long 

strips) 

 Shrimp 

 Nori (sea weed) 

 Mayonnaise 

 

 

STEP-BY-STEP PROCEDURE 

1. Place a sheet of nori on the top the rolling 

mat, smooth surface should be faced down. 

2. Keep your hands wet, or before you get a 

handful of rice make sure that your hands 

are wet, so that they won't stick on your 

hands and fingers. 
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3. Put a rice ball on the middle of nori, just like 

with the California roll. Since the Futomaki is 

usually a bigger roll, you can add more rice 

to it if you want. 

 

 

How to put rice on nori 

 



“How To Make Sushi” 
HowExpert Press 

 

55 
 

4. Then add the fillings; cucumber, shrimp, egg 

omelette strip, and a bit of mayonnaise.  

 

 

How to put the fillings 

 

5. After adding the ingredients, start rolling the 

sushi carefully from the end with the filling. 

Use the mat only as a guide for rolling but it 

should NOT go into the roll! Press the roll 

inward gently, tucking the ingredients in 

after each roll. 
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6. Continue the rolling process, until you reach 

the end. 

7. Then remove the roll from the mat. 

8. Cut it into six pieces,  starting from the 

middle. 

 

 

Finished Futomaki Rolls (Sliced into 6 pieces) 
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CHAPTER 9: HELPFUL TIPS IN 

PREPARING SUSHI 

 Only sashimi grade tuna or salmon will do for 

sushi and sashimi. Anything else which doesn’t 

say sushi/sashimi grade is not fit to be eaten 

raw.  

 Although most of us use rice cookers in 

cooking rice, you will still have to watch how 

much water you will use in cooking your rice. 

The safest way would be to follow the cooking 

directions on the packaging of the rice. 

 Keep the fish or sea food cold. 

 Always put the rice on the rough side of the 

nori. 

 Always put your hands in a ice water before 

you grab some rice for the sushi, so that the 
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sushi rice will not stick in your hands and 

fingers. 

 Always use a wooden rice bowl for mixing and 

cooling the rice. Use a plastic one if you must, 

but never use metal containers or bowls as this 

will affect the rice’s taste. 

 Just gently spread the rice, don't push or 

smash the rice on the nori (sea weed) 
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CHAPTER 10: DO’S AND DON’TS 

OF EATING SUSHI: 

 

DO'S 

 Drink your miso soup in the bowl, just like how 

you drink water in your cup. 

 Before and after eating, you need to wipe your 

hand with a wet towel (oshibori) 

 Eat the whole piece. 

 Use chopsticks or your hands in eating sushi, 

use chopsticks in eating sashimi. 

 Eat in moderation, eat slowly. 

 

DON'TS 

 Do not rub you chopsticks 

 Don't mix wasabi in your shoyu (soy sauce) 
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 Don't use your wet towel (oshibori) in wiping 

your mouth. 

 If they serve your miso soup without spoon, 

don't ask for it because they are expecting you 

to drink up your soup using your bowl. 

 Don't use your chopsticks in passing foods to 

others. 

 Don’t pour beer or sake on your glass by 

yourself, let your partner or friends do it for 

you, before you drink together ,you can say 

“kampaii” (which means cheers), but if you are 

alone, obviously you have to pour it by 

yourself. 



“How To Make Sushi” 
HowExpert Press 

 

61 
 

CHAPTER 11: HOW TO EAT SUSHI 

1. Wash your hands with a wet towel (oshibori) 

or just wash your hand first. (Some sushi bar 

or Japanese Restaurants offer oshibori, or 

just ask the waiter for oshibori.) 

2. Pour a little amount of shoyu (soy sauce) on 

a small plate. 

3. Put a wasabe on your sushi as many as you 

like, but I prefer putting just a little amount 

of wasabe, this is enough to balance the 

flavor. 

4. It is okay if you are going to eat nigiri sushi 

and maki sushi with your hands, except for 

sashimi, you really need to use chopsticks. 

5. In eating nigiri sushi, you need to dip the fish 

into the shoyu (soy sauce), not the rice 

because the rice might break apart. This will 
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also maintain the balance of the flavor of 

rice, fish and shoyu (soy sauce) 

6. You need to eat the whole piece. You must 

enjoy every morsel, eat slowly, eat and 

enjoy your food like the Japanese. 

7. Eat gari (pickles ginger) between bites or 

every sushi. 

8. After eating wipe your hand with a wet towel 

(oshibori), don’t use it to wipe your lips. 

Don’t forget, do not burp.  

9. After eating, thank the itamae (sushi chef) or 

give him a tip. 

 

WHAT TO DRINK WHEN EATING SUSHI 
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Sake (rice wine) and Asahi (Japanese beer) 

 

 

Wondering what drink would match your sushi? 

The Japanese don’t usually drink carbonated 

drinks, they prefer drinking matcha or green tea 

instead of sodas. Sake and beer are also popular in 

Japan, These drinks also matches perfectly for 

your sushi. 
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SAKE 

Sake (or rice wine) is a perfect match for 

sashimi or anything without rice wrap, but if you 

really want to drink sake, you need to drink it 

before or after eating sushi because if you are 

going to drink sake with nigiri sushi or maki sushi, 

both are made up of rice. 

 
 

BEER 

Light Japanese beers are perfect with sushi. 

(example: Sapporo, Kirin, Asahi). Even though 

beer has a little rice content, light beer can really 

bring out the sushi’s flavor. 

 

GREEN TEA 

Green tea is for those who don't drink alcoholic 

beverages. This is also the best non alcoholic drink 

matched for eating sushi. 
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Now it's time to have a sushi party! 
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CONCLUSION 

 

Making sushi might seem simple at first, but 

takes a lot of effort, practice and patience to 

perfect. It will really help you cook Japanese food 

better by learning more about their culture and 

belief. 

The Japanese have a big respect for food; they 

go to great lengths in selecting the freshest 

ingredients, in preparing and cooking it, and in 

presenting the finished product. This is also the 

reason why authentic Japanese food can be a bit 

expensive. It would also be a great learning 

experience if you can go to an authentic Japanese 

restaurant and watch a sushi chef (itamae) 

prepare your food.  

 



“How To Make Sushi” 
HowExpert Press 

 

67 
 

In making sushi, you also need to let your 

creativity work. You can get creative with your 

sushi’s presentation and sushi’s filling (or taste). 

Since you already know the basic fillings, you can 

now experiment with a variety of ingredients. It 

will all boil down to what tastes good to you.  

 

You’ll also need to learn how to appreciate 

food. The Japanese enjoy every morsel of their 

food. There is no need to rush; take your time to 

eat so you can chew and savor the food’s flavor 

and goodness. 

According to the book “Japanese Women Don’t 

Get Old or Fat” by Naomi Moriyama, Japanese take 

their time eating, they enjoy the food’s flavor, and 

they stop eating when they are already 80% full 

(“Hara hachi bunme” which literally means “Eat 

until you are 80% full”). 
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This way you will learn to appreciate the 

importance of proper eating habits, and at the 

same time understand and discover the wonders of 

eating natural and healthy foods.  

Also, here’s a fun fact. 

Did you know that it takes about 15 minutes 

for your stomach to send message to your brain, 

that you are already full? So, no need to rush, try 

to appreciate your food. 

So once again, thanks for enjoying this guide.  

I wish you the best of success the next time you 

make sushi.  Have fun and enjoy the experience!
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RECOMMENDED RESOURCES 

 

 www.HowExpert.com 

o Get more “How To” guides at our website. 

 The Lazy Raw Foodists  

o Learn how to eat other raw foods, another key to 

healthier lifestyle and diet. 

o Over 45 easy recipes by top raw chefs. 

 Practical Sushi Recipes Without Raw Fish 

o Learn more delicious and healthy sushi without raw 

fish. 

o If you enjoy the dragon roll sushi, you will definitely 

love this. 

 A Touch Of YouLin's Japanese Kitchen- Japanese 

Cookbook 

o Learn healthier Japanese recipe from YouLin. 

o Easy to follow steps to create over 108 Japanese best 

taste of home recipes! 

 Weight Loss and Good Health with the Samurai Diet 

Plan 

o Lose weight and get healthy with recipes from Japan. 

o Learn new and healthy recipes that are fast, tasty, easy 

and inexpensive to make. 
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