Gourmet traveller
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and'rice'into’small finger-fulls ahd slaps‘a™:
thick sliver of raw fish on top and you may
just be able to recreate this art form for
yourself. That said, a professionally made b
i piece of sushi is thought to have all the
grains of rice facing the same way, which
£ must take a lot of skill - so we say hit one of
the many sushi bars across the country
vinstead and save yourself the effort! Dining
S iilals include eating sushi with fingers, and
lliin one bite — usually with 'wasabi’
Beavisolice and ginger.

Main image: skewered
sushi dish; above left: chef
preparing a fresh plate of
various kinds of sushi;
above right: Tsukiji Fish
Market, Tokyo; left:
Japanese restaurant

Japanese food isn't all raw fish-and
seaweed: We) put togetheér a’short-
break itinerary to Japan that'no
galloping'gourmand could resist!
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giIeh*Usually consists
0 Rtilled fish — book yourself
into a treeMBORal inn or ‘ryokan’ or better
still, opt for a ‘minshuku’ which is a country-
style bed and breakfast. In the evening, head
to an ‘izakaya’ or drinking house. Food here
arrives in small portions, which makes it a
great place to sample a parade of different
dishes: 'yakitori (barbecued chicken kebabs);
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