
Do"''ts Whe"' Osi"''il 
Chopstic~s 

Yose-bashi 
Dragging plates with your 
chopsticks. 
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Utsuri-bashi 
Picking up food from one 
dish, then switching to 
another without having 
eaten the first one. 
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Mayoi-bashi 
Letting your chopsticks 
hover over the dishes while 
trying to decide what to eat 
next. 

Neburi-bashi 
Licking the tip of your 
chopsticks. 

Watashi-bashi 
Resting chopsticks 
sideways over the dish. 
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Sashi-bashi 
Spearing food with your 
chopsticks. 
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Namida -bashi 
Allowing liquid to drip from 
the food as you carry it. 

e-=:11;!"il'.l~ Sankaku Hashi-oki 
(Triangular Chopstick Rest) 

Hdshi-o~i 

(Chopst ic~ Rest)ldeds 
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When there's no chopstick rest on 

the table, make one yourself by 

fo lding the paper sleeve that the 

chopsticks come in. 
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Fold the sleeve in half, twice. 
(Crease four corners and 
open again.) 
Fold lengthwise to make a 
mountain shape. Fold in the 
sides to make it stable. 
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Saguri-bashi 
Poking around inside the 
dishes to pick up what you 
want to eat. 
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Mogi-bashi 
Removing food stuck on 
your chopsticks with your 
mouth. 

Hashiwatashi, Hiroi~bashi 
Passing food from your 
chopsticks to somebody 
else's. 

e 'ftl!l!BO' Chiyo-musubi 
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Fold the sleeve at an angle 
and tie a knot. 
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At a Sushi Restaurant 
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Sushi: A Celebratory Delicacy 

Sushi has long been considered a delicacy, although 

nowadays it's also served at Kaiten-zushi (fast food 

sushi restaurant) or in a bento at a convenience store. 

If you are taken to a sushi restaurant or invited over 

for sushi , it is considered an expression of great 

hospitality. 
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Table Manners 
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Ordering in Omakase or Okonomi Style 

At a sushi restaurant, ordering omakase or okonomi 

is more common than ordering a set menu. Omakase, 

which literally means "to entrust," is a chef's 

recommendation. /tamae (sushi chef) serves an 

appetizer and sushi in the best order while taking 

your palate and budget into account. Tell him your 

likes and dislikes and budget in advance. Okonomi 

means "your choice." Order what you like according 

to your preferences. There is no exact order to enjoy 

sushi. However, it is recommended that you start 

with bland fish like shellfish or whitefish , then proceeed 

to silver- skinned fish, like mackerel or sardine, which 

have a stronger flavor. Then move on to fatty fish like 

tuna or sea urchin, and then top it off with a piece of 

sweet omelette. 
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Shou ld You Use Your Fingers or 
Chopsticks? 
Sushi can be eaten either with your 
fingers or chopsticks. However, it is 
better to use chopsticks in a formal 
setting. 

SV" !J (iijC]!Jii)~!JI<!( [., "1::'bS3J:3 
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Too Big a Piece 
One piece of sush i should be eaten 
in one bite. lf the piece is too big for 
you, ask a sushi chef to give you a 
smaller portion of rice. 

Ordering Sushi 
Sushi is generally served in pairs, 
but many restaurants will serve one 
piece upon request. Ask the chef 
with a smile. 

1 'J 
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Soy Sauce 

Turn the sushi upside down, and dip a tiny bit of the 

neta (fish topping) in some soy sauce. Put it in your 

mouth with the topping on the bottom, so that you 

taste the flavor of the fish. When eating gunkan-maki 

(so-called "warship roll " ) dip the nori (seaweed) 

wrapped around the sushi in the soy sauce. One trick 

not to let the sushi fall apart is to dip ginger in soy 

sauce and use it to apply soy sauce. • ~ 6] Ji t2 {i.tL ')~''d.' \. '0) l;;t {Df;!;t ? 
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Chirashi-zushi (Scattered Sushi) 

Chirashi-zushi (scattered sushi) is a bowl of sushi 

rice with cooked or uncooked ingredients mixed in 

or on top of rice. It varies regionally, and is eaten on 

celebratory occasions. Do not lift the bowl or pour 

soy sauce over the bowl. Pour soy sauce in a small 

plate, and dip the ingredients in it when eating. 

Some sushi restaurants do not sh . 
and others don't even d' ow pnces on the menu 
h ISplay a menu 0 • 

t e market price for f h h . ne reason is that 
•s c anges daily A 

to prevent the price of th . nother reason is 
h. e meal from being k 

sus ' restaurants are oft nown, since 
en used for entertaining clients. 
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Eat As Soon As Served 
A chef serves sushi at its best condition. 
Do not leave a piece on a plate while 
drinking or chatting. Sushi should be 
eaten before It gets dry. 
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No Wasabi , Please! 
Wasabi, or the Japanese horseradish, is 
spread between the neta (fish topping) and 
shari (rice). If you don't want wasabi in your 
sushi, say, "Sabi nuki de" (No wasabi, 
please). You can also request no wasabi 
when ordering at a kaitenzushi (fast food 
sushi restaurant) or delivery. 
If the wasabi flavor is too strOng, bite a 
small piece of gari (pickled gin er) rather 
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Smoking is Not Allowed in a Sushi 
Restaurant 
Sophisticated sushi restaurants tend to 
be small in size. A single cigarette could 
fill the room with smoke, ruining the flavor 
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Appetizer 
Sashimi, grilled fish, steamed 
hotchpotch and so on, are 
searved. 
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Nigiri-zushi 
Usually single pieces of a 
variety of sushi ingredients 
are served. 

Kdite~-l1115hi (Co..,ve~ov Belt S<Ashi) 

Table M anners 

Sushi Course 

Unlike omakase, a sushi course inc ludes a bowl of 

soup and sometimes a dessert. Some sushi restaurants 

don't have a course menu. 
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Soup 
Clear soup or mise soup 
is served. 
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Dessert 
Japanese sweets or fruit 
is served at the end. 
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How to Eat at a Kaiten -zush i Restaurant 

Kaiten-zushi is a sushi restaurant where plates of 

sushi placed on a conveyor belt rotate throughout 

the restaurant, going past every table and counter 

seat. Customers simply pick up their selections of 

sushi plates from the conveyor belt Do not return 

the plate on the belt after taking it . Customers may 

also make specific orders if they cannot find their 

favorite in the stream of sushi plates. 
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Billing 

The bill is calculated by counting the number and 

types of empty p lates that the customer has p iled up 

at their table. Plates with different colors and designs 

are priced differently depending on the neta (fish 

toppings). Unlike regular sushi restaurants, the cost 

of each plate is shown on the wall or on the menu in 

a restaurant. 
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Ordering Sushi from Home 

Many sushi restaurants have demae (delivery) 

service, and many of them have a f ixed-price set 

menu. Sho-chiku-bai (pine, bamboo, plum) are 

used to grade the set menu, with the she (pine), 

usually being the most expensive. 
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Return the Sushi Container 
Sushi is placed in a large container 
when delivered. After eating, wash 
the container and place it at the 
entrance of your home. The delivery 
person will collect it later. 

'\I 

I 
At a sushi restaurant in Japan, sushi chefs and restaurant attendants 
often use special terminology. Some regulars might pick up and use 
these special words. 

II 

1. Agari : Green tea. Agari means "to finish ," and many Japanese end 

the meat with green tea. 

2. Kappa : Cucumber. Cucumber is the favorite food of the legendary 

folklore creature, Kappa. 

3. Gari : Sliced ginger pickles. 

4. Gyoku: Egg . Gyoku literally means "jewel." 

5. Kusa : Seaweed. 

6. Gunkan-maki : Warship roll. the neta and sushi rice are wrapped with 

a strip of nori (seaweed). 

7. Geso : Squid arms. 

8. Geta : Wooden tray to place sushi pieces on. 

9. Shari: Vinegar-flavored sushi rice. It is derived from a term referring to 

the Buddha's bones. 

10. Neta, Tane : Sushi topping. 

11. Zuke : Soy sauce-marinated tuna. 

12. Tekka: Hoso-maki (th in roll) of tuna. 

13. Toro : Fatty tuna belly. 

14. Donshari : Regular-cooked rice. (as opposed to "shari ") 

15. Sabi, Namida: Wasabi (horseradish). Namida means teardrops. (You 

may shed tears if the wasabi is too strong.) 

16. Hikari-mono : Silver-skinned fish like kohada (gizzard shad), aji (horse 

1

\ mackerel), sanma (saury) and iwashi (sardine). 

r 17. Murasaki· : Soy sauce. Murasaki (purple) is the color of soy sauce. 

18. Yam a : '11ngredient unavailable!" 

19. Oaiso: Bill. The expression should not be used by customers, though. 

When asking for the bill, it is more appropriate to use the term 

"okanj6 ." 

11 7 


