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Naruto Resort

ushi
| Experience

making sushi with various ingredients and
sushi rice. Learn about the history, culture,
and terminology of sushi. Afterward, enjoy
the sushi you create, along with red miso
soup and sweets, and immerse yourself in the
traditional art of sushi-making.

Fee: ¥10,000 per person

(tax & service charge included )
\ Group size: 10-20 people
Available times: 11:30AM - 2:30PM

(The program is approximately 2 hours long)
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*k Book at least 7 days
in advance
1 A
. Naruto Strait is a treasure trove of seafood. Contact Information

In Naruto, sea breams and seaweed are
particularly famous.

., Come to Naruto to enjoy seeing the tidal
currents, whirlpools, and tasting the

= bounty of the sea.

Akoo Ndru’ro Resort

T 772-0053
16-45, Oge, Tosadomariura, Naruto-cho, Naruto-shi, Tokushima
TEL 088-687-2580 ( reservation10:00-18:00)




Example Schedule

Time: 12:00 PM to 2:00 PM (2 hours)

ush?

Experience

Time Content Details
12:00-12:05 |@ Instructor’s Greeting | - The instructor's introduction and an explanation of the
experience participants will receive.
12:05-12:10 |@ Introduction to Sushi | - Overview of sushi history and its cultural significance.
History and Culture - Brief introduction to the origin, development, and
transmission of sushi to Japan.
12:10-13:15 |®Sushi-Making Lecture | -Introducing the sushi chef.
(Practice) Put on your chef hat, happi coat, and disposable gloves, and
challenge yourself to make sushi.
-Under the guidance of the sushi chef, make your own sushi
(nigiri sushi, gunkan maki, hand rolls, and rolled sushi).
13:15-13:35 |@Tasting Your Own Sushi | - Enjoy the sushi you made yourselves.
13:35-13:50 |® Explanation of Sushi - During the meal, the instructor explains sushi culture and
Culture and terminology.
Terminology (Counting sushi, types of ingredients, gari, namida, gyoku,
kappa, tekka, agari, shari, etc.)
13:50-14:00 |® Certificate - Certificates of completion are handed out.
Presentation and - Group photo with the participants.
Group Photo - You can take home your chef hats as souvenirs.
*Set happi coats and original plates as additional options.

®Sushi

\ Total: 12 varieties \

Nigiri Sushi (8 varieties): Naruto Sea Bream, Tuna, Salmon,

Gunkan-maki (2 varieties): Shrimp Mayo, Tuna Mayo
Hand Roll (1 variety): Roast Beef & Avocado
Rolled Sushi (1 variety, 4 pieces): Shrimp, Cucumber, Egg, Lettuce

Boiled Shrimp, Scallop, Squid,
Dashimaki Tamago, Inari

@®Soup: Red Miso Soup
@Dessert: Seasonal Fruit Daifuku

After the experience, you will surely
be able to make 4 different types of sushi!
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Fee: ¥10,000 per person

(tax & service charge included )
\ Group size: 10-20 people
Available times: 11:30AM - 2:30PM

- (The program is approximately 2 hours long)
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12:00-12:05 |@ Instructor’s Greeting | - The instructor's introduction and an explanation of the
. . | experience participants will receive.
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12:05-12:10 |@ Introduction to Sushi | - Overview of sushi history and its cultural significance.
History and Culture - Brief introduction to the origin, development, and

transmission of sushi to Japan.
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12:10-13:15 |®Sushi-Making Lecture | -Introducing the sushi chef.
(Practice) Put on your chef hat, happi coat, and disposable gloves, and
challenge yourself to make sushi.
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-Under the guidance of the sushi chef, make your own sushi

(nigiri sushi, gunkan maki, hand rolls, and rolled sushi).
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13:15-13:35 |@Tasting Your Own Sushi | - Enjoy the sushi you made yourselves.
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13:35-13:50 |® Explanation of Sushi - During the meal, the instructor explains sushi culture and
Culture and terminology.
Terminology (Counting sushi, types of ingredients, words such as gari, namida,

gyoku, kappa, tekka, agari and shari)
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13:50-14:00 |® Certificate - Certificates of completion are handed out.
Presentation and - Group photo with the participants.
Group Photo

- You can take home your chef hats as souvenirs.

*Set happi coats and original plates as additional options.
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@®Sushi | Total: 12 varieties |
Nigiri Sushi (8 varieties): Naruto Sea Bream, Tuna, Salmon,
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Boiled Shrimp, Scallop, Squid,
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Hand Roll (1 variety): Roast Beef & Avocado

Rolled Sushi (1 variety, 4 pieces): Shrimp, Cucun
@®Soup: Red Miso Soup
@®Dessert: Seasonal Fruit Daifuku
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After the experience, you will surely
be able to make 4 different types of sushi!
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