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MakingiyouriowniSushi!i{SushiChef{Experience
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No experience
children are alsc

This is a sushi-making lesson whe
chef giving you the uppuf ity to m iIr
sushi rolls. A professional sushi chef will demc

and teach you how to make sushi. Of course, you c

that you have made on the spot.
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available.

6 Nigiri pieces, 1 Sushi Roll, =
1 Gunkan-maki roll A Kousei Sushi School

: : completion certifi
with tempura and udon (Trial lesson course)  Z0G8 63 PO M

*Sushi toppings and lesson outlines may change between seasons. awarded at com ]']']Eﬁﬂ n

of the Sushi Chef
¥95,000 and ¥7,000 plans also available. “Experience!
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Tasty, fun and widens the food cultures.

e Kousei Industries Co.,Ltd



Change into KOUSEI
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WatchRtheYchefgcut the fish for
m a'kaiinle@siu’sh'i.. Get ready to
watch'a professional knife/show;!

Woukwill get4to "-'“f’l*** 48 ‘-,
eatdthe su*;l.lr #?l__;
thayou have
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| Finally the making"
‘ ' process
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Woulcanjtake/photos|to/capture. « ¥ & makejsushitniceland!

memoriesfofsyour;favoritelexperiences!

‘vﬁuthl&lltl{: Sushi Maklng CUIII'SE_ _— " . -' : #51shi mat

A mat made with bamboo
and cotton. Used to roll sushi

o = _ e S ¢Sushi Geta'Tray
¢SoyiSauce!(Murasaki) - |5 T=—==F R B e A Wooden Sushi Tray for Serving Sushi

Seasoning to add flavor to the sushi *_ ' | g o E B | _ \ % ’S“Shi tonpings

¢ Norifseaweed| (Kusa) = : _ -
: = N : | ¢MNeoetable! il
Food product made by drying g N\ s o Pt
seaweed Used for sushi rolls b : R - - 0y - > s 'k
and gunkan-maki rolls s _ St L LOCRON. A %
¢ Wasabil(Namida) - e e anesneas e -
A Japanese spice with a distinctive 3 o ; . : _ : "’Kd.ﬂ]hl{_h!
flavor A special spice put between o : ‘?"u_,n afamberjack)
the rice and the sushi topping - /i * ﬂ?-t AW

¢\jinegar rice (Shari)

Cooked rice flavored with vinegar,
salt and sugar

.T.‘ 1 ®Reservations and Inquiries
8‘1 , .y preferred date at least

[
Reservation required SF
QQQOGBGQGO q two weeks in advance.

#Time: Request your preferred time between 11:00 AM and 9:00 PM  #Number of people: 10-40(max) people
(Allow about 90 minutes for the experience, including your meal.)
Note: Required time may b-e vaned h}f ﬂm number of participants, etc. Nnte We - may I:-e unahle to grant requests durmg peak tlmes ete.
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#Place: | Main location| SushiMADOKA Frespo JUNGLE PARK store 1st Floor Frespo JUNGLE PARK 1-11-1 Yojiro, Kagoshima City, Kagusmm

Note that the location may change to one of the > Family-an Haikara-tei Yojiro (main store) 1-9-7 Yojiro, Kagoshima City, Kagoshima

locations listed on the right depending on conditions
at the main location on the day of your visit.

Family-an Haikara-tei Sakamoto-Tamazato 23-1 Sakamotocho, Kagoshima City, Kagoshima
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