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1 Sakizuke (App el Sen 2 Syimong —— ———————————————— 742
As it is served to stimul S « before th m is's ¢ Soup stock is made from fish and shellfish which seasoned soup
with light taste. Mitsuba leaves etc are added.

in a small quantity and Qﬂ i
rectangular di There is also "USHIO" which does not use soy sauce.

in the photo.
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3 Otsukuri(Osashimi) p— utar ono (Lidded dish)
While “osashimi” typically refers to freshly sliced fish, there are similar dishe are : the “flower” of Japanese food. Seaaoml fish, m

given an extra touch by adding a kind of pine tree skin or using kombu as a seasoning
to bring out extra taste and this is called “Otsukuri." It all depends on the chef’s knife
skills and taste.



