





libecek

Gastronomické umélecké dilo, i tak Ize nazvat astronomic work of art - just another way of
stale oblibenéjsi sushi. S taji exotické japonské cribing the increasingly popular sushi. The
kuchyné vas rad seznami séfkuchar zrestaurace from Sushi Point restaurant willintroduce
Sushi Point. Pravé pod jeho taktovkou tu vznika to the secrets of Japanese cuisine. Itis under
jidelnilistek s dobrotami, které potésinejen vase supervision that the menuis created; full of

chutové poharky, alei o€i. acies to please both your taste buds and eyes.

Sushi pro zacatecniky
i pokrocile

text Jana Bohutinska foto Sushi Point

gastronomie gastronomy




Sushiv prekladu znamend kyselaryze.
Jeho konzumace serozsifilav 7. stole-
ti. Pojidat sushi je zdravi prospésné
—syrové ryby totiz poskytuji télu mi-
neraly a proteiny. Palivy japonsky kfen
wasabi, ktery se pouziva k ochuceni,
ma dokonce protirakovinné ucinky
apomaha astmatik(m. P¥i pfipravé
sushi hledi mistfi kuchafi nejen na ¢er-
stvost surovin, aleina barevné kombi-
nace na talifi.

Trénink chutovych
poharku

,Zacatecnik by siunas méldatrolky
maki sushi, pfipadné menu €. 1,tojeta-
kovaklasika. Pro zacatek je dobré kon-
zumovat rybu s ryZia pak postupné pre-
chézet pouze k samotnym kouskim
ryb, sashimi sushi. To ov§em vyZzadu-

je vybirat z nabidky restauraci, které
pracuji se 100% kvalitnim a €erstvym
produktem. Pokrocilimohou vybirat
zopravdovych rarit, jako je tfeba mor-
sky jezek. Ma zvlastni konzistenci, hned
tak nékdo ho nesni—musimit totiz vy-
tfibenou chut,“ radi $éfkuchar David
RUza, ktery se japonské kuchynivénu-
je od roku 1993. Obliba sushi mdze pii-
jitaz po delSim trénovani chutovych po-
harka. ,,A sushi lze zapijet Cajiz Japon-
skanebo Ciny, které jsme nové zaradili
nanapojovy listek,“ doporucuje.

Cvicenis hulkami

Nevite sirady s hdlkami? V Sushi Po-
intu se ostychat nemusite, vyskole-

ny persondl vam rad ukaze, jak s timhle
asijskym pfiborem zachéazet. ,Japon-
ské jidlo se navic mdzejistirukama,“
dodéava David R{iZa, $éfkuchar restau-
raci Sushi Point a tvdrce pestrého ji-
delniho listku. Jediny, kdo bude mozna
zklamany, je gurman touzici po tom,
aby mu $lo pfijidle o Zivot. ,,Povést-
nou jedovatou rybu fubu v Cesku naji-
delni¢cich nenajdete. Navstéva Sushi
Pointu neninebezpecna,”“ sméje se
David Rdza.

Sushiin translation means sourrice.
The consumption of sushi expanded in
the 7th century. Eating sushiis healthy:
raw fish provides the body with miner-
als and proteins, while the spicy Japa-
nese wasabi horse-radish sushiis fla-
voured with, has anti-cancerous ef-
fects and also helps those suffering
from asthma. When preparing sushi,
not only do chefs care about the fresh-
ness of the ingredients —but also about
the colour combination on the plate.

Taste buds
training

“Any beginner should start with maki
sushirolls ormenu Nr.1 at our place—
thisis akind of classic. To start with, it
is good to consume the fish withrice
and only then move to the individu-

al bits of fish —sashimi sushi. This,
however, means choosing arestau-
rant using 100% high-quality and fresh
products. Advanced sushi-eaters can
choose fromreal rarities, such as the
seaurchin: it has a distinctive consist-
ency and not everyone can eat it—only
those with refined taste,” David Rdza,
chef, advises. He has beeninto Japa-
nese cuisine since 1993. The appreci-
ation of sushi only comes after along
period of training your taste buds. “You
can then wash the sushi down with tea
from Japan or China, which has re-
cently beenintegrated into our drinks’
menu,” he recommends.

Chopstick
exercise

You don’tknow what to do with the
chopsticks? You needn’t be embar-
rassed at Sushi Point; the trained staff
will be happy to show you how to han-
dle this Asian cutlery. “Japanese food
could also be eaten with your hands,”
adds David RGza - Sushi Point restau-
rants’ chef and the creator of the fancy
menu. The only person left disappoint-
edis probably the gourmetionging for
hislife to be in danger at dinner. “You
will not find the famed poisonous fubu
fish on Czech menus. A visit to Sushi
Pointis nqt idgg_gerous,” David Ruza
laughs, e .

Prisady do sushi

Kromé ryZe, ryb amofrskych plodd, které tvofi zaklad, pouzivaji $éfkuchari
jesté ingredience, s jejichz pomoci ziska sushi nezaménitelnou chut a vini.
Morska rasa Nori

Pouziva se predevsim na obalovaniryze pfi tvorbé makirolek.

Ryzovy ocet

Slouzinejen k dochuceni, ale i jako pfirodni dezinfekce pfi ruéni pfipra-

vé sushi.

Soéjova omacka

Existuji dva zakladni druhy —svétla atmava, ktera se podava k sushi.
Kren wasabi

Ma schopnost zbavit ryby typického zapachu. Smichany se séjovou
omackou dokresluje chut sushi. Poznate ho jednoduse —je zeleny a velmi
ostry.

Marinovany nakladany zazvor

Koren zazvoru krajeny na platky a marinovany ve sladkokyselém nélevu
slouzi k neutralizaci chuti mezi jednotlivymi sousty sushi.

Sushiingredients

In addition torice, fish, and seafood, which form the sushi base, chefs also
use otheringredients to create the distinctive taste and aroma of sushi.
Nori seaweed

Itis used especially for wrapping the rice when making makirolls.
Ricevinegar

Itis used not only to flavour, but also as a natural disinfectant for the hand
preparation of sushi.

Soy sauce

There are two basic types of soy sauce - light and dark, which is served
with sushi.

Wasabi horse-radish

It has the capacity to eliminate the distinctive fishy smell. It enhances the
sushitaste when mixed with soy sauce. Itis easily recognizable it is green
and very spicy.

Marinated pickled ginger

Sliced and pickled ginger root is used to neutralize the taste between indi-
vidual sushi bites.

PFirucni slovni¢ek nazvua sushi

Sashimi sushi-syrové ryby

Temaki sushi - kornoutky z fasy nori pInéné ryzi a rznymiingrediencemi
Nigiri sushi - valecky ryze s platkem syroveé ryby (turidkem, lososem,
krevetou), ale i kaviarem, vaje¢nou omeletou nebo tofu

Maki sushi-rolky balené v fase nori, plnéné ryzi a syrovou, marinovanou
nebo vafenou rybou, zeleninou ¢i houbami shitake

Pocket dictionary of sushi terms

Sashimi sushi-raw fish

Temaki sushi - cones made of nori seaweed and filled with rice and vari-
ousingredients

Nigiri sushi - rice mounds with a slice of raw fish (tuna, salmon, shrimp),
as well as caviar, egg omelette or tofu

Maki sushi -rolls wrapped in nori seaweed, stuffed with rice and raw,
marinated, or cooked fish, vegetables or shitake mushrooms

T

Tip $éfkuchare Davida RGzi
druhd sushi najednom talifi. Viynikajicije i pro zaatecniky, ktefi se konzumaci sushi
teprve uci, jidlo ochutnavaji a chtéji se zorientovat.

Chef David Riza’s Tip

The most popular meal on the Sushi Point menuis California Selection —a choice of
various types of sushi on asingle plate. It is especially suited for beginners who are
only starting to learn how to eat and taste sushi and want to get their sushi bearings.
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