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Su';hi Chef/Shirou Komaki/Takehiro Motokurumada Kodai Suzume Zushi Sushiman
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Kodai Suzume Sushi -
Inheriting "I radition
Protecting the many inherited traditions.

Timing and heat levels - learning by feeling.

Conveving the pride I take in my work.

Sushiman has a long history. In 1653 a fish shop was opened at Uontana.
In 1781 the shop was established as a specialty store for Kodai Suzume
Sushi (sea bream sushi) and tasked with supplying the Sento Imperial
Palace. Our chefs have worked for the Imperial Household ever since. |
joined Sushiman because in my youth I did many food-related part time
jobs, I have always enjoved interacting with people. and I thought being

able to do sushi in the countryside might be a shortcut to going out on

my own. We have many unique traditions at Sushiman, like cooking the
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(FERX D) UGRB/ e M3 L, MELMoM LI L, MEh sushi nce using wood for fuel. We stick to fish from the Seto Inland Sea
L and the catch is carefully scrutinized daily. Rice., vinegar and kelp are
(from top) Kodai Suzume Sushi, Yanagi Sushi, Shrimp&Sea bream Sushi,

o prepared using methods passed down for generations. You simply cannot
Anago sea eel Sushi

make Kodai Suzume Sushi if the sushi rice is not up to par. But because

the rice is cooked over a wood fire, heat and time must be managed
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through intuition - a skill that can only be mastered with experience,
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hity sushiman.cojp l-ven after all the experience I have gained and becoming head

chet. still nothing brings me greater joy than to hear customers
sushiman Honten S e i . E
say " I'hat was delicious!” It makes me happy that | chose this

- 3-T7 Utsubo - honmachi Nishi ku Osaka

el +81-6-6445-0734 path. | often think about how to transfer these sentiments and
pass the baton to the next generation. | really hope I can get the

message across well.
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