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S]| TRUE OR FALSE

Read each statement and circle if it is true or false.

. Sushi was first made in Japan. @ @
2. Conveyor-belt sushi was invented in America. @ @
3. Sushi rice has sugar, salt, and vinegar in it. @ @
Y. Eating sushi with your hands is bad manners. @ @

9. Salmon sushi was already popular in the [9th @ @

century, during the late Edo period.

6. In the past, toro was not popular and it was @ @

cheap.

7. Gari (sweet pickled ginger) is eaten to @ @

refresh your mouth.

8. Japan has the most sushi restaurants in the world.@ @

9. Tekka-maki is called that because it is hard like iron. @ @
#(iron) N(fire)

|0. You should dip the rice, not the fish, in soy sauce. @ @
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Osaka (Japan)
2. Conveyor-belt sushi was invented in Americe: @ %
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3. Sushi rice has sugar, salt, and vinegar in it. % @
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Y. Eating sushi with your hands is bad manners. @ @
Nigiri sushi can be eaten by hand or with chopsticks. When using hands, use

your thumb, index, and middle fingers, but pickled ginger (gari) should be
eaten with chopsticks.
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9. Salmon sushi was already popular in the |19th

century, during the late Edo period.
Salmon sushi became popular in Japan in the 1980s, after Norwegian @ %
farmed salmon was imported.
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6. In the past, toro was not popular and it was @ @

cheap.
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7. Gari (sweet pickled ginger) is eaten to % @
refresh your mouth.
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8. Japan has the most sushi restaurants in the world.@ @
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9. Tekka-maki is called that because it is hard like iror@ %
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Tts name comes from the red color, which looks like fire (“tekka’), and ‘maki’ means roll.
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|0. You should dip the rice, not the fish, in soy sauce. % @

SHZzDT3 T FRZLDLEITTRIDEALEIFICOTS
When dipping sushi in soy sauce, tilt it and dip only the fish, not the rice.



