-Enjoy sushi made with cute flower and character patterns!-
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"Kazari-maki"
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Founded the Japan Icebox Cookies Association in August 2016, currently holds
Sushi-roll and icebox cookies lesson at her special workshop in
Ikebukuro. She is also the lecturer of the "Kazari-maki” Sushi-roll Certification Course
at Tokyo Sushi Academia.

Sushi-rolls have been a famlllar part of home cooking in
Japan since long ago.

Abroad as well, Sushi-rolls inspired famous foods like
Korea's Glmbap and America's California Roll which put
their own unique styles on the food for us to enjoy.

Within sushi-rolls, differences in appearance based on
seasons or events can also be seen, and sushi-rolls that are
made with patterns and motifs based on nature or
characters are called “Kazari-maki Sushi” (Decorated Sushi-
roll). There are so many colourful, Instagram-friend|
patterns with multiple variations that j just looking at them all
is a lot of fun. Now the ICC has invited cooking expert
Miwako Shinkai to give a lecture and demonstration about
the Sushi-roll where you will be able to see a professional
showing how to make "Kazari-maki Sushi" up close!
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Date & Time: May 20 (Mon) 2019, 4:30 - 6:00pm (Doors open 4:15pm)

Place: Okuma Garden House (1F, Bldg 25)

Eligibility: Waseda University Students & Staff

Languages: Japanese & English Fee: Free (Food sampling fee 200yen) Registration: Not required

BRAWVWEDE / Inquiries: EREFAKFICC ( BILRHMtE> K% — ) Tel: 03-5286-3990 Email: icc-talk@list.waseda.jp




