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Sushi in Niigata:
Wondertul Rice, Spectacular Fish

Sushi:the Japanese cuisine that has become even more famous than tempura
and sukiyaki. Niigata: one of the best places in Japan to enjoy this great cuisine.
Blessed with abundant local fishing grounds and renowned for our wonderful
Koshihikari rice, Niigata prefecture offers delectable sushi to locals and visitors
alike. If you visit Niigata, be sure to indulge in our outstanding sushi.

Start of Modern Sushi: Eaten Standing at Outdoor Stalls in the Edo Period

Today's sushi is known worldwide as a healthy food—low in calories, low in fat, and
high In nutrition. Modern sushi emerged from the practice of fermenting
freshwater fish in salt and rice for the purposes of preservation. Then, in the Edo
period, sushi took its current form, becoming popular in the city of Edo (old Tokyo)
as anew type of fast food eaten standing at outdoor stalls. Today sushi remains one
of the favorite foods of the Japanese people. Niigata, a major rice producer with
abundant seafood resources, is recognized as one of the best places to eat sushi.



























