
sushi business

sushi business is a thriving venture that encompasses a variety of aspects
including culinary art, cultural significance, and business strategy. The
sushi market has experienced remarkable growth globally, appealing to a wide
demographic due to its unique flavors, health benefits, and aesthetic
presentation. This article delves into the essential elements of starting and
running a successful sushi business, exploring market trends, operational
strategies, menu planning, and marketing techniques. Whether you are a
seasoned chef or an aspiring entrepreneur, understanding the nuances of the
sushi business can help you create a sustainable and profitable enterprise.
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Understanding the Sushi Market

The sushi market has evolved significantly over the last few decades,
transitioning from a niche culinary experience to a mainstream dining option.
To effectively tap into this market, it is crucial to analyze current trends,
consumer preferences, and regional variations in sushi consumption.

Market Trends

Recent years have seen an increase in sushi consumption worldwide, driven by
a growing interest in Japanese cuisine and healthier eating habits. Consumers
are becoming more adventurous with their food choices, leading to the
emergence of innovative sushi variations, such as sushi burritos and sushi
bowls.

Consumer Preferences

Understanding consumer preferences is vital for any sushi business. Diners
are increasingly seeking fresh, high-quality ingredients and unique flavor
combinations. Additionally, there is a growing demand for vegetarian, vegan,
and gluten-free options, reflecting broader dietary trends.



Setting Up Your Sushi Business

Establishing a sushi business requires careful planning and execution. Key
steps include conducting market research, creating a business plan, selecting
a suitable location, and ensuring compliance with health regulations.

Creating a Business Plan

A well-structured business plan serves as the foundation for your sushi
business. It should outline your business model, target audience, marketing
strategies, and financial projections. This document not only guides your
operations but also helps attract potential investors.

Location Selection

Choosing the right location is crucial for the success of your sushi
business. Factors to consider include foot traffic, competition, and
proximity to your target demographic. Areas with a high concentration of
restaurants or near business districts can provide a steady flow of
customers.

Menu Development for Your Sushi Business

The menu is a critical component of any sushi business. It should reflect
your brand identity while catering to your target audience's preferences. A
diverse menu can attract a wider range of customers and encourage repeat
visits.

Menu Variety

Consider offering a variety of sushi types, including nigiri, sashimi, and
maki rolls. Incorporating fusion options or signature dishes can also set
your business apart from competitors. Ensure that your menu includes
vegetarian and gluten-free options to appeal to a broader audience.

Quality Ingredients

The quality of ingredients directly impacts the taste and presentation of
sushi. Establish relationships with reputable suppliers to source fresh fish,
vegetables, and rice. Additionally, consider investing in high-quality
utensils and equipment to enhance the preparation process.



Marketing Strategies for Sushi Businesses

Effective marketing is essential for attracting customers and building brand
awareness. A strong online presence paired with traditional marketing methods
can significantly enhance your visibility in the competitive food industry.

Online Marketing

Leverage social media platforms to showcase your sushi creations and engage
with your audience. High-quality images and videos can entice potential
customers and encourage them to visit your establishment. Additionally,
consider implementing a loyalty program to reward repeat customers.

Community Engagement

Participating in local events, food festivals, and collaborations with other
businesses can help generate buzz around your sushi business. Offering sushi-
making classes or workshops can also attract food enthusiasts and create a
sense of community.

Operational Considerations

Running a sushi business involves various operational aspects, including
staffing, inventory management, and customer service. Efficient operations
are key to maintaining quality and profitability.

Staff Training

Investing in staff training is crucial for ensuring consistent quality and
excellent customer service. Employees should be knowledgeable about sushi
preparation, presentation, and the cultural significance of the dishes
served. Regular training sessions can help maintain high standards.

Inventory Management

Effective inventory management ensures that you have the necessary
ingredients on hand while minimizing waste. Implementing an inventory
tracking system can help you monitor stock levels, order supplies timely, and
reduce costs.

Challenges in the Sushi Business



Like any business, the sushi industry faces its own set of challenges.
Understanding these challenges can prepare entrepreneurs to navigate
potential pitfalls effectively.

Competition

The sushi market can be highly competitive, with numerous establishments
vying for customers' attention. Differentiating your brand through unique
offerings and exceptional service is vital for standing out in the crowd.

Food Safety Regulations

Compliance with food safety regulations is critical in the sushi business,
especially when handling raw fish. Familiarize yourself with local health
codes and training requirements to ensure the safety of your customers and
avoid legal issues.

Future Trends in the Sushi Market

The sushi business is continuously evolving, with new trends shaping the
industry landscape. Staying informed about these trends can help
entrepreneurs make strategic decisions for their businesses.

Health and Sustainability

As consumers become more health-conscious, there is a growing interest in
sustainable sourcing and healthier sushi options. Incorporating eco-friendly
practices and emphasizing the nutritional benefits of sushi can resonate with
modern customers.

Technology Integration

Technology is playing an increasingly important role in the food industry.
Consider using online ordering systems, delivery apps, and digital payment
options to enhance customer convenience and streamline operations.

Conclusion

In conclusion, entering the sushi business offers a unique opportunity to
blend culinary artistry with entrepreneurial spirit. By understanding market
dynamics, developing a diverse menu, implementing effective marketing
strategies, and maintaining operational efficiency, aspiring sushi
entrepreneurs can create successful enterprises. The sushi industry continues



to grow and evolve, making it an exciting field for those willing to innovate
and adapt.

Q: What are the key steps to starting a sushi
business?

A: Key steps to starting a sushi business include conducting market research,
developing a comprehensive business plan, selecting an appropriate location,
creating an appealing menu, and implementing effective marketing strategies.

Q: How can I ensure the quality of sushi served in my
restaurant?

A: Ensuring the quality of sushi involves sourcing fresh, high-quality
ingredients, training staff in proper sushi preparation techniques, and
maintaining strict food safety protocols.

Q: What marketing strategies work best for sushi
businesses?

A: Effective marketing strategies for sushi businesses include leveraging
social media, engaging with the local community, offering promotions or
loyalty programs, and participating in food festivals and events.

Q: What are some challenges I might face in the sushi
business?

A: Challenges in the sushi business include intense competition, compliance
with food safety regulations, and managing ingredient sourcing, especially
for high-quality fish.

Q: How important is menu variety in a sushi
restaurant?

A: Menu variety is crucial as it caters to diverse customer preferences and
dietary restrictions, helping to attract a wider audience and encourage
repeat visits.

Q: What role does technology play in the sushi
business?

A: Technology plays a significant role by facilitating online ordering,
enhancing customer experience through digital payment solutions, and
improving operational efficiency with inventory management systems.



Q: Are there specific dietary trends impacting the
sushi market?

A: Yes, trends such as increased demand for vegetarian and vegan options, as
well as a focus on sustainable sourcing and healthier ingredients, are
significantly impacting the sushi market.

Q: How can I differentiate my sushi business from
competitors?

A: Differentiating your sushi business can be achieved by offering unique
menu items, exceptional customer service, engaging in community events, and
maintaining a strong brand identity.

Q: What are the benefits of offering sushi-making
classes?

A: Offering sushi-making classes can attract food enthusiasts, create brand
loyalty, generate additional revenue, and foster a sense of community around
your sushi business.

Q: What is the future outlook for the sushi business?

A: The future outlook for the sushi business is positive, with continued
growth expected as consumers seek diverse dining experiences, healthier food
options, and innovative culinary creations.
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  sushi business: How to Start a Sushi Restaurant James Taylor, 2018-12-22 Finally
Revealed.. The Amazing insider Secrets of Starting your own Sushi Restaurant Without Making
Costly Mistakes. Dear Friend, You're about to discover just How To Start A Sushi Restaurant , Our
Guide focuses on the whole big picture and covers every aspect of starting a restaurant and running
it successfully. Here Is A Preview Of What You'll Learn... Learn about everything that is involved in
running a Sushi restaurant. Learn about the different kinds of restaurants, from cafés to fine dining.
Today only, get this Amazon bestseller for just $2.99. Regularly priced at $2.99. Read on your PC,
Mac, smart phone, tablet or Kindle device. After Reading Our Sushi Restaurant Start-Up Guide, You
Would Be Well On Your Way To Avoiding the 80% failure rate that haunts all Start up Sushi
restaurants!!! This incredible how to start a Sushi restaurant guide will empower you to Understand
what it really takes to start a restaurant! Finally found a place in the sun with the launch of your
own Sushi restaurant! Make your Sushi restaurant business so successful that you'll be raking in the

http://www.speargroupllc.com/business-suggest-027/pdf?title=sushi-business.pdf&trackid=VUb02-4594
http://www.speargroupllc.com/gacor1-11/pdf?docid=nvo93-7339&title=download-mp3.pdf


money! Save hundreds of dollars that you waste in trying to start a Sushi restaurant without
knowing what it take to start one! Save time that otherwise would be wasted in failed trial and error
attempts! Here's what you will discover inside this Sushi Restaurant guide: Get clear definitions on
what people expect from certain types of restaurant. Learn the steps of choosing a location and
researching the population. Discover how to determine population base. Learn how to negotiate a
lease. Find out how to analyze the competition in your area. Learn the basic business plan format
and how to write a perfect one. Learn how to make more or less accurate financial projections.
Learn about making a realistic budget for your Sushi restaurant. Learn how to write a balanced and
intriguing menu. Discover how to effectively pricing your Sushi menu and designing its appearance.
And Much Much More Download Your Copy Today Take action today and download this book for a
limited time discount of only $2.99! Hit the Buy Now Button!!
  sushi business: The New Entrepreneur's Guide to Setting Up and Running a Successful
Business Paul Kendall, 2018-06-12 This is the book you will need if you are considering setting up
your own business. It is aimed at the new business owner who has a lot of questions to ask. It has
been written by a successful business owner and provides advice on what, and what not, to do. While
it is not intended to be a global reference book it does provide the reader with practical answers to
the issues they will come across everyday, and includes examples of successes and failures from
both the US and U.K. perspectives.
  sushi business: Business Cents/Sense Caroline Munywoki, 2020-06-09 The book explores
businesses concepts in very simple and understandable terms, covering what business persons and
entrepreneurs might want to keep in mind while pursuing a business venture anywhere in the world
with examples and case studies from around the world. The literary has come with years of
collecting methodology and studying businesses through working and studying. Everyday asked
questions about business and making it in the world of true business, focused on maintaining
integrity and a sustainable profit. It is for anyone young or old, thinking of starting a business or
wanting to expand their business using simple but yet effective universally known business concepts
While business concepts remain the same globally, sustaining the business and making good profit
margins while increasing ones target market, varies completely from different and not easy to
understand aspects; like culture, literacy, tradition and the environment. The book provides a
comparative analysis from literary, social interaction and personal observation on how business has
been transacted in different parts of the world while providing sound advice on best and workable
practices. This book is for the reader to make cents or sense of the world of Business. May it inspire
and educate ones looking to understand and manage their businesses with sustainable success and
consistent increased profit margins.
  sushi business: Asian Business , 2002
  sushi business: From Becoming to Just Being Morris Rozario, 2022-05-18 From Becoming to
Just Being Essentially, this memoir is about living life to its fullest, to achieve its greatest but most
elusive goal – Real Happiness. Discovering the joy that true love brought to my heart I began to
value meaningful relationships which I cherished with family and friends. The strength that these
bonds brought helped me to understand and endure the painful experiences that life inevitably
presents, including the death of loved ones. My search for a fulfilling life and enduring happiness led
me to take up career opportunities in various countries around the world. Although these brought
financial success and much pleasures and enjoyments, they were always fleeting and punctured by
life’s trials and tribulations. This lifelong search finally steered me to South India where the
well-known sage, Bhagavan Ramana Maharshi, lived from 1879 to 1950. His Words guided me to the
fountain of innate happiness that lies within my Self. After nearly a lifetime, I learnt that real
happiness lies within oneself. It is an enduring happiness that is not dependent on fleeting external
objects and experiences. I share these experiences so that you, too, might overcome the many
challenges that life presents and find the Happiness that is within your Heart. Morris Rozario
  sushi business: Oishii Eric C. Rath, 2021-04-15 Sushi and sashimi are by now a global
sensation and have become perhaps the best known of Japanese foods—but they are also the most



widely misunderstood. Oishii: The History of Sushi reveals that sushi began as a fermented food with
a sour taste, used as a means to preserve fish. This book, the first history of sushi in English, traces
sushi’s development from China to Japan and then internationally, and from street food to high-class
cuisine. Included are two dozen historical and original recipes that show the diversity of sushi and
how to prepare it. Written by an expert on Japanese food history, Oishii is a must read for
understanding sushi’s past, its variety and sustainability, and how it became one of the world’s
greatest anonymous cuisines.
  sushi business: Food Identities at Home and on the Move Raul Matta, Charles-Edouard de
Suremain, Chantal Crenn, 2020-06-08 How does food restore the fragmented world of migrants and
the displaced? What similar processes are involved in challenging, maintaining or reinforcing
divisions between groups coexisting in the same living place? Food Identities at Home and on the
Move examines how ‘home’ is negotiated around food in the current worldwide context of
uncertainty, mobility and displacement. Drawing on empirical approaches to heritage, identity and
migration studies, the contributors analyse the relationship between food and the various
understandings of home and dwelling. With case studies on sushi around the world, food as heritage
in the Afghan diaspora and Mexican foodways in Chicago, these chapters offer novel readings on the
convergence of food and migration studies, the anthropology of space and place and the field of
mobility by focusing on how entangled stories of food and home are put on display for constructing
the present and imagining the future.
  sushi business: The Change of a Lifetime John C. & Martha N. Beck, 1994-05-01 This book
documents the changes in Japanese employment structures, behavior patterns, and attitudes that
indicate that lifetime employment was not 'an indestructible bastion of Japanese cultural heritage.'
... Readable and refreshingly free of jargon. --Asiaweek
  sushi business: Samurai with Telephones Christopher Smith, 2024-07-11 What is going on
when a graphic novel has a twelfth-century samurai pick up a telephone to make a call, or a play has
an ancient aristocrat teaching in a present-day schoolroom? Rather than regarding such
anachronisms as errors, Samurai with Telephones develops a theory of how texts can use different
types of anachronisms to challenge or rewrite history, play with history, or open history up to new
possibilities. By applying this theoretical framework of anachronism to several Japanese literary and
cultural works, author Christopher Smith demonstrates how different texts can use anachronism to
open up history for a wide variety of different textual projects. From the modern period, this volume
examines literature by Mori Ōgai and Ōe Kenzaburō, manga by Tezuka Osamu, art by Murakami
Takashi, and a variety of other pop cultural works. Turning to the Early Modern period (Edo period,
1600–1868), which produced a literature rich with playful anachronism, he also examines several
Kabuki and Bunraku plays, kibyōshi comic books, and gōkan illustrated novels. In analyzing these
works, he draws a distinction between anachronisms that attempt to hide their work on history and
convincingly rewrite it and those conspicuous anachronisms that highlight and disrupt the
construction of historical narratives.
  sushi business: Tokyo Business Today , 1992
  sushi business: Social Transformation and Migration S. Castles, D. Ozkul, M. Cubas,
2015-02-27 This book examines theories and specific experiences of international migration and
social transformation, with special reference to the effects of neo-liberal globalization on four
societies with vastly different historical and cultural characteristics: South Korea, Australia, Turkey
and Mexico.
  sushi business: The Globalization Reader Frank J. Lechner, John Boli, 2014-12-15
Completely revised and updated, the fifth edition of this well-regarded textbook charts key topics
and recent research in globalization along with the latest complexities and controversies in the field.
Includes a new section on globalization and identity and new readings on global inequality, mental
illness, structural violence, microfinance, blood diamonds, world citizenship, the global justice
movement, and sumo wrestling Contains essential, thought-provoking readings by prominent
scholars, activists, and organizations on the many dimensions of globalization, from political and



economic issues to cultural and experiential ones Examines foundational topics, such as the
experience of globalization, economic and political globalization, the role of media and religion in
cultural globalization, women’s rights, environmentalism, global civil society, and the alternative
globalization movement Retains the helpful student features from prior editions, including an
accessible format, concise introductions to major topics, stimulating examples, and discussion
questions for each selection and section
  sushi business: Measuring Marketing John Davis, 2017-12-18 The demands of a more dynamic,
globalized business world have led to sophisticated methods for quantifying marketing success. This
informative guide defines and explains the use of more than 110 key marketing metrics for the
success of your business. In eleven focused sections, this resource makes otherwise complex topics
understandable. Written for marketing professionals accountable for measurable results as well as
senior executives who need a firm understanding of marketing’s impact on a business or product
line, it clearly explains the metrics that you can use to measure marketing. Along the way, you'll be
introduced to a variety of important analytical tools, from brand, customer, and sales metrics to
advertising, price, and distributions metrics. And with the addition of new examples and
metrics—including significant updates to the online/digital/social area— Measuring Marketing, Third
Edition will put you in a better position to excel at this difficult endeavor.
  sushi business: EBOOK: Services Marketing: Integrating Customer Focus Across the Firm Alan
Wilson, Valarie Zeithaml, Mary Jo Bitner, Dwayne Gremler, 2012-06-16 The Second European
Edition of Services Marketing: Integrating Customer Focus Across the Firm by Wilson, Zeithaml,
Bitner and Gremler uniquely focuses on the development of customer relationships through quality
service. Reflecting the increasing importance of the service economy, Services Marketing is the only
text that put the customer's experience of services at the centre of its approach. The core theories,
concepts and frameworks are retained, and specifically the gaps model, a popular feature of the
book. The text moves from the foundations of services marketing before introducing the gaps model
and demonstrating its application to services marketing. In the second edition, the book takes on
more European and International contexts to reflect the needs of courses, lecturers and students.
The second edition builds on the wealth of European and International examples, cases, and
research in the first edition, offering more integration of European content. It has also be fully
updated with the latest research to ensure that it continues to be seen as the text covering the very
latest services marketing thinking. In addition, the cases section has been thoroughly examined and
revised to offer a range of new case studies with a European and global focus. The online resources
have also been fully revised and updated providing an excellent package of support for lecturers and
students.
  sushi business: Free to fly Gary Marcus Judge, 2022-03-23 A dream. An boundless journey
through life joining the dots. This printed work speaks of me, my life, my childhood, my travels and
events that have touched my soul. It was written to show that life does not always give you “the
winning hand”, but through perseverance and bravery, you can have it all. Writing this book brought
me in contact with my inner self, one that I had ignored all my life. I relived al my existential
emotions: fear, wonder, abandonment, desperation, joy, love and finally stability. A whirlwind of
emotions that took shape through the written pages. I carry with me moments of despair, trials and
tribulations however, this book is a message to my children that here stands a man who fought his
battles and won. He never gave up! The real Gary has shown up and can be counted upon. Now I can
see the bigger picture of life and the wonderous thing is, I see where I fit in. I finally recognize
myself. Gary Marcus Judge is a successful entrepreneur, student, husband and father to three
wonderful children. Of Anglo-Indian origins, he has been an English language teacher for more than
25 years. Currently an international business coach and mentor, he works with managers and
company owners on topics as varied as leadership, communication and team management.
Passionate about nature and the outdoors, his interests include trekking, photography, soul and
reggae music. His outlook on life is: “We experience what we do because it is what we need to grow.
Good and bad. We were not created to stand still, through our interactions and difficulties we



become the person our existence needs.
  sushi business: Proceedings of the First Jakarta International Conference on Multidisciplinary
Studies Towards Creative Industries, JICOMS 2022, 16 November 2022, Jakarta, Indonesia Handika
Dany Rahmayanti, Mawan Nugraha, Meisi Riana, Yuyun Khairunisa, 2022-12-21 This book is the
proceeding of the International Conference Jakarta International on Multidisciplinary Studies
towards Creative Industries (JICOMS 2022) that was successfully held on 16 November 2022 using
an hybrid platform. The conference was Encouraging the creative industry as the alternative of a
global economic backbone, the First Jakarta International on Multidisciplinary Studies towards
Creative Industries (JICOMS) 2022 is hosted by Center for Research and Community Service,
Politeknik Negeri Media Kreatif (Polimedia). The technical program of JICOMS 2022 consisted of 52
full papers, including 4 invited papers in oral presentation sessions at the main conference tracks.
We have invited prominent speakers with expertise in the field of multidisciplinary studies. The
keynote speakers was presented by Sandiaga Salahuddin Uno, B.B.A., M.B.A. as Minister of Tourism
and Creative Economy of Indonesia and Benny Bandanadjaja as Deputation from Ministry of
Education, Culture, Research, and Technology of Indonesia). The invited talk was presented Prof.
Daniel Punday from Mississipi State University, USA; Prof. Yuh Wen Chen from Da-Yeh University,
Taiwan; Ruanni Tupas, Ph.D from University College London, UK and Indra Kesuma Nasution, P.hD
from ANC Japan Co, LTd Japan). This conference will give an excellent discussion and a future
insight for developing our community. Taking Collaboration of Cross-Disciplinary Research to
Develop Creative Industries as its theme, the forum welcomes academia, professionals, researchers,
practitioners, students, and civil society organization representatives to share ideas and current
studies in the fields of sciences and social sciences. By this improvement we can increase our
economic growth to compete in global arena which starts moving to society 5.0. To support above
theme, JICOMS 2022 should be related to Creative Industries with sub theme Learning Technology;
Publishing Technology; Tourism & Creative Economics; Humanities & Applied Linguistic;
Advertising & Marketing; Film, Media and Communication; Game and Aplication Design; Applied
Engineering; Computing Technology; Pulp & Paper Technologies; Printing process and applications
and Applied Physics & Chemistry. This conference has multidisciplinary topic, it gives opportunity to
make a global collaboration between academician, industry and public government. We also expect
that the future JICOMS conference will be as successful and stimulating, as indicated by the
contributions presented in this volume.
  sushi business: The Global Japanese Restaurant James Farrer, David L. Wank, 2023-05-31 With
more than 150,000 Japanese restaurants around the world, Japanese cuisine has become truly
global. Through the transnational culinary mobilities of migrant entrepreneurs, workers, ideas and
capital, Japanese cuisine spread and adapted to international tastes. But this expansion is also
entangled in culinary politics, ranging from authenticity claims and status competition among
restaurateurs and consumers to societal racism, immigration policies, and soft power politics that
have shaped the transmission and transformation of Japanese cuisine. Such politics has involved
appropriation, oppression, but also cooperation across ethnic lines. Ultimately, the restaurant is a
continually reinvented imaginary of Japan represented in concrete form to consumers by
restaurateurs, cooks, and servers of varied nationalities and ethnicities who act as cultural
intermediaries. The Global Japanese Restaurant: Mobilities, Imaginaries, and Politics uses an
innovative global perspective and rich ethnographic data on six continents to fashion a
comprehensive account of the creation and reception of the “global Japanese restaurant” in the
modern world. Drawing heavily on untapped primary sources in multiple languages, this book
centers on the stories of Japanese migrants in the first half of the twentieth century, and then on
non-Japanese chefs and restaurateurs from Asia, Africa, Europe, Australasia, and the Americas
whose mobilities, since the mid-1900s, have been reshaping and spreading Japanese cuisine. The
narrative covers a century and a half of transnational mobilities, global imaginaries, and culinary
politics at different scales. It shifts the spotlight of Japanese culinary globalization from the “West”
to refocus the story on Japan’s East Asian neighbors and highlights the growing role of non-Japanese



actors (chefs, restaurateurs, suppliers, corporations, service staff) since the 1980s. These essays
explore restaurants as social spaces, creating a readable and compelling history that makes original
contributions to Japan studies, food studies, and global studies. The transdisciplinary framework will
be a pioneering model for combining fieldwork and archival research to analyze the complexities of
culinary globalization.
  sushi business: Central Corridor Project, Ramsey County , 2009
  sushi business: Extraordinary Jobs in the Food Industry Alecia T. Devantier, Carol A.
Turkington, 2006 Ever wonder who wrangles the animals during a movie shoot? What it takes to be
a brewmaster? How that play-by-play announcer got his job? What it is like to be a secret shopper?
The new.
  sushi business: Getting Started in Value Investing Charles S. Mizrahi, 2011-01-07 An
accessible introduction to the proven method of value investing An ardent follower of Warren
Buffett-the most high-profile value investor today-author Charles Mizrahi has long believed in the
power of this proven approach. Now, with Getting Started in Value Investing, Mizrahi breaks down
this successful strategy so that anyone can learn how to use it in his or her own investment
endeavors. Written in a straightforward and accessible style, this book helps readers gain an overall
understanding of the value approach to investing and presents statistics that reveal the
overwhelming success of this approach through a variety of markets. Engaging and informative,
Getting Started in Value Investing skillfully shows readers how to look for undervalued companies
and provides them with the tools they need to succeed in today's markets. Charles S. Mizrahi
(Brooklyn, NY) is Managing Partner of CGM Partners Fund LP. He is also editor of Hidden Values
Alert, a monthly newsletter focused on value investing. Mizrahi has more than 25 years of
investment experience and is frequently quoted in the press. Many of his articles appear online at
gurufocus.com as well as on other financial sites.
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THE BEST 10 SUSHI BARS in SEATTLE, WA - Updated 2025 - Yelp What are people saying
about sushi bars in Seattle, WA?
The Best Sushi Restaurants in Seattle | Eater Seattle   Shiro Kashiba — who, at 81 years old,
still shapes nigiri at Sushi Kashiba at Pike Place Market — introduced Seattle to Edomae-style sushi
over 50 years ago behind the city’s
Shiro's Sushi Restaurant – 1st Edomae Sushi Restaurant in Seattle Enjoy our chef's Omakase
experience in a relaxed, traditional atmosphere at a table or the sushi bar, whichever prefer. In its
original translation, Edomae – “Edo”, the old name for Tokyo, and
The 20 Best Sushi Restaurants In Seattle - The Infatuation   Here are the best sushi
restaurants in Seattle, including weekly takeout, special occasion experiences, and everything in
between. Looking for omakase specifically? We have
The Best Sushi Restaurants in Seattle   From omakase to happy hour to conveyor belts. Drama
runs high throughout the tasting menu at Sushi by Scratch. Decades of strong ties with Japan, an
abundance of great
Ichiro - Order Now | Sushi & Teriyaki | Seattle, WA Craving fresh sushi or savory teriyaki?
Ichiro Sushi & Teriyaki offers delicious Japanese dishes in Seattle, WA. From signature sushi rolls to
mouth-watering teriyaki bowls, enjoy a great meal.
Japonessa | Seattle Japonessa offers the best sushi and sashimi in downtown Seattle, WA. Available
for takeout, delivery, and dine-in
The 10 Best Sushi Restaurants In Seattle   Our guide to the top must-visit sushi restaurants in



Seattle includes the affordable, the upscale, and everything in between. Looking for sushi in Seattle?
Whether you’re on the
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America Buys Most of Its Sushi From the Last Place You'd Expect (Yahoo2y) Americans are
consuming more sushi than ever. And oddly enough, we have the nation's biggest grocery-store
operator to thank for it. According to The Wall Street Journal, Cincinnati-based Kroger,
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Sushi Is Bigger Than Ever in America. There’s One Main Reason. (14d) Once considered
rarefied and exotic in the United States, sushi has become something entirely different in the last
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Kura Sushi to Reproduce Representative Dishes of 70 Countries and Regions Participating
in the Osaka-Kansai Expo! (Business Wire9mon) OSAKA, Japan--(BUSINESS WIRE)--Kura Sushi
Inc. (Headquarters: Sakai City, Osaka Prefecture), one of the world’s most popular conveyor-belt
sushi chains, announced on December 12 that it will offer 70
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Ichiban Sushi brings familiar tastes with new flair to Riverdale (Standard-Examiner1y)
RIVERDALE — Sushi aficionados and those in the Weber/North Davis area who appreciate Asian
cuisine in general have a new spot to share meals with family and friends. Located at 1071 W.
Riverdale Road,
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FOB Sushi reopens Bellevue, Seattle locations after controversy involving TikToker Keith
Lee (KGW810mon) SEATTLE — FOB Sushi is reopening its two locations after a two-week closure
following an online controversy stemming from a visit from TikTok food reviewer Keith Lee. The
small business closed its
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