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Chefs practice art of sushl

BY ELEANOR HEALD

BPECIAL WRITER
ushi and sashimi art came
to Birmingham early this
month, No opening jitters
gince co-propriotors and aushi
chefs Chris Sayanthone and
Richard Supadi have operated
an establishment with the snme
name, Tokyo Sushi & Gril), in
Troy since July 1898,
. Howoever, the two locations are
not cookie cutters, 'K‘he layout of
oth is dif-

Tokyo Sushl & Grill
Where: 225 E. Maple, Birming:
ham (248) 2586501
Open: 11 a.m, to 10 p.m,,
Monday-Thursday; until 11
p.m., Friday-Saturday; 3.9
p.m., Sunday
Menu: Sushi and’ sashiml bar,
noodle dishes, donburl, terlya-
ki, tempura and katsu. All
items avallable as carry-out
Cost: Lunch average $8; din-
ner average $12

ferent, Morc Asian in Troy,
upbeat with a downtown feel in
soothing green, blue and pink in
Birmingham. Only five seats are
available at the sushi bar. The
remaining, for a total of 50, are
nt tables of two which can eusnly
be pulled together to servi
lurger groups.

. Appetizer choices are also
shghtly dxﬂ'umm‘. um:l dnnbun is

Other locatlon: 30 W. Square
Lake, Troy {248)828-0090

hand straight for the “Authentic
Japanese® portion of the sushi
menu. Smelt roe, sea u; and
salmon roe are truly authentic
and made with quail eggs.

There are lots of sushi “rolls,”
They como in either four or aix
pleces, and subject to your pref-
erence for size. No. 1 is Crunchy
Roll, followed by Centipede Roll.

Entertaining

Chris Sayanthons enjoys
entertaining kids and introduc:
ing them to aushi, He shapes the
traditional centipede roll to look
like a dragon and has.the Spuior
Roll grvw' logs. Best of all is his

smelt roll. It is the Birmingham
location's lunch and dinner spe-
cialty at a moderate $9.95,

Soft noodle dishes, either udon
{rice flour) or acha (buckwheat
flour) at Tokyo Sushi make the
ideal to round

new in Bir
describes donburi as “something
uuch as chicken, beef or tempura
on top of rice.” If you like
tonkatsu, deep-fried breaded
pork cutlet, you can get that too
by ordering Katau Don.

'Speciulty

A Tokyo, Japan, specialty s
Chmlthl Sushi, a combination of
seafood over rice with pickles,
pickled ginger, wasabi and a

out a meal of sushi and sashimi
or both. Ynki Sobn nre pan-fried
noodles with bacon, shrimp and
vegetables, Yaki Udon has pan-
fried noodles with chicken and
vegetables.

If you are not yet a sushi afi-
cionado, but want to give it a try,
.the top sellers at Tokyo Sushi
are salmon, followed in order by
tuna, yellowtail and ecl. If you're
somewhat experienced, then

(if he's not too huny) of
a Giant Clam which “appears” to
be moving.

Sayanthone is known for his
good jokes for adults and usually
has a new one each day. All you
need to do is ask.

“Sushi is food from my fingers
and heart,” anid Sayanthone,
“It's an art. I enjoy bringing
ocean life to the table in a cre-
ative way.”

Eleanor Heald is a Troy resi-
dent who writes about dining,
food, wine and spirits for the
Observer & Eccentric Newspa-
pers. To leave her a voice
mailmessage, dial (734) 953-
2047 on a touch-tone plmna,
mailbox 1864#.

Although Tokyo Sushi is the firat in Birmingh
readily available in metro-Detroit, but it is still frequently misunderatood.

Theword sushi is not equated to raw fish. Sushi is rice in combination with seafood. It may be
ped with raw ('sh but s mmrnanly aluﬂ“ed with :ookcd

Sushi dop and don'ts
this

ular J:

top)
seafood and

eating trend has become

picce of sushi goes a long

slice before sampling the
delicatd taste and causes

gers.

dip it lightly into a shall

ted
Sushi chef and co—pmpnomr ol'Tukyo Sushi & Grill Chris
Sayanthone offers the following dos and don'ts
Two condiments, wasabi and gari, add to the emoymcnt
of sushi. Waaabi is grecen and made from Japanese
horseradish root, It has sharp flavers, so a little dab on a

ginger root. Ita role in sushi enjoyment is a palate clennser.
When cating different types of sushi, nibble on a ginger

Drowning sushi in a dish of soy sauce overwhelms the
it difficult to cat with cither traditional chopsticks or fin-
Correctly made gushi wuh fish has wasabi placed
betweon tho fish and rice to protect it from soy sauce; To
eat it correctly, turn it so the fish topping faces downward;

whole picee in your mouth,

way. Gari is thinly sliced pickled

next type.

the rice to crumble, thus making

ow dish of soy sauce and pop the

Making sushl: A bamboo mat
keeps ingredients, such as rice
and dried seaweed, together
while hands fashion a shrimp

If you find the piece too big to place in your mouth whole,
ask the sushi chef to cut it in half before serving it to you.

Mix wasnbi with soy sauce to your taste preference for
snshimi, sliced raw fish. Lightly dip the sashimi in the mix-

roii.

ture before eating.

Celebrate
With Your

SUMMER BUDDY’S..,

Voted #1 Pizza In Readers Cholce 2001
€ Metro Times 15 years in a row!

. « Party Reservations * Carry-out Party Trays

* All-you-can-eat Party Packages
www.buddyspizza.com

for special deals!

“Wa're Your Pl:u Parly mu.:”
Livonia * 734 '26
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Food for thought: Tbkyo Susht owner Chris Satake holds a tray ofsusht he made in

his restaurant. .

WELCOME 10
THE LAND
OF THE FREE

valyable Directors Club points.
The mare points you esm the
more Free Play Rewards youl
get. From May 1 to July 31, ple up as many
Free Ploy Rewards as you can. Then from

}"/Ptus, Yoult'be efigible to win

" cash prizes al hourly drawings and

fabulous trips in partnership with

‘Worry-Free Vacations al weekly drawings.

Fres Play Rewards can only be found in the

land where excitement rules. And admission
s, 83 you'd expect, froe.
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Froe Play Augumt 2001.
Promesion b Booth v demle.
o FREE. o
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