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SHAW’S SUSHI SCHOOL 101 

JAPANESE SUSHI DEMONSTRATION LUNCHES  
 

BASIC SUSHI SKILLS AND DINING ETIQUETTE 
 
 

Shaw’s Sushi Chef Naoki Nakashima, an authority on Japanese cuisine and 

etiquette, will lead an interactive Japanese sushi demonstration in Shaw’s Oyster Bar 

on Saturday, March 6, 2010. Shaw’s Sushi School is a series of cooking class 

demonstrations where participants learn how to make sushi basics such as sushi rice, hand 

pressed nigiri, hand-rolled maki, sashimi, or miso soup. Topics vary (see schedule below) 

and everyone will go home with recipes and their individually made sushi item. 

 

Check-in is from 11:30 a.m. to 11:45 a.m.; the cooking demonstration is from 11:45 a.m. to 

12:45 p.m.; and lunch is served at 12:45 p.m. The price is $45 per person, all-inclusive. 

There is a discount given for signing up for three classes, which costs $120, and includes a 

certificate of completion from Shaw’s Sushi School. Reservations are required; please call 

Shaw’s Schaumburg at 847-517-2722. For more information, visit 

www.shawscrabhouse.com.  Some of you may remember Naoki’s original “Sushi Demo” 

earlier this year http://budurl.com/SushiDemo and what fun it was to make a California 

Roll. You won’t want to miss this special series. 

 

 

(The Sushi Demonstration Lunch schedule is on following page) 

 



 

Shaw’s Chicago  |  21 E. Hubbard St.  |  (312) 527-2722   Shaw’s Schaumburg  |  1900 E. Higgins Rd.  |  (847) 517-2722 
 Online  |  www.shawscrabhouse.com  Email  |  srowe@leye.com 

 
THE SUSHI DEMONSTRATION LUNCH SCHEDULE: 

 

Saturday, March 6, 2010: Sashimi. This class will consist of a Sashimi knife discussion, 

Vegetable Decorations for Garnish, A Sashimi Tasting and Wasabi Tasting. Lunch will 

include a Tempura Express Lunch and a slice of Pecan Pie. 

Saturday, April 3, 2010: Miso Soup, Sushi Etiquette. .  This class will consist of a 

demonstration of how to make Miso Soup, and there will be a Miso Tasting and discussion 

about Sushi Etiquette at the Table. Lunch will include Maki, Miso Soup, and Crème 

Brulee for dessert. 

Saturday, May 8, 2010: Hand Roll Demo. This class will consist of a Hand Roll 

Demo, and students will make a Hand Roll and also have a Japanese Spice Tasting. Lunch 

will include a Hand Roll, Grilled Tuna and Wide Rice Noodles, and Lemon Sorbet for 

dessert. 

 


