
Making sushi / Subject Explorer / LearningCorner.co

December 11, 2023 - Page 1 of 1

Art

The child learned about the importance of presentation and aesthetics while making sushi, as
they practiced arranging the ingredients in an appealing way.
They enhanced their fine motor skills and hand-eye coordination by learning to roll and cut the
sushi neatly.
They explored the use of color and texture in creating visually attractive sushi rolls.
They also gained an understanding of traditional Japanese art and its influence on the
presentation of food.

History

The child learned about the origins of sushi and its cultural significance in Japanese history.
They gained knowledge about the historical development of sushi from its humble beginnings
to its present popularity.
They learned about the traditional methods of sushi-making and its evolution over time.
They also learned about the impact of globalization on sushi and its adaptation in different
cultures.

Science

The child learned about the science of food preservation and fermentation, especially in
relation to the use of vinegar and salt in sushi rice.
They explored the concept of umami, the fifth basic taste, through the use of ingredients like
soy sauce and seaweed in sushi.
They gained an understanding of food safety and hygiene practices, particularly in handling
raw fish and other ingredients.
They also learned about the nutritional value of sushi ingredients and the health benefits of
consuming seafood.

For continued development, the child can explore more advanced sushi-making techniques such as
preparing sashimi or experimenting with different flavors and ingredients to create their own unique
sushi rolls. They can also research the cultural significance of sushi in Japan and its continued
evolution in modern cuisine, and even try incorporating sushi-making into their art projects to
explore the visual appeal of food presentation.

Book Recommendations

Sushi For Kids: A Children's Guide to Making Sushi by Debby Amaden: A fun and informative
guide that introduces kids to the art of sushi-making, including easy-to-follow recipes and
cultural insights.
Yoko's Sushi by Rosemary Wells: A delightful story about a young girl who learns to make sushi
with her grandmother, offering a heartwarming introduction to Japanese culture and family
traditions.
Let's Cook Japanese Food!: Everyday Recipes for Authentic Dishes by Amy Kaneko: This
interactive cookbook provides step-by-step instructions for making various Japanese dishes,
including sushi, and includes cultural notes and tips for kids.
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