PRESS RELEASE
Sushi – the ultimate summer food 
Whether you’re a visitor to the sunny KZN province this festive season, or if you’re a resident in the Kingdom of the Zulus, you can now enjoy a sushi-eating experience that is second to none.  John Dory’s Fish & Grill is proud to announce that the Ballito, Pavillion, Suncoast Casino, Gateway and Kloof stores have been revamped in time for summer and now all feature top-of-the-range sushi belts, amongst other additions and changes. For most of us who have never tried sushi before, the idea of eating such a ‘fussy’ food is daunting, so the good folk at John Dory’s bring you ‘sushi made easy’: 

· When it comes to handling your chopsticks (yes, they’re called chopsticks, not toothpicks or drumsticks) don’t poke or beat things with them. Break them apart delicately, and rub them across each other to remove any splinters. Some sushi chefs find this offensive, so do it under the table if you have to.  

· Never use only one chopstick, especially not as a harpoon.
· Don’t ask for a knife. Sushi is not a tough food; your fingers or chopsticks are all the tools you’ll need.
· Those crazy little plates and stuff – there’s a small ceramic block called a hashi oki on which you set your chopsticks when you’re not using them. To the right of your place setting there will be a small ceramic saucer which holds the soy sauce. DO NOT pour the soy sauce straight onto your sushi. Pour the soy sauce into the small dish and dip the sushi into it.
· The thinly-sliced pink ginger on your plate is called gari. Eat this as a palate refresher between dishes, not as a salad! Wasabi is the little green chunk of horseradish paste that people often mix with the soy sauce. If you aren’t used to eating wasabi be forewarned: when eaten full strength, it has an electric effect on the sinuses that has been know to make grown men weep, openly.
· Never pass sushi to another person using your chopsticks. Pass the plate so they can pick it up themselves. Always pick the sushi up off the plate with the back end of the chopstick – the end that doesn’t go into your mouth. And of course, never yell “go long” or “incoming” and then throw sushi across the table.
· Pick up the sushi, turn and dip the fish part, not the rice, into the soy sauce-wasabi mixture, and put the whole portion in your mouth. NEVER bite a piece of sushi in half and put half back on your plate. Always eat the whole thing. And one special note – never leave rice after a meal. It’s considered rude to leave food after a meal, but leaving rice is especially rude. 
· Sushi is finger food. It’s okay to pick it up with your hands if you like. 
· DO NOT ASK YOUR JOHN DORY’S SUSHI CHEF “is that fish fresh?” Of course it’s fresh or the chef should not be serving it!
However helpful these tips, it’s important to enjoy yourself at the sushi bar and not feel intimidated. John Dory’s wants you to relax and simply enjoy the food! For more information, please call 0860 JDORYS (0860 536 797) or visit www.johndorys.co.za. 
/ENDS

(Words: 546)

Notes to the Editor:

Please note that the John Dory’s Fish and Grill restaurants are situated in the following areas:

KwaZulu Natal:

Ballito, Gateway; Golden Horse Casino; Liberty Mall, Kloof; The Pavillion; Shallcross; Shelly Beach; Suncoast Casino and Entertainment World; Wilson’s Wharf

Gauteng:

Gift Acres; Montecasino; Vaal Mall and Wonderpark
Western Cape: 
Canal Walk; Paarl Mall; Parow; Waterstone Village and West Coast Village

Northwest Province:

Klerksdorp

Eastern Cape:

Walmer Park
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