
Let’s take photos 12:30-1:00pm

Preparation 10:30am-

Visit  & explore Tsukiji
fish market.  9:00am-

 8basic steps of sushi 11:00am-

P r i v a t e  c l a s s  a t  a  l o c a l  r e s i d e n c e

Tokyo Omakase 
Sushi Class

At Tsukiji  Market,  we will  purchase tuna
and wasabi.  You can walk around the
market and look at the shops

We will  make sushi rice by mixing vinegar
into the cooked rice. Then, we will  learn
how to make nigiri  sushi.  We will  learn how
to quickly make nigiri  sushi in a way that
does not damage the fresh fish

f o r  g r o u p s  a n d  f a m i l i e s

After moving to the kitchen studio in Heiwa
Island, we will  begin preparations for
making sushi.  We will  use traditional
kitchen utensils.
We will  grate wasabi using a sharkskin
grater. Also, using an authentic sashimi
knife, we will  cut sushi toppings from the
tuna meat

Let`s eat what we made for our lunch！
Don't  forget to take photo before you finish!



 T o k y o  O m a k a s e  S u s h i  C l a s s

+81-90-1818-6832

K e n j i

K e n j i  p u t  a  l o t  o f  e ff o r t  i n t o  t e a c h i n g  t h e  a r t
o f  N i g i r i  p r e p a r a t i o n .  F r o m  p u r c h a s i n g  f r e s h
fi s h  a t  t h e  fi s h  m a r k e t  t o  p r e p a r i n g  r i c e  a n d
N i g i r i ,  w e  l e a r n e d  e v e r y t h i n g  s t e p  b y  s t e p
f r o m  K e n j i .  H i g h l y  r e c o m m e n d e d ,  t h a n k  y o u
a g a i n （ M a r v i n  f r o m  G e r m a n y ）

T h e  t h r e e  o f  u s  b o o k e d  a  p r i v a t e  e x p e r i e n c e  w i t h
K e n j i .  H e  t o o k  u s  t h r o u g h  t h e  m a r k e t ,  w h e r e  w e
p u r c h a s e d  fi s h  f o r  o u r  p r e p a r a t i o n .  T h a t  w a s  q u i t e
a n  e x p e r i e n c e . T h i s  i s  a  f a n t a s t i c  c l a s s  f o r  a n y b o d y
t h a t  h a s  t h o u g h t  a b o u t  d o i n g  t h i s  t h e m s e l v e s .  G r e a t
i n d i v i d u a l  i n s t r u c t i o n .  K e n j i  i s  v e r y  i n f o r m a t i v e  a n d
e n t h u s i a s t i c . （ D a v i d  f r o m  S F ）

Access
1 0 3 , 1 3 - 2 0 , 2 c h o m e  
O m o r i n i s h i  O h t a
5  m i n  w a l k  f r o m
H e i w a j i m a s t a t i o n

Testimonials

Contact

Sushi Instrcutor

O p e n  9 : 0 0 - 1 3 : 0 0
C l o s e d ： W e d ・ S u n

K e n j i  a n d  h i s  p a r t n e r  w e r e  f a b u l o u s
a t t e n t i v e  h o s t s  w h o  d i d  a  g r e a t  j o b  t e a c h i n g
m y  f a m i l y ,  t h e  fi n e  p o i n t s  o f  m a k i n g  n i g i r i
s u s h i .   T h e  s u s h i  i t s e l f  w a s  o u t s t a n d i n g ,  f a r
b e t t e r  t h a n  w h a t  y o u  w o u l d  fi n d  i n  t o p  t i e r
r e s t a u r a n t s  i n  t h e  U S .  I  h i g h l y  r e c o m m e n d
t h i s  e x p e r i e n c e ! ( A l a n  f r o m  S F )

What  a fun experience!

Fantastic class for anybody

Sushi itself was outstanding!

Price(YEN)

-After working for EY as an
accountant, I became a tour guide. 
-Hosted more than 3,000 guests
from 32 countries since 2013.
-Over 100 ppl took this sushi class.
-Help you make loved one feel
happy with sushi.

2ppl 40,000-
3ppl 60,000-
4ppl 70,000-
5ppl 80,000-
6ppl 90,000-

INSTAGRAM @tokyo_omakase_sushi_class 

https://nontouristyexperience.com  Credit card,
PayPal,Cash


