
The	Great	Divide:	How	Sushi	Culture	Differs	in	America	Versus	Japan	

	
	 	

	 In	this	article	Justin	Bolois	discusses	why	there	are	differences	between	American	sushi	and	Japanese	
sushi.	He	believes	that	Americans	crave	a	sense	of	authenticity	but	ironically	abandon	that	authenticity	for	
crude	stereotypes	of	what	we	perceive	to	be	true	of	sushi	chefs	in	Japan-	serious,	unresponsive.	He	says	that	in	
Japan,	sushi	chefs	are	comparable	to	bartenders	here	in	America,	where	they	are	friendly	and	help	you	
through	your	order	often	making	his	customers	what	he	or	she	thinks	they	will	like.		More	importantly	Bolois	
talks	about	how	there	was	a	cultural	divide	between	Japanese	chefs	and	America	with	language	barriers	and	
so	they	cannot	confidently	blend	into	American	society.	It	is	just	easier	for	Japanese	chefs	in	America	to	just	
become	that	sullen	serious	character	instead.		



Sushi	Standards	and	the	American	Way	

	

	

	 	

In	this	article,	Tim	Carman	talks	about	who	is	actually	preparing	the	sushi	in	America	and	why	that	is	
the	reason	behind	the	gap	between	authentic	and	non-authentic	sushi	in	the	states.		One	of	the	main	
issues	Carman	brings	up	is	that	there	is	a	huge	boom	in	sushi	consumption	in	Japan	that	many	of	the	
chefs	who	are	well	trained	decide	to	stay	in	Asia	and	not	make	the	trip	over	seas.		This	decrease	in	
chefs	coming	into	America	from	Japan	is	why	there	is	a	lack	of	well-trained	chefs	here	in	America.		



Discovering	the	History	of	Sushi	

	

	
	 	

	 In	this	article,	Tori	Avey	dives	into	the	history	of	sushi	and	its	first	appearance	in	

American	restaurants.	She	talks	about	how	the	first	sushi	restaurant	was	opened	up	in	Los	

Angeles,	California	in	Little	Tokyo.	It	started	out	as	a	success	with	Japanese	businessmen	and	

then	became	a	restaurant	that	many	celebrities	went	to	in	Hollywood.	Eventually	other	

major	heard	about	this	new	type	of	restaurant	and	started	opening	up	sushi	bars	of	their	

own.	She	talks	about	how	sushi	is	constantly	evolving	and	slowly	loosing	touch	with	its	

authentic	Japanese	roots.		



How	Does	Sushi	in	Japan	Differ	From	Sushi	in	the	U.S.?	

	

	

	 	

In	this	response	to	an	online	question,	Serina	Kurahashi	answers	the	question	of	how	does	

sushi	in	Japan	differ	from	sushi	In	America..	She	focuses	her	answer	on	talking	about	the	

rice.	She	says	the	rice	is	the	key	to	telling	true	sushi	apart	from	Americanized	sushi.	She	talks	

about	how	in	Japanese	sushi	the	rice	is	not	very	packed	together	and	should	be	able	to	stay	

together	on	hour	plate	but	fall	apart	in	your	mouth,	but	here	in	America	the	rice	is	extremely	

packed	together.		



	

American	Sushi	

	 	

	
	

	 	

In	this	article	Trevor	Corson	begins	by	discussing	his	nostalgia	for	authentic	sushi	from	when	

he	lived	in	Japan.	He	talks	about	how	sushi	chefs	in	Japan	have	neglected	the	authentic	way	

of	serving	sushi.	He	continues	to	talk	about	how	he	discovered	a	sushi	bar	in	Massachusetts	

and	how	this	is	the	one	restaurant	in	the	U.S	that	actually	reminds	him	of	Japan.	He	talks	

about	the	chef	and	how	he	talks	to	his	customers	and	tries	to	maintain	the	traditional	style	

of	Japanese	sushi	bars.		The	chef,	Nick	Macioge	says	that	it	is	not	just	about	the	atmosphere	

but	he	tries	his	hardest	to	serve	true	authentic	Japanese	fish	that	is	not	usually	served	in	

America.		



Masa	

	 	

	
	 	

In	this	restaurant	Review	Sam	Sifton	talks	about	Masa,	America’s	most	expensive	sushi	

restaurant.	He	discusses	just	why	this	restaurant	is	named	the	best	in	American	sushi	and	if	

it	is	truly	worth	the	extremely	expensive	prices.	He	begins	by	explain	that	the	food	is	

amazing	and	the	quality	of	the	food	and	the	ingredients	were	outstanding.	He	talks	about	

the	meticulous	way	the	chefs	prepare	the	meals	as	if	they	are	a	playwright,	writing	a	play.		

He	concludes	with	the	fact	that	this	restaurant	is	so	respectable	because	it	maintains	the	

genuine	culture	of	Japan.		



The	Story	of	Sushi:	An	Unlikely	Saga	of	Raw	Fish	and	Rice	

	

	

In	this	book,	Trevor	Corson	follows	novice	sushi	chefs	as	they	begin	their	journey	at	

America’s	first	sushi-chef	training	academy.		He	discusses	how	there	is	an	effort	being	made	

to	bring	authenticity	back	into	sushi	bars	here	in	America.	We	get	a	first	hand	look	at	how	

this	process	is	taking	place	and	just	how	difficult	it	is	to	master	the	intricate	art	of	sushi	

making.		


