Directions: Listen to the audio as many times as you need to, and then fill in the blanks.

Adrienne: So, Hiroshi, when [ to a sushi restaurant, how do [ what to
?
Hiroshi: on the I have to say cause there is a of sushi that you
can order. One, | think, there's a . really big sushi which is toro,
it's a fatty of tuna. Even the toro, you get o-toro, chu-toro. There's like
different kinds. It depends on how the fat part is being , s0 if you
want to go for the flavor, I would go for toro, the fatty tuna.
Adrienne: So is ? For ?
Hiroshi: It depends. Yes, they also have just red maguro, which is just the red tuna, with just
tuna part, so it doesn't any fat. It's also , 50 it depends on your
mood. Also, . sometime my dad used to me that like you always
with because 1t cleans your palette, so...
Adrienne: Eggs, like eggs?
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Hiroshi: Ah, , regular eggs. That tamago eggs, that's of like eggs,

but it's on of the rice.
Adrienne: Oh, the big yellow
Hiroshi: The big one.
Adrienne: [ know it. OK... So, if I order sushi it's to be or fish or egg?

7
Hiroshi: You also some . Cucumbers, Kanpyo - that's another of,
kind of vegetable, and also some sushi restaurants have . That's
actually from United States. The Japanese sushi restaurant never
had avocado as a . but since the United States, California-style.
Adrienne: roll. I know it.
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Hiroshi: It Very , that some Japanese actually enjoying the

California sushi, so that sometime you can get in Japan nowadays.
Adrienne: | one time, in America, I had a Seattle which was
cheese and in rice and seaweed, so really cause usually there's not

in sushi right?

Hiroshi: you'd see cheese in any sushi menu if you go to -school sushi
restaurant in Tokyo, they're gonna at you.
Adrienne: Yeah, it did a little bit
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