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Sushi traces its orgins back to 1820s, the
creator of nigiri sushi . The process of
y using fermented rice as a fish preserva-
MWW tion in order to slow down the bacteri-
X0 441 al growth of fish. People added salt and

' 2 acid. However, by the time changes , su-
shi rolls , pokebowls etc. bring along til
20 century . The mix and match that we
can create by our own.
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The process of making sushi roll.
It depends what filling you want
to put inside becuase the process
is the same.

The print was inspired by
sushi roll that I ate. the
colour tone and shape to
create this print.
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