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You probably never 
gave much thought to 
the origins of that juicy 
hamachi on your plate 
before the Japanese 

nuclear plant leak last month. But 
when tainted water seeped into 
the sea, resulting in high radiation 
levels in fi sh caught in the area, 
every Japanese food lover's burning 
question became: Is eating sushi 
safe? Sure, the Agri-Food and 
Veterinary Authority of Singapore has 
suspended seafood imports from 
affected areas such as Fukushima, 
Ibaraki, Tochigi and Gunma. 

Still, doubts remain and fears 
linger: who knows how far the 
tainted waters — and fi sh — travel? 
No wonder sushi restaurants here 
are now claiming that their fi sh 

isn’t from Japan — or at least not 
from the affected parts of Japan. 
The nuclear disaster has hit some 
eateries here badly. Tatsuya at 
Goodwood Park Hotel, Yoyogi at 
Mohamed Sultan and Fukuichi at 
TripleOne Somerset confi ded that 
business has been slashed by half. 
Edwin Tan, chef-owner of Yoyogi, 
thinks it will be at least three 
months before Singaporeans get 
over their fear of Japanese food. 
“We have many corporate customers 
and their clients are telling them they 
prefer not to eat Japanese cuisine at 
this point,” he says.  

Traditionally, it is the high-end 
joints which pride themselves on 
Nippon authenticity, boasting mostly 
fi sh from the famed Tsukiji market 
in Tokyo, the temple of high-quality 

seafood. The more affordable 
places, however, get their supplies 
from other Asian countries. But 
claims by posh eateries that 
their supplies are “100 per cent 
Japanese” may in reality not be so 
clear-cut. Seafood supposedly 
from Japan may in fact originate 
from various countries which export 
their catch to Tsukiji, a hub for 
seafood from all over the world. 
“The reality is that seafood is 
actually shipped from all around 
the world to Japan. Very few places 
are getting every single thing from 
Japan”, shares Howard Lo of 
Standing Sushi Bar.

It's true what they say: there 
sure is plenty of fi sh in the ocean. 
Maguro sashimi from Indonesia, 
anyone?

In the wake of the nuclear crisis, anxious Japanese restaurant 
owners have been scrambling to reassure customers that 
their fi sh isn’t from Japan. We ask eight sushi joints how 
‘Japanese’ that piece of fi sh you’re eating really is.

Sushi:Zenand n Now
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Genki 
Sushi
#03-32 Orchard 
Central. Tel: 
6238-0900

Cost of dinner 
per head: $10 -- $15
Percentage of fi sh from Japan: 
0 per cent  
Their fi sh are from: Norway (salmon), Thailand 
(shrimp), China (unagi), Australia (southern bluefi n 
tuna, yellowtail)

“Genki Sushi Singapore doesn’t import 
any seafood from Japan. Our supplies are 
from Japanese-owned fi sheries located 
in Vietnam, Thailand, Philippines and 
China, and they’re farmed according to 
strict Japanese standards.” — Nicholas Yap, 
president of Genki Sushi's overseas division.

Tatsuya Japanese 
Restaurant
Goodwood Park Hotel. 
Tel: 6737-1160

Cost of dinner per head: 
From $150 

Percentage of fi sh from Japan: 90 per cent, such 
as sea bream and scallop from Hokkaido and 
mackerel from Toyoma.
The rest are from: China (venus clam, ark shell), 
Ireland (tuna)

“Our akagai (ark shell) is now from Dalian, 
China, instead of the Kanto region in Japan. 
We also get our eel from Taiwan now 
instead of Japan." — chef-owner Ronnie Chia

$15

Sakae Sushi 
37 outlets including #03-03, 
*Scape, 2 Orchard Link.
Tel: 6834-4063

Cost of dinner per 
head: $15
Percentage 
of fi sh from 
Japan: 0 per 
cent  
Their fi sh are 
from: Norway 
(salmon), Indonesia 
(tuna), Canada (shellfi sh), Thailand and 
Vietnam (shrimp)

“Only our hamachi was from Southern Japan — 
but we no longer sell it now because of logistical 
issues.” -— CEO  Douglas Foo.
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Shinji by Kanesaka 
#02-20 Raffl es Hotel. Tel: 6338-6131

Cost of dinner per head: $220 -- $450  
Percentage of fi sh from Japan: 100 per cent, mostly 
from Tokyo's Tsukiji market, with some also imported from 

untainted parts of Japan. 

“Our abalone 
was from Chiba 
near Tokyo, 
and now it’s 
from Kyushu.” 
--- managing 
director Joni Ong.
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Aoki 
#02-17 Shaw Centre. 
Tel: 6333-8015 

Cost of dinner per head: 
From $165
Percentage of fi sh from 
Japan: 100 per cent. 
Primarily from Tokyo's 
Tsukiji market.

“We still source 
from Tsukiji 
market in 
Tokyo.” — an Aoki 
spokesman. 

Yoyogi Japanese Restaurant
#01-05, 33 Mohamed Sultan Rd. Tel: 6887-4669

Cost of dinner per head: $120
Percentage of fi sh from Japan: 30 per cent, 

such as amberjack and sea urchin from Fukuoka and Kyushu (It 
used to be 100 per cent pre-nuclear leak).
The rest are from: Australia (mussels, bull lobster, salmon), New 
Zealand (clams), Canada (sole), France (oysters)

“All our seafood used to be mainly from Tokyo, but 
some varieties are now from Kyushu, as it’s further 
from the disaster areas. We now get our scallops from 
Australia, and our fl ounder from Canada instead of 
Japan.” —- chef-owner Edwin Tan.

Fukuichi Japanese Dining Restaurant 
#02-11/12 TripleOne Somerset Rd. Tel: 6271-5586

Cost of dinner per head: $30 -- $50
Percentage of fi sh from Japan: The restaurant declined to 
reveal this.
The rest are from: Norway (salmon), Canada (clams, oysters), 
Australia (King fi sh), France (fl ounder)

“Our ark shell (akagai) and scallops used to be 
from Japan, but we’ve temporarily stopped 
selling them. From the get-go, we never said 

all our seafood was from Japan. Our partner 
owns a fi shing business in Japan, but we no longer 

use his seafood as we now have our own local food 
import and export business.” — owner Joseph Phang

Standing Sushi Bar 
Three outlets including #B1-02B, One Raffl es 
Place. Tel: 6533-7078 

Cost of dinner per head: $25 -- $40
Percentage of fi sh from Japan: 0 per cent 
(It used to be 20 – 25 per cent pre-nuclear 
leak).
Their fi sh are from: Norway (salmon), 
Australia (yellowtail), Indonesia (tuna), China 
(unagi), Indonesia (swordfi sh)

“Seasonal fi sh such as tuna and 
hamachi which used to be from 
Japan are now from Australia and 
Indonesia.” -— boss Howard Lo. 

Y
#

such as amberjack

(

“O
f

all 
owns a 

use his s
import a

074-076_eat 8D1070sushi.indd   76 4/15/11   8:05 PM


