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Cuisine attracting

worldwide attention
— Washoku and Sushi

In 2013, traditional Japanese cuisine, or Washoku, was registered as an intangible
cultural heritage by UNESCO. In the MICHELIN Guide, with its world-famous
restaurant rankings, Tokyo was named the gourmet capital of the world and
Japanese food is attracting worldwide attention. Because Japanese restaurants
are expanding into overseas markets, chefs skilled in authentic Washoku and
Sushi are currently in demand. Cooking techniques, which start from careful
preparation to making the most of the characteristics of the ingredients, beautifully
displaying the culinary blessings from nature and from the four seasons, and
meticulous service; chefs with such authentic Omotenashi (Japanese hospitality)

skills, are in need in and outside of Japan.
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TOKYO COLLEGE of SUSHI&WASHOKU

Reasons Why Washoku is
Gaining Popularity Worldwide
Washoku Boom through Data

Data on overseas trends and from awareness surveys clearly show how popular washoku
(Japanese food) such as sushi is around the world now.
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Number of Japanese restaurants overseas
/‘ 2.4 times

13,300stores
(5,500stores)

/‘ 2.6times
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(1,200stores)
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/" 3.7times  31,200stores

Middle East /I 5.2times ol 0siores (17,000stores)
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(250stores)

/l 3.6times

2,500stores
(700stores)
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6,100stores
(2,900stores)

/l 4.7 times

700stores
(150stores)

The reputation of washoku has been growing rapidly in Europe,
which is full of gourmets, as well as in Oceania and the Middle East.
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Favorite foreign cuisine ranking
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When survey participants were asked to choose their
favorite cuisine other than their native dishes, Japanese
food came in first by a landslide. This is evidence that the
number of Japanese restaurants is increasing overseas
and that Japanese food is becoming a regular option for
the general public when dining out.

Note: Multiple responses were allowed; percentage of number of responses to
the number of respondents (cuisine of home country was excluded from the
options).

Reference: Based on the “Survey regarding Overseas Consumer Awareness of
Japanese Food” (March 2015) by JETRO.
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“The most difficult restaurant
in Tokyo to get a reservation for”
Obtained one star in a Chinese restaurant guide!

Awarded a star in the Michelin Guide Tokyo, Kurogi is a
restaurant known as the hardest place to get a reservation
for in Tokyo. Kurogi Shanghai has also been highly acclaimed
in China since its opening, and received one star in the Black
Pearl Restaurant Guide in 2020. After a temporary closure due
to the COVID-19 pandemic, it recorded its highest number

of customers ever last July. Kurogi is now known as one of
the finest Japanese restaurants in Shanghai, and getting a
reservation there is difficult.
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TOKYO COLLEGE of SUSHI&WASHOKU

- Percentage of overseas students graduating

Percentage of overseas
students finding I ()
employment in Japan (Last 3 years) /O of all job seekers
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« Support for students from outside Japan

Living in a country away from home can be the source of anxiety. Mizuno Gakuen offers all-around
support to its international students, including assisting them with immigration procedures and
giving them tips on living in Japan. We have a careers support for students once they complete
their studies, helping them to find their goals that matches the aptitude and wishes of each student.

o|20| o] Aol g4 Eoto| mELICH Sl 0j=L=st FEESMESERREBESNRL. KELEEHADEEEE EEIMETFEVATEFSNARER. KB
OlAE EUBMFHEIHo M| Crsst £47 22 MoMel = & MFE. ARERE %, MHRAETRNENITE ERRENYIE, HIMEABRERER

o 5, st ME Hutg SEES X|gLct & &Y 2l A = éfi’];‘i?ﬁ AN, XFEpA Rl R EORIE, PR ARETERE %o tboh, H

20 M= Bt M%* 8t Atgtel Xynt 5ol R T= MEig RSP EN TIBERENESR, APERHSIR. IR S4B AR IR

Xlglsts MIFE 25D LI

* Internships

Students can participate in internships during spring and summer vacations to experience working
as cooking assistants in real-life kitchens of renowned restaurants for three to five days.
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= Graduate working in Japan

WANG Junpeng
—— China

| Work at GINZA OKUDA

| am a nikata (simmerer, sous-chef in Japanese restaurant) in charge of seasoning. It is a key role that determines the flavor of the dish,

so it requires great care. | feel happiness when customers say my seasoning is delicious. Simmering, grilling, and other cooking methods
for Japanese dishes are not the only things | learn at the restaurant. I've also gained knowledge about Japanese tea and sake, and even
the attitude | should have while serving customers. The boss is always willing to help me at any occasions. The Okuda kitchen—where the
crew teach each other while improving our skills through fierce but friendly competition—is a great place to work. After completing my five-
year training period in Japan, I'll work toward opening my own restaurant in Shanghai, China. The restaurant will reflect who | am, not only
through the cooking but also the interior design and every other aspect of Japanese food culture. It's my desire to introduce Japanese
cuisine along with the Japanese cultural elements I've learned. As another more distant goal, | want to use the knowledge I've gained to
invent dishes unique to Shanghai as | spread the techniques and ideas of Japanese cuisine in China.
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TOKYO COLLEGE of SUSHI&WASHOKU

LIN Ting Yu

— Taiwan

| Work at SUSHI KIMURA

As a foreigner, | used to think that sushi was only made using fresh raw fish. This misconception was shattered when | came across “aged

sushi,” the main menu of the restaurant | work for. | was very curious about why fish aged for a few weeks still tastes so good, and how it is

made. While | was a student, | contacted the owner directly and asked to be hired as a part-timer.

From there, | worked hard to be as useful as possible. Thankfully, | got a full-time position after graduation. The owner allows me to practice

after the restaurant closes, so | take full advantage of this wonderful environment to practice as much as | want. It makes me so happy
when the owner | look up to compliments my techniques. My goal is to acquire the skills to complete multiple tasks at the same time. |
want to improve and become an experienced staff member.
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LEE Jun

—— Korea

| Work at UNAGIKAPPOU IZUEI

When | first ate Kanto-style unagi—where the eel is steamed before it is grilled—the
savory taste changed my life. | believe that this style of preparation can become
popular in my home country, South Korea, so | made the decision to dedicate my
life to unagi. 'm now in charge of skewering the eel and making shirayaki (grilling
without seasoning), receiving advice from my seniors and my boss.

I've learned that skewering is a key procedure that directly affects the quality of the
finished product, since the eel can fall off the skewers, and the skewers can burn

if they are not placed neatly. The difficult part about making shirayaki is controlling
the temperature of the charcoal flame. | still get burns on my hands almost every
day, but I'm starting to get a feel for it. My goal is to become an unagi chef who can
do everything from cutting the unagi to grilling it. | want to become South Korea's
top unagi chef.
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JUNG Jiyoung

—— Korea

| SUSHI KOTEI As owner (in Korea)

My dream was to open my own restaurant in Korea. After graduation from Tokyo
College of Sushi & Washoku, | worked at a sushi restaurant in Seoul. The boss of
the restaurant gave me a lot of advice on how to run my own place. When | opened
my first restaurant, | had a hard time figuring out what Koreans value in food, but
through trial and error | was able to decide on the format | have today. Last year
we opened our second restaurant, and this fall we plan to open a third one with

a slightly different price range. | will do my best to meet the expectations of our

customers.
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TOKYO COLLEGE of SUSHI&WASHOKU

= Characteristics of learning

learning
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Japanese cuisine
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The world of washoku (Japanese cuisine) is very diverse, from high-class kaiseki

ryori (multi-course haute cuisine) to local cuisine, popular dishes such as ramen and Kb, EEARMTAEN — FRAREMSENE
curry, and elements that enhance the dining experience, such as sake and tableware. RE. WISHARN SRR RSE.
Students learn all aspects of washoku, greatly expanding their employment possibilities.
All this is possible because we are a certified vocational school focused on washoku. LINES AR
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learning

.

The advantages of a
small school

We are a small school with small classes—something rare
among cooking schools. We are always looking at class
progression and career paths that suit each student’s
characteristics. We also offer many tasting events where
family members are invited. We aim to create a school
that has a warm, at-home atmosphere.
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A practical school

The amount of time dedicated to practical training for

washoku preparation in our two-year course is about

2 times more than at the washoku departments of

general cooking schools. To meet industry demands, we

emphasize hands-on training and actual meal preparation.

On days when the classrooms are open, you can stay

after school to practice. When you graduate from this
school, you will be an immediate asset.
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TOKYO COLLEGE of SUSHI&WASHOKU

a Courses Outlines

° 2 The objective of the curricula for both courses is helping students acquire
SuShl and WaShOku Course a cooking license issued by the Japanese government.
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Acquire practical skills to
become an immediate asset
in the washoku and sushi
industries

In addition to mastering the specialized techniques
of washoku and sushi, such as making traditional
Edo-mae nigiri sushi (hand-formed sushi) and
course cuisine prepared under the supervision of
Ginza Kojyu restaurant, you will also learn about the
various types of Japanese cuisine that are eaten on
a daily basis, including curry, ramen, and Japanese-
style Western cuisine. Students also study the
cultural background and elements of washoku,
such as tools, tableware, Japanese sweets and tea.
Our aim is to train you to be chefs who can think
flexibly from a variety of perspectives.
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Timetable for Day 1 Day2 Day3 Day 4 Day5
{4 .
first-year students o Gooding Geoking
i 9:30-11:10 Practice . el
5 days a week classes (different days Cooking Cooking < Lecture >
of the week depending on the course) Taste Practice Practice Japanese
11:20-13:00 L Culinary Study
Training T S
*Intensive lesson or seminar on Day Off
irregulary.
% . . 14:00 -15:40 .
It may carry out by online depending on . . . Cooking
class contents Cooking Cooking Cooking Theory
. Practice Practice Practice Al
15:50-17:30

Sushi and Washoku Advanced Course
— 3 years

Learn the advanced washoku
and sushi knowledge and
skills you need to start your
own business

In addition to acquiring greater knowledge and
skills than in the two-year course, you'll learn

what is crucial when creating a restaurant, such

as how customers respond to your cooking and
how famous restaurants provide enjoyment to
their customers. You'll also discover the secrets of
how to make customers smile through the actual
experiences of professional chefs, which cannot be
taught in the classroom.
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TOKYO COLLEGE of SUSHI&WASHOKU

a Curriculum Highlights

—_—

4

~

Curriculum

for the
first year

During the first year you'll learn the basics
of washoku, such as cultivating your sense
of taste, which is essential for a chef. You'll
also be trained in how to use Japanese
knives, the basics of dashi (soup stock),
and cooking methods such as simmering,
frying, steaming and grilling. Off-campus
training will allow you to learn more about
ingredients. We will also introduce you to
the diversity of washoku—such as ramen
and curry, as well as washoku culture—

to widen your culinary realm, which is
necessary for the second year and beyond.
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Basics of cooking

First, students acquire basic cooking
techniques for Sushi and Washoku through
repeated practice. By learning various
techniques with care and repetition, students
aim to reach a level where they can be
recognized as a fully-fledged cook in the
workplace from work efficiency to the beauty
of their completed dishes.
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Research on
sense of taste

Students are trained to identify the
subtle difference in texture and flavor
of the light seasoning characteristic
of Japanese dishes. This polishes
the senses and taste buds to enable
the utmost use of the flavor of the
ingredients used in the dishes.

Sushi and Washoku Course — 2 years
Sushi and Washoku Advanced Course — 3 years
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Lectures

Students obtain knowledge such as
food sanitation and nutrition which is
required for a cooking license. They
also learn indispensable when serve
foreign guests, seasonal events and
customs of Japan, and manners
when eating Washoku in order to
prepare themselves for the world of
professional cooking.
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TOKYO COLLEGE of SUSHI&WASHOKU

Curriculum Highlights

—_—

2nd

Curriculu
for the
second year

You'll learn about washoku in the broader
sense, from high-class course cuisines to
popular dishes, to gain an understanding
of the essence of Japanese cuisine.
Whether you are studying techniques

to serve seasonal ingredients in the

best possible form or how dishes from
overseas evolved into Japanese cuisine, at
the heart of it all is the spirit of omotenashi
(hospitality). Through practical training,
students will become uncompromising
chefs who always aim to impress their
customers.
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Sushi and Washoku Course — 2 years
Sushi and Washoku Advanced Course — 3 years

Pick up curriculum

Specialized Washoku
Practical Training

Under the supervision of the staff at Ginza Kojyu restaurant,
you'll learn about course cuisine, starting with appetizers,
followed by bowl dishes, sashimi, simmered dishes, grilled
dishes, rice and dessert. All the wonderful aspects of
washoku are condensed into this course, including cooking
with seasonal ingredients, preparing a menu, selecting
tableware, and presentation.
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TOKYO COLLEGE of SUSHI&WASHOKU

AR

Curriculum Highlights

2nd

Curriculum for the
second year

_( \,.\\

Specialized Sushi
Practical Training

Sushi is one of the best-known types of washoku. Although

the preparation of sushi is often thought to be simple, it is no
exaggeration to say that it is the ultimate washoku in terms of the
depth of the preparation of the rice and the ingredients. In this course,
we will focus on Edo-mae nigiri, and also learn about other forms of
sushi such as chirashi and inari that have originated as local cuisine.
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Sushi and Washoku Course — 2 years
Sushi and Washoku Advanced Course — 3 years

Asle ches palo] AT ME

. e 23t 20| el gict.

Washoku and Life ’ B0l Yt At HEHOIL HATE U Yol WS + gl ZX|
0] QEELE| ool WEA Bots NZE Yol AlSfol H2T YLl

Washoku Culture . OlR0IN H&3t 2312 Eol2 YAlel M8 K4S FTECH
: : o MAEEST, BRI EBEFNEAILFIRDREE. £33

Washoku has taken root in our culture and lifestyles in a diverse RS ENEEEER ARG, BE SR

HMEBREXKESMEASNERAWS T, ROTUEFEMIL

way. Soba restaurants and diners near train stations are an
AEB, REMNEHNTEML.

integral part of our daily lives, and Japan’s fermented food culture

has influenced what is served at dinner tables in Japan since HAWESE, ERME S SR A T RRESE. S
ancient times. You'll pursue new possibilities for washoku under MEHTEERNEREERMAEFPRTLHROEE, FEEEER

; MBEFREXKESUEEANERABST. RFINEFNL
the themes of lifestyle and culture. BEH, RERAN T,

_ 2023082419 [Ciiogmdge b =
4 NIHON MURA CO. LTD. https://news.nihonmura.tw ﬁ; ""'.Tr'.:".'i
N 10552 73 7 2 TEL (02)8772-7977 EI"" L i

aiueo@nihonmura.com ( ) @nihonmura



5/ NIHON MURA CO.,LTD. https://news.nihonmura.tw
10552 73 7 2TEL (02)8772-7977
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Curriculum Highlights
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3rd

Curriculum
for the
third year

Students develop their creativity and
originality in cooking, and learn practical
aspects in restaurant-style classes with
invited guests. You'll also learn more
advanced techniques and premium
ingredients to gain more experience as
chefs. The theme for the whole year is
“What is the future of Japanese cuisine?”
Through this course, you'll discover how to
properly read the times, and think flexibly
about new dishes and how to operate

a restaurant, which can be used when
starting a business.
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| Sushi and Washoku Advanced Course — 3 years

rl

Pick up curriculum

Advanced Culinary
Practical Training

Japan has an abundance of ingredients, and cooking
methods have evolved to suit the characteristics of each
ingredient. In this course, you'll learn how to fully utilize the
ingredients and how to enhance them into “more than just
ingredients” through the advanced skills of chefs suited for
each ingredient.
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TOKYO COLLEGE of SUSHI&WASHOKU

Curriculum Highlights

3rd

Curriculum for the
third year

Restaurant Research

There are many different types of Japanese restaurants in the
world, from high-class luxurious traditional restaurants to conveyor-
belt sushi restaurants and specialty restaurants.

However, there are many common factors that make a restaurant
popular. You'll study various types of restaurants, not only in

terms of their cooking, but also in terms of customer service and
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| Sushi and Washoku Advanced Course — 3 years
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This course examines how the washoku we eat in our daily lives
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and how to make dishes photogenic—cultivating the ability to
propose and imagine.

TRABEFPNNRSBETREERNEK, 2T
FEAFOEE. REERSES, TERKE, BRE
IEEMMETT ZUR B NBERTT A%, BRERED
R A.

R
b i i
20230824 23 by acke 2

¥ NIHON MURA CO.,LTD. https://news.nihonmura.tw e .!F;:_‘-*l-:
AN\ 10552 73 7 2 TEL (02)8772-7977 EI‘# E ;
. . LY, |

aiueo@nihonmura.com ( ) @nihonmura



TOKYO COLLEGE of SUSHI&WASHOKU

a Education Program

Training programs to
broaden your horizons as to
Washoku and Sushi

The school offers unique training programs that cannot be found anywhere
else for deeper approaches to Washoku and Sushi.

Amazing experiences that you cannot have in regular courses await you

in these programs, including a study tour, experiencing Kaiseki ryori and
attending a boxed lunch sales event.

Washoku-Sushi o] M2[ofl 27l Ci7bM7| Qfs 2@ Dpel mg T2 S FH| . o4 of&0[LE 7H0IM7] 22|
HE, AR EiE S, 54 $Y0llME SHE £ gls MEo| || ELc

JTEMRAMT 2 Washoku. Sushi it 5, ARSERY T —EEEMRFEMEFERE, WH
BT FANEAR. ARELYRESS. XEFRIBNRBESTRERUSIRNER.

BTRAIRT Washoku. Sushi fitt5?, ARKERIRE TBRYFRE. FHERE. [RERIZRR
MR EERETE—IRREESNRR EEFEL.

Special
curriculum

Student
Restaurant

The school building turns into a restaurant
serving Kaiseki-ryori & Sushi, and it brilliantly
received and packed out. Second-year students
from each course offered a Seasonal Kaiseki
Course and an Omakase Nigiri Course,

etc. respectively this year. The students
demonstrated what they had learned so far by
carefully selecting seasonal ingredients and
serving dishes that they prepared by making
the most of their knowledge and skills.
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Special
curriculum

Practice event

We participated in the Fisherman's Festival, which is
Japan'’s largest annual seafood dish event. Our team
researched ingredients and made many samples to
create dishes that help people realize the deliciousness
of seafood. The one thousand meals we prepared for the
event sold out in two days. The students experienced the
difficulties of working in a kitchen and the importance of
teamwork at this event.
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TOKYO COLLEGE of SUSHI&WASHOKU

Education Program

|
|
Special |
curriculum |
|
[

Study tour

The school’s study tour takes place during the summer

vacation. Students went to Kyoto and visited a vegetarian
restaurant(Shojin-Ryori) with a history of over 500 years,
where they acquired invaluable knowledge about the
special cooking methods used by the restaurant and
were introduced to traditional practices. Besides this,
they also experienced a tea ceremony and visited a
potter’s workshop. The trip to Kyoto, which is known for
its traditional food culture, has offered these students

a precious opportunity to experience not only the food
culture but also the history and traditions behind it.
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Special
curriculum
° l ‘
Extracurricular |
classes |
One-day extracurricular classes are 54 B AT 24 T AN
provided before summer vacation. ¥, FNE E el
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This is an opportunity for students to

develop greater respect and gratitude

s

for food through getting to know the
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thoughts and feelings of producers, . BTUERESEE
which they cannot know in the kitchen, A

and witnessing the very moment when

a living thing turns into food.

Special
curriculum

Kaiseki ryori experience

The school believes that experiencing the best

is vital for becoming the best. The Kaiseki ryori
experience program, which is held once a year

at a prestigious Washoku restaurant, is the
embodiment of this educational philosophy. When
the owner chef over the counter spoke to students
about why these ingredients and utensils should
be used for this season, they listened attentively.
They were all moved by the taste of dishes served
at this exclusive restaurant.
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TOKYO COLLEGE of SUSHI&WASHOKU

a Meet the Students |

=

SHIN Seungyong

—— Korea

i

LIN Tsu-Ling

— Taiwan

Eating has always been a passion of mine, and my hobby was finding
delicious restaurants. The first time | was exposed to washoku, the
delicate taste and the beauty of the appearance impressed me. “It
would be cool if | could make such dishes myself,” | thought. Since |
wanted to acquire authentic skills and knowledge, coming to Japan
was my only choice. Although | had almost no experience in cooking,
the school started by teaching me very simple, basic techniques, so it
has been fun to see myself gradually improving. The first time | made
a tamagoyaki (Japanese rolled omelet), it was nothing to be proud of.
As | continued practicing, though,

| became better at it, which makes my heart dance. I'll devote myself
to learning various cooking methods.
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The first trial lesson | participated in was a soba-making
experience. It was my first time making soba. Although it was
more difficult than | thought it would be, senior students helped
me and | enjoyed the experience. | was also worried about my
Japanese, but the students made me feel welcome! Now that

| have enrolled, there are many first-time experiences such as
learning how to cut fish. It is hard work but fun and fulfilling at the
same time. | want to improve my Japanese and master various
cooking techniques as soon as possible.
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CHEN Bailin
—— China

When | talked to a teacher at my Japanese-language school about
wanting to study Japanese cuisine, they immediately introduced
me to this school. | attended an event where we ate dishes that
senior students had made. | was really impressed by the authentic
flavors, which were unlike anything | had ever tasted before. The
classes are small and the teachers are kind and attentive to each
student, so you need not worry even if you don't have any cooking
experience. My second year is even more exciting than the first,
since I'm able to learn more advanced techniques. My goal is to
find a job in Japan and become a full-fledged chef!
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HAREF AARE, BERMNHESHTREARNER, 2R ERNETXRER. &
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After getting my college degree, | came to Japan to work as an ALT
(assistant language teacher). Since | was living alone, | started cooking,
which got me interested in sushi and other washoku. | found this school
appealing because the classes were small, so it's easy to ask questions
and interact with classmates. My first two months at the school have
been full of first-time experiences that require hard work, but they've
also been very interesting. | am now able to fillet fish such as horse
mackerel, sea bream, and saltwater eel. Compared to my teacher,
though, | still have a long way to go. In addition to schoolwork, | study by
watching YouTube. My goal is to acquire the fundamentals, such as the
proper way to use knives. After graduation, | am thinking about working
at the sushi restaurant in Las Vegas that my friend owns. The fact that |
have studied authentic sushi and washoku will be a great asset.
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RFEE, FIER ALT (Assistont Languoge Teacher, BEEIEE#HUT) ERALE FiaMEER
AETERECHIE, NEFERFRFET R FESRIVNIE, BTSRRI R0R BasnEbe
B, REHBBAE. BRABFHEEIBEERVALAT, BRMENAANIRISESH
HOEHR, AR ROSBRERRE, AMbdFEER. I, FEEFSLENRE. HE. 2ESEK,
RMHBIZIPRRRZN, RRASECHKEEBEH IR RTERANRERN, A
WUWE YouTube k5. HERMEIVEHL USRI TSEARAL. Bllfs, RABREABRE
AT EENERIE TR FOANERAYSIERSEARNA S RE B AA.

ABEEE WA ALT (Assstont Languoge Teacher, BBEEEHER EHALIE. BiAIEEER
FATERECHR, HHEARMEEETER. SRRV, EREFSMROR WE SRS
RS, EEHRBNETE. BATMRSEREAMERLET, BEMANRENIRETES
FROER, BRRUEIBIEE AMEIEEEE. BT ROCSeRENTR. B BESRE
AMEETEMEERER, READECHKPEREE SR . BRTSRGEEN, TBE
IBEVE Youlube S2REE. RENNESRRLBHERITSEALR. BXE, AFEHEPL
T IETEENERE L. RRATEEASBERNEARNE SR AREENES.
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TOKYO COLLEGE of SUSHI&WASHOKU

 Enviromment

The school has a full array of specialized educational equipment suitable for
making Sushi and Washoku, including cooking practice rooms with Sushi counters
for food service practice and the latest cooking equipment and facilities.
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* Access

Located next to Shibuya
in the heart of Tokyo

A 1-minute walk from the East Exit of Ikejiri
Ohashi Station, on the Tokyu Den-en-toshi
Line (One stop to Shibuya STA).

Sangen-jaya
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Tullys @ Exit Bank @ ® Store
Tokyu Den-en-toshi Line
Ikejiri Ohashi -
Shibuya
South z
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Gas Station Matsuya
Convenience Pharmacy
® Store
Laundry
/\ g JR Yamanote Line
@ Ueno
Shinjuku JR Chuo Line
. Shibuya

FREA KEFEE
RRTLMRAEEMZIR

T154-0001 RREBILEAKMEF 2-30-14
https://sushi-tokyo.jp

Buabt 0120-040-399 (A=)

info@sushi-tokyo.jp
HRAE © 03-5431-5961

Mizuno Gakuen
Tokyo College of Sushi & Washoku
2-30-14 Ikejiri, Setagaya-ku, Tokyo 154-0001

https: //sushi-tokyo.jp
TEL: +81-3-5431-5961
info@sushi-tokyo.jp
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a Shinagawa

School BLD

We're distributing the latest news about our
college on SNS ! Have a look at them.
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