Sushi and more - Press Release 
Mumbai gets its first Sushi shop
Maidoindia, a young and dynamic entrepreneurial venture, is relentless in its quest of ‘bringing Japan closer to India through food, art and culture’.  The overwhelming response by Indian audiences over the last three years has triggered them to launch Mumbai’s stand-alone sushi store - ‘Sushi and more’.
Sushi and more, the fresh food division of maidoindia opened its first stand-alone store in the city on 
6 May 2011. The unique store located in South Mumbai offers a wide range of freshly prepared 
take-away Japanese cuisine including Sushi, Tempuras, Gyozas, Bento Boxes and much more, customized to the taste and the wallet of the average Indian consumer. Retail products such as Kikkoman soy sauces, miso soups, wasabi pastes et al are also available at this sushi-shop.
“We’ve been promoting Japanese food in India for over 3 years and have seen a tremendous increase in its demand, however the most common feedback we’ve received  is that it is very ‘expensive’ to have it on a regular basis. This prompted us to develop and price our product range between Rs. 120/- to Rs. 400/-, something that’s never been done before”, shares Anuj Jodhani, director of maidoindia.

The store aims to cater to the existing, rising demand and also attract more Indians to try authentic Japanese food and experience its health benefits, uniqueness and taste. “We aspire to strike the right balance in customizing Japanese cuisine for the Indian palette, while being careful not to compromise on its authenticity and we have designed an exciting and innovative menu to achieve this”, elaborates Harry Cheng, director of maidoindia.
“Japanese food is one of the healthiest cuisines in the world and that explains why the Japanese have the longest life expectancy in the world. It is not only about the ingredients they use but the way they cook them which contributes to the health and taste factor. Our menu is a combination of the basic ingredients from Japan, the freshest ingredients from local sources and application of Japanese methods of hygiene, food safety, cooking and storage” explains Chef Shreeya Mitra who is also overall in-charge of this project.

The opening comes at a time when Japan is recovering from the tragic incidents that have taken place in the country over the last couple of months. When asked if they’re worried about customer apprehensions, a confident Anuj Jodhani explains – “Japan is synonymous for quality, safety, consistency and reliability. I, personally, was in Tokyo during the unfortunate events that unfolded and was amazed by the country’s efforts, response and hospitality. The country needs support and the fact that we’re launching this new initiative now only reflects our trust, confidence and support towards Japan. We plan to have 100 such stores in the next five years”

Sushi and more, in many ways embodies true Japanese culture and values. It may be small and modest in appearance, yet confident and ambitious in attitude.  The focus is on the highest quality products, a delightful customer experience and an absolute Zen work culture.

The store will be operational everyday between 11am and 9pm. Besides the take-away orders, they will also start home delivery in a few weeks (within a certain locality) and catering for private parties and corporate gatherings. As team maidoindia gears up for their next big adventure, the orders have already started trickling in. They simply smile, take a humble bow and express a heartfelt “arrigato gozaimasu”.
For enquires:
Anuj Jodhani:  +91-9821270335 
Store details:
Sushi and more
2/A Meherabad, Warden Road, Opposite Mucchad Panwala, Mumbai
Tel - +91- 22-66157285
Timings – 11 am to 9 pm
Twitter – sushi_and_more
Email – order@sushiandmore.com
Web – www.sushiandmore.com
Company details:
Maido Enterprises Pvt. Ltd.
206 Ascot Centre, Sahar Road, Andheri East. Mumbai 400099.
Tel - +91-22-61131234
Twitter - maidoindia
Email – enquiry@maidoindia.com
Web – www.maidoindia.com
