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Dried shark that is irresistible when lightly broiled, seasoned with salt and Mirin (sweet cooking rice wine), has a chewy
texture, and is a daily local food as an accompanying dish for rice and an appetizer for sake.
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Ama Hut Experience
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2 =2= Local Delicacies in Ise-Shima Rk ‘
The regional cuisine of Ise-Shima is based on seafood. The area was A E Bk
once called Miketsu Kuni (Land of Divine Offerings) because H :
seafood from its waters was served to the Imperial Court, and was . Ak

LN RER = Samenotare is shark fillet dried in the sun after being salted or seasoned with mirin (Japanese sweet rice wine). It is eaten lightly grilled.
* |t is made from shortfin mako shark, banded houndshark, blue shark, hammerhead shark, and so on.
* It has been offered to the Ise Jingu as food for the kami (Shinto deity) since ancient times.
* In the Ise-Shima area, you can buy it at local supermarkets, fishmongers, and souvenir shops.
F o0 b Lo o @O H == * |tis said that the name Samenotare was derived from its appearance when sun-dried. The individual words that make up Samenotare mean
TR T kB T 4 A R | shark (same), of (no), and hanging down (tare). Therefore, Samenotare means “hanging down of shark”
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also presented as sacred offerings to the kami (Shinto deities) of Ise [: N % 75: ll: I D b ¥ ﬁf’“t H
Jingu. The latter is a tradition that continues to this day. Sampling 6‘ ? L i <z 4 1 7}% LI i FE‘
some of these seasonal delicacies is a good way to gain insight into A < ff T W oWN T g g
local culinary traditions. N 3 g ;C XN T EF S @ _
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Abalone is a leading delicacy harvested in the region. Three types of 5 M i3 pp NI N N
abalone are caught here—Japanese abalone, disk abalone, and giant fili Hk % ;é 3 1 ; # i 595 2| @D g
b —and ch l-grilled is the favori f local diners T T % 2 = £l w LT g [
abalone—and charcoal-grilled is the favorite of local diners. T 7 a hwv o 2 = - ft . 4
Japanese spiny lobster (/se ebi) is a seasonal winter favorite that is Lid o377 L T ;F\ W & Z !
usually served grilled, or boiled whole. TRRMT T 7 BE (=l S B R
Many fish speci h i iy =2k 52 5| Y b
y fish species are caught off the shores of Ise-Shima, and are ) 4 A 7 b T < &
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served as sushi, sashimi, and in other dishes. They include Ise N £ A BT £ ’
maguro (Pacific bluefin tuna), sawara (Spanish mackerel), suzuki 1i v é:ﬁ A A '5; b |k i jﬂ
(sea bass), and others. Bonito is also a regional staple, served over a 3 iy Z a D g e % %’ ?L 1) . P ‘ i
bed of rice as a type of sushi known as tekonezushi, or dried for use =M * 7 A o B L 2 °s Wi TAHEDTHDEA Samenotare before broiling FOFLEhasH0OS Fnletofsharkdrvmgmthesun
in dashi soup stock. E T n % ok s %};,Uf T
b2 em Mok mgst| N
CORBRFRYSETOMSEA TR0 SERNBEE TR E LR, »H B 3 ©°T ooz
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You can enjoy high-quality natural tiger puffer fish caught along
the coast at locally certified stores, restaurants, hotels, and inns
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Local fisherman's diet with fresh bonito sashimi soaked in soy
sauce on vinegared rice

e —
Season i summer Autumn Winter

Winter

Summer Autumn

DEDYSS Anori fugu

. 10AL8~3ALA0H
- BHILTHRAHT LA DBENNSERFERY AL FBy — OIANOTCRER s e
A small portion of Tekonezushi for one person
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* Tekonezushi is a local dish of Shima region and is a kind of sushi made
from marinated bonito fillets, served on rice.

* It is said to have originally been a fast food for fishermen on ships, with
the bonito they caught served mixed with rice.

* It has become popular among ama (female divers) as a dish that is easy to
prepare.

Anori fugu is a regionally branded tora fugu (Japanese pufferfish) by the Anori fugu council. Natural
tora fugu weighing over 700 g that are caught along the coast of Shima Peninsula, Ise Bay, and Enshu-
nada Sea are recognized as anori fugu.
* The name anori fugu is based on the fact that it is mainly unloaded at Anori Fishing Port in Shima City.
. ’ ; . y . * Itis available only at authorized hotels, restaurants, and other establishments in Shima City.
* There are various kinds of Tekonezushi. The ingredients and recipes vary * It is a quality fish characterized by its firm white flesh with a plain but elegant flavor. It is eaten as
from area to area. . sashimi, in a hot pot, fried, etc.
* Itwas selected as one of the hundred best local dishes from rural areas by QABROTIRHAED * Its fishing season is limited due to sustainable resource management. You can eat it from early
the Ministry of Agriculture, Forestry and Fisheries. A large portion of Tekonezushi for several people October to early March.
* Itis a certified Mie Brand product as an item that represents Mie Prefecture.

@KBHENLEHONHE
Landing of anori fugu

(3 6(}., Tokoroten (gelidium jelly) “
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You can enjoy Tokoroten (Gelidium jelly) made from Gelidium caught by 5[3%&01’%& ﬁﬁfé?ﬁﬂf#fﬁ

Ama (traditional female divers) in the area with various flavors such as
sweet vinegar, toasted soybean flour, and brown sugar syrup Bluefin tuna cultivated in Ise-Shima National Park, characterized
by firm flesh and freshness
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OFRORST> 7Y Dried tengusa (agar wead) Y 7Y ORM : 5~6HIR = . Hulis Ll Wiiet BFRECHDOFNG  Ise maguro sashimi

Makusa (Gelidium elegans) is harvested in May-Jun.

c RBEITE CENIC 7OV 00 AZmPEITHEH (HDASEDS) TRBELEEDTHS. —ERHRER
EfEEEGEICIIIME T S MESNPRBESD | CimB S,

* ZROENEMEWD RGBEN DR G IEHFE SN TSHS.

HEOBEOH LT S@EAHIETOTRE BHEER DIDIChTh3BLUNTIThN S,

BATAICIFHFRFCAOFFE . BICLOTEGSEHAENFTONL[OHIE] £IRM T 2B EH EHH D,

s MPBOENEERSEENUICEERICSASND. AFET I NIBESNT LS,

« ECATAEEDBEET 71 (KE) LWL ZFORFHHBEDON I EWDETH 2.
* BN ESEMEEENCELERO VI HFEEME LTSN T WS GBLCRICESFTR
BN ERRETHD.
1 w:u\gflg ﬂjjthf_%Th[Lﬂ E’E @*’\E% E‘J %ﬁ%%f)\ jfﬁl\‘\%;tﬁ{%b\o
FPREECF. ECATADMWERLDLZEN T RBHEN B S,
. %%xﬂ%ﬁ%%ﬁ%ﬁ%&ﬁ\ﬂntiﬁ F1IYNIENBRB THDEINTULD,

Ise maguro is pacific bluefin tuna caught at a young age in the waters around the Kumanonada Sea and
cultured in Kamisakiura Bay, Minamiise Town. It was given the name ise maguro by the Mie Prefecture
Federation of Fisheries Cooperative and has been designated a regional brand.

It develops its characteristic lean and firm meat due to the low sea temperatures in the winter.

The catch-to-cooling process is performed in just 3 minutes in order to maintain the freshness of the fish.

* Tokoroten (gelidium jelly) is made from seaweed called tengusa (agar weed), the most
popular species of which is makusa (Gelidium elegans).

* Toba City and Shima City are known as two of the major makusa production areas 1 ‘
nationwide. The most popular method of obtaining the naturally grown seaweed is for @ECATADE  Tokoroten (gelidium jelly)
ama (female divers) to harvest it.

* In the Ise-Shima area, small pieces of tokoroten are eaten with sweet vinegar, soybean powder, black sugar syrup, or sugar. * Restaurants in Kamisakiura, Minamiise Town serve kamisakidon (an ise maguro rice bowl) containing various ‘
* In the Ise-Shima area, there are hands-on fokoroten-making classes. ingredients, which differ according to restaurants. @\*%}_}%ﬂf,@g%é%
* It is considered a diet food due to its high dietary fiber content and ability to regulate the intestinal function. * Itis a certified Minamiise Brand product as an item that represents Minamiise Town. Landing of ise maguro
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@ 5% Utsubo (moray eel) -
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A popular local dish, fried moray and dried fish. It tastes light rather
than intense. In addition, the texture is crunchy, so the more you
chew, the more the taste comes out
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FHTLENSDDIE  Utsubo drying in the sun

* Utsubo (moray eel) is eaten as a local dish in the Ise-Shima area, served either
deep-fried or as a dried variety that is then grilled.

* Local shops also sell a processed variety.

* It has non-fatty and plain white flesh with a good texture. The more you chew,
the more flavor it releases.

* Utsubo is caught year-round, but the best season is summer, with May to 333 Utsubo (moray eel)
September being the peak landing season.

* A nocturnal creature, it preys on shellfish, mollusks, and other forms of sea life.

@ »>>F (i) Katsuo (bonito)
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It is popular to eat as sashimi and Namaribushi (half-dried
bonito). The dried bonito flakes made by traditional methods are
exquisite
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* Katsuo (bonito) travels north to south along the Black Stream and is caught in the spring
and fall along the Kii Peninsula coast.

* Mie Prefecture produces some of the country’s largest catches and is notable for having
the highest catches from deep-sea pole-and-line fishing.

* There are various ways to eat it, such as sashimi, sushi, lightly roasted, boiled, and others.  migsmz|xnan-on

* In Mie Prefecture, it is processed and sold as namaribushi (boiled and half-dried) or as a  Katsuo for sale at a fish market
smoked-and-dried version.

* Katsuo-bushi (dried bonito) called nakiri-bushi has traditionally been produced in Daio-cho, Shima City. There you can visit a smoking hut
and learn all about it from the staff (a charge applies).

* Katsuo preserved in salt is called shiogiri. It is offered to Shinto shrines or eaten as a preserved food.

BRI  ZEREMKES
Source by Photo : Department of Agriculture, Forestry and Fisheries, Mie Prefecture

0 2bH 5 (fiff) Sawara (Spanish mackerel)
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"Toshijima Toro Sawara (fatty Spanish mackerel)’, which *Around Oct.—Jan.
boasts the highest level of fat in Japan, is popular
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In the Ise Bay area, fall is the best season for sawara (Spanish mackerel) as this is
when they have plenty of fat. The fall is also when a dish called sawara-meshi is
cooked. It includes new rice and sawara caught in the fall.

Toshijima toro sawara (Toshijima Island fatty Spanish mackerel) is sold as a regional
brand on Toshijima Island, Toba City. It grows by eating sardines in Ise Bay and is
notable for its remarkably fatty flesh.

Sawara that meets various standards, such as those caught by pole-and-line
fishing and ikejime (an original Japanese technique in which the meat is kept fresh
by rendering the fish braindead) on board, are certified as Toshijima toro sawara.
Since Ise-Shima is its production area, here you can eat fresh sawara as sashimi, or
simply with the skin lightly roasted.

Sagoshi are Spanish mackerel that are around 50 cm in length, while those
measuring over 1 m are called sawara.

©) L 59 Shirasu (whitebait)
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The raw Shirasu (whitebait) unique to the production area is exqui-
site. The sun-dried Shirasu is also popular
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@L5TTFL Dried shirasu (whitebait)

While shirasu (whitebait) is a general term for young sardines, eels, and sweetfish, those caught in Ise Bay are young anchovy.

Raw shirasu is exquisite and can be enjoyed only in the production area.

The dried version is called chirimen and is made using a traditional sun-drying process.

Chewing releases the good saltiness and peculiar flavor of the fish.

Fish measuring 1to 2 cm in length are processed into chirimen (dried), those 3 to 4 cm long become tatsukuri (teriyaki dried), ones that are
5to 7 cm are made into niboshi (dried), and those that are bigger are processed into mezashi (dried) and others.

Because you eat it whole, you can ingest all the nutrients it contains.

SRk  O=BRKEWRR ORFHMsEREEHS CORNHENE
Source by Photo : MMie Prefecture Fisheries Research Institute  @Toba Isobe Fisheries Cooperative Association @@Toba City
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33X (1) Suzuki (sea bass)
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A light-tasting but fatty fish that can be enjoyed in various ways,
Japanese and Western style. Its season is Summer
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DFF'E  Suzuki (sea bass)

* Suzuki(sea bass) is a fish that has different names at different stages of
its growth. In this area, those measuring up to 40 cm in length are
called seigo, while any that are bigger than that are called madaka.

* There are various methods by which it is prepared for eating, including
sashimi, arai (sashimi rinsed in cold water), kobujime (sashimi seasoned with kelp), carpaccio, grilled with salt, sautéed, fried, and others.

* Itis plain but fatty. Summer is its best season.

* It has been loved by Japanese people for a long time. Its bones have been found in shell mounds nationwide.

* In Mie Prefecture, the fish live in river mouths along Ise Bay and the Kumanonada Sea, and they can be caught by lures and bait fishing.

@TTEDRNEF  Suzuki sashimi

@ (T & Bora (mullet)
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The winter mullet is especially delicious and fatty. Also, "Karasumi”
(salted and sun-dried ovary of mullet) is popular as a luxury ingredient
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@IF5  Bora (mullet)

* Bora (mullet) is eaten in several ways, including sashimi, grilled, in miso soup and sake lees
soup, fried, saikyo-yaki (grilled with saikyo miso sauce), soaked in sake, and others.

* Mie Prefecture, where the sea is clean, boasts fatty and remarkably tasty bora in winter.

* Fall is its spawning season. The high-class food of karasumi is made by salting the bora roe
and drying them in the sun. It is a specialty food in Minamiise Town.

* Fish that have a broken neck are proof of ikejime (an original Japanese technique for
keeping the fish fresh by rendering it braindead).

* The pylorus between the stomach and duodenum is called the bora navel and is known as
a delicacy.

@FEFLENBESDIH

Bora roe drying in the sun

SHipH  O=BRREREESESs QD-Lyr/A%iatt O=BRKENRREF @rIEEsms
Source by Photo : (MFederation of Mie Prefecture Fisheries Cooperatives @D-RECS Co. Ltd @Mie Prefecture Fisheries Research Institute  @Yamakichi Shouten

® 75\ (BE) Madai (red seabream)
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High-class fish that is also cultivated. Prepared popularly as sashimi,
salt-grilled, hot pot, etc.
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MFEZLY Madai (red seabream)
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@—PTHEDEFHL  Rice with whole madai

* Madai (red seabream) has a good texture and plain taste, with only a weak smell and
low amount of fat.

* Itis eaten as sashimi, grilled with salt, in a hot pot, meuniere, and others.

* It has long been regarded as a luxurious fish and is used as an auspicious gift.

* [se madai is a brand of cultured madai that is fed on seaweed, citrus fruits, and tea leaves.

* Minamiise Town has experience tours for feeding cultured madai. In addition, you can try hands-on activities such as cutting them,
cooking taimeshi (rice with minced madai), and steaming and roasting them in a salt crust.

* There is a very important custom of offering dried madai to the Ise Jingu. They are produced at the Ise Jingu facility on Shinojima Island
located near Chita Peninsula, Aichi Prefecture (out of Ise-Shima National Park).

® & ¥ Awabi (abalone)
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Ise-Shima is one of Japan's leading fishing places for abalone, a lucky
charm that has been dedicated to Ise Jingu since 2,000 years ago
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@FRtHHHTY Fresh awabi (abalone) .. 2~98HE  *Bestin Feb.-Sep.
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Awabi caught by ama (female divers)

The rias coast in the Ise-Shima area contains many good awabi (abalone) fishing grounds and also has a thriving ama (female divers) fishery.
Three awabi species are caught in Mie Prefecture - Japanese abalone, disk abalone, and giant abalone.

During the season, ama hut experience facilities serve charcoal-grilled awabi.

Mie Prefecture has a program of resource conservation in place that limits the fishing season and operating hours and also includes
measures to release seedlings, develop the fishing grounds, and suppress predators.

* Itis a certified Mie Brand product as an item that represents Mie Prefecture.

* It has been offered to the Ise Jingu as food for the kami (Shinto deity) since ancient times. Kuzaki-cho, Toba City has a production facility
for noshi-awabi (a long, thin strip of dried awabi attached to gifts).
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Source by Photo : M@@Department of Agriculture, Forestry and Fisheries, Mie Prefecture  @"Visit ISESHIMA™ Bureau



Ise-ebi (Japanese spiny lobster) sashimi Fresh ise-ebi
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Ise-ebi (Japanese spiny lobster)
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A high-class ingredient that is in season in autumn and

winter, and is eaten as sashimi, steamed, grilled, and in
miso soup
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10~4B48  *Bestin Oct.-Apr.

* Ise-ebi (Japanese spiny lobster) is a high-class food that
represents the Ise-Shima area. It is called ise-ebi (ebi is a general
term that covers lobster, prawn, and shrimp), despite the fact it
is caught outside of Ise-Shima.

OFBZTOH S DENITORBRAT

* The large, shallow seabed of Ise-Shima provides a suitable habitat.

E * Wagu Port in Shima City has one of the highest production
ﬁ;ﬁﬁﬁﬂtijggﬁfﬁ?gfmf@%imf;@qTﬁ%EUtL levels in the country. During the winter fishing season, fishing
i §®:%<E\L \‘:ﬁﬁs{f@ﬂﬁﬁ‘ {?éniz)"d)ﬂz’%i’i@afb‘% nets are set at night, and in the morning you can see fishermen

. j@j%%ﬂ@i}ﬁ{g %ﬁ[’;;ﬁ?%%ﬁézﬁ_ﬁ%% 2‘_‘@/ - I;&h landing and removing ise-ebi from the nets.

e it = Grilled and boiled whole ise-ebi are well-known styles in the
REDT. PR FRVBICHN I FPBRUZER L BHSHL Ise-Shima area. You will also find them grilled over charcoal at
TWBRINOZEERSH BN TES,

5 - - ama (female divers) hut experience facilities.
PHREETE AFSP AL THHEALASNT VS, B « Souvenir shops sell savory rice crackers and instant soups

L/ \EARRIEER T3 BRRABEE D D EA TE S, containing powder made from ise-ebi.

TEHETE FEITOMES ASIEFFELOEARNWP AT * In Japan, people eat miso (the ocherous colored tomalley found
DREFNRFTTEN TS, in the head of a lobster).

o BAETIF BEBRICEF [ VIDEBFEIFEN TS, It is a certified Mie Brand product as an item that represents Mie
« ZERENKRTIRERELT. ZETSURICEESNTLS, Prefecture.

O E&2Z (HUR) Sazae (turban shell)

RIZHEF/)BRRE T TH20TBEEI DA

Tsuboyaki (grilled in the shell), which has an appetizing appearance and
aroma, is popular

Z= M|
Season

* BILEESTREHAN BB BEBOTINEN. (FAESRRETHENTED,
'JR ITEREPIERDIEL(C(E, [EXZ AN =R EFEN DB A G S 2EEHET 2HREDRVE
MEERLEIENTES, . BUABRS OB L/ \EREHSE COEEAT1—E8>TW 5,
z ﬁ%th’(%ﬁ‘*h’(b\én
s FREETEBLATLRSNTVLS,
s BROADERPESFEETDRECI - TELLD . BRICASTEEDIEEL,
EORERFLEINM(20199F) THY . FHEMIESS M. EEN . EFAIETHD.

Summer Autumn

* The muscle of sazae (turban shell) has a good texture and sweet taste. Grilling it allows you to savor
the smell of the sea and its slightly bitter taste.

* Sazae Street near JR/Kintetsu Toba Station is a good place at which to enjoy fresh seafood, including
sazae. Sazae is also a popular menu item at the ama (female divers) hut experience facilities in Ise-Shima National Park.

* Itis also eaten as sashimi.

* Itis commonly caught by ama in the Ise-Shima area.

* It can be found with or without a horn and its length varies depending on the habitat, although there is no significant difference in taste.

* The catch in Mie Prefecture ranks third in the country (2019), with the main production areas being Toba City, Shima City, and Minamiise Town.

BN OREHEEA PEEERNA DN LI EE O=BEREMKER GQ@RERmRNE
Source by Photo : "Visit ISESHIMA™ Bureau @Department of Agriculture, Forestry and Fisheries, Mie Prefecture  @@Toba City

@ &i Z Namako (sea cucumber) -

ARV EL-BRESPLREONED.,
MIEDECEIZH AR ZRKRERODED [ZDbi: ]

When eaten raw, the texture is crunchy and the aroma of the sea is rich.
The salted internal organs are called "Konowata", one of the three major
delicacies in Japan

QO Good

Summer Autumn

* —BERTFEMICESBETRIZT TRIEBLARBY THIIEM O TLW 2O
HTHB.

s TS BV =R RLFETEELVEBNA THD.

W TEADRBOWBEENTHOEER 0. TUGRFEIIESHEM T3,

FESHATREERBTLSNEIWZ |G BRcHAEBELEBEAS[RBNTTV]E

EENBE0HB.

BRELVTRBLTWSIRREIL FRES. FEFC. BLREIDIBHTHS.

.

In Mie Prefecture, namako (sea cucumber) is caught by ama (female divers) as well as b s
fishing boats. @ £B¥b®f&i;ﬂ.w,‘gj Sun-dried namako called Iriko
The easiest and most delicious ways of eating them are simply as they are and

vinegared with soy sauce.

They have good-textured meat with the smell of the sea. The dried version is regarded as a high-class food.

Iriko, sea cucumbers that have been completely dried by the sun and salty breeze, are sometimes called black diamonds owing to their
appearance and texture.

* There are three types of edible namako; red, blue, and black.

(» 0} X H Hiogigai (noble scallop)
HREFWROLED . 7T 70 % ik 23451

The sweet and umami (savory) tastes of its adductor are exquisite, and its
colorful shell is characteristic

F M O Good

Season ing Summer Autumn

 BE ALY FRFENITTVINGTHETHS, B CH O THERE. EARELTORECH S,

s HAEEHNEESNICERA S BOBUNEN THS.

* SEEHN L BUVEH—REEIRE R — B OH THRD LA TES,

* FUTETE. BEECEHBBQEE T DEEFTIHESND BL/NEARIER T . BOAHES
THINTWL D,

» B EENBRVENBACEVERVIRT oo [Py Y/ SBIEEEN S 265 5.

* Hiogigai (noble scallop) is a colorful clam that comes in a variety of shades such as yellow,
purple, orange, and red. Due to their color, they are used for year-end gifts and New Year dishes.

* The scallop eye is sweet and tasty and features the aroma of the sea. =3

* Owing to its low production volume, it is only distributed in limited amounts. As such, itcanbe  @U#3>EE  Hiogigai (noble scallop)
eaten only in certain areas.

* In Ise-Shima, it is often served at Japanese-style bars, seafood BBQ restaurants, and ama (female divers) hut experience facilities.

* Its other name, appappa-gai, comes from the way the shell repeatedly opens and closes when grilled.

BHipH
Source by Photo : (G
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BOINIEFFNSEHE (FEHE) B0 EHE(LWhHE)

Magaki (pacific oysters) are known as the "milk of the sea” Iwagaki (iwagaki oysters) harvested in summer

O 2% (HUE) Kaki (oysters)

RA&DEALIE & H O FHE I, (2T F@ L TR LD S P fif L Ok

Pacific oysters in the fall and winter, and iwagaki oysters in the summer. Fresh seafood that can be enjoyed almost all year
round

QO Good Q Good

Summer Autumn Winter
BHE10~38 EiHE: 4~7A

Magaki in Oct.-Mar., lwagaki in Apr.—Jul.

s [WEDE]I AR DS FORE T 5> RSN TS SEMONEE . BPMOBNEOEERICTE V7 BETAVEATILEN
DFEHIEEIC BHIE (FEAE) OBRTBENZNA TV EDERZZEN TES,

SERMTEO/S—ILO—RE WS B MECLTRET B [(DSNR I ARELTL S,

s BHIBRCEOINI | EFENTHY WET7 S /B 7 D—T 20 23T EIZFREALDFEFRE/NTVALLEATD,

s BHIEOE(F10~3ATHY ENE RENE RURS DS TIT1. D ESHREORCEENAEELECENTES,

« BHIE(WOHE) F4~7BHNEOXBEOHET. EHIBE DL EN TV BEHEICHANTENAZSIBETY)—I—ChHl  EFOEKED
TdHB.

« FBL TLWSBHBICEERLON LV IFFIEREABAICITONALDICH S TE,

* PEEBETED[WENE M (HE) OEAE] I ZBRERFRITIRERE L. EHF /I /RIEESNTLS,

* Famous regional brands include matoya kaki (oyster) and uramura kaki. At production areas such as Matoya Bay in Shima City and Uramu-

& ra in Toba City, you can see magaki (pacific oyster) culturing rafts on the tranquil bay of the rias coast.

* There are oyster huts scattered along the Pearl Road in Uramura, Toba City that serve charcoal-grilled oysters.

* Magaki is known as the “milk of the sea” and contains a good balance of important nutrients such as essential amino acids, glycogen,
minerals, vitamins, and others.

* The magaki season runs from October to March. You can eat them in various
ways, such as raw, grilled, steamed, fried, in a hot pot, and others.

* lwagaki (iwagaki oyster) is a large oyster whose best season is from April to
July. It is called the “summer oyster” Compared to magaki, it is larger and
creamier and has a unique and rich taste.

* Most of iwagaki produced are natural. In recent years, however, iwagaki
cultivation has also started to become popular.

* Matoyakaki and iwagaki of adako harvested in Matoya Bay are certified Mie
Brand products as items that represent Mie Prefecture.,

FUHEDIWE  Magaki harvest

131 BHIRD  —EREMKEDS
Source by Photo : Department of Agriculture, Forestry and Fisheries, Mie Prefecture

© F7°Z (Hf) Madako (common octopus)
HHRICE EMNIE AL EY KA, TLZEZTEA -2 AU R 045 1B B

The common octopus that grows in the fast tide has firm flesh and is very tasty. Octopus rice made with dried octopus is a
local dish of Toba

Summer AuBurtumn Winter

HFIEZ(ERICDIENS.

*Dried octpus is made in winter.

» BSOS T 1 EEBL TEIENRAILTON TV BEBRI CIIATESCENMEA L ITONTEAESF L<BITT B IFE(F.
oW ECAICEERETEU AL TRE T BEHICEHTRTENETH S,

s EEORIEOM. BEY. 2R Y IRHICLTESNTL S,

o BEPDBEMN TR RICROEF P2 RBTFLICT3HFIEEND.

HREOBECLESICABLTEY. PRIV, 00 EOHRCAETEETENTE D.

c GN5~8ANENEIFREFNELEEHNE L,

* Madako (common octopus) fishing is popular throughout the year
on remote islands in Toba City. Around the fishing ports, you will
often see the stacked octopus pots that are used to catch them. An
octopus pot works as a kind of trap as the creatures are attracted to
hide in their narrow spaces.

* In addition to sashimi, it is eaten boiled, as octopus rice, in a
marinade, and in other ways.

* In the winter, you will see madako drying in the sun beneath the
eaves of houses in fishing villages in Toba.

* They live on coastal reefs and seaweed beds, and eat a variety of
sea creatures such as ise-ebi (Japanese spiny lobster) and awabi
(abalone).

* The best season for catching madako is May-August, which is when
they are good quality with a high nutritional value.

& EfShizf=CE  Piled octopus pot

BRI  BRHENLE 132
Source by Photo : Teba City
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D HBE (i) Aosa (sea lettuce) ~a
SRR 7 B £ =
BOF Y A BRI A B L

Healthy food rich in dietary fiber. When eaten as miso soup, the scent of the
shore spreads deliciously

-] QO Good

Season i Summer Autumn Winter

« ZERTE1950FRNSHBIOEBHEATHY .  2E I UDEEEEEDIEHIE
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s RO GDM, AT R ISHFICTIEHOFTIALAUEKLL,

@D IREE/cH#HE  Dried aosa (sea lettuce)

* Aosa (sea lettuce) cultivation has been popular in Mie Prefecture since the 1950s, especially in Shima City. The prefecture has the highest
level of production in the country.

* Scenes of gosa cultivation are common in the Ise-Shima area from January to April. Vivid green aosa is attached to nets stretching across
the shallow sea.

* Although the formal Japanese name is hitoegusa (Monostroma nitidum), it is commonly known as aosa.

* Itis a certified Mie Brand product as an item that represents Mie Prefecture.

* Due to its odorous characteristic and easy-to-cook nature, its use in recipes has expanded to processed foods such as sweets and instant
miso soups. As a result, there has been a growth in demand.

* Itis used as an ingredient in tsukudani (food boiled down in sweetened soy sauce), tempura, miso soup, and so on. You can enjoy the odor
and flavor of the sea.

D O Gidi) Arame -
& , | S DRESATO B,
b A BA I T PSR IE DR i

A specialty item of Ise-Shima, a member of the seaweed and kelp family
that has been eaten for a long time

© Best

Summer

Bd5eh  Arame

c BRICRPOEECENZOONEEEEEDREEALEGH TR BB fEREE
ol n . FBETHD.

* G<HSRYFISHELTEARSNTHY  FEHEABHIYPEL T SN TE.

¢ AP REEENTHEEHL[HSHBE| IRV LIHIETH B HoSHBET
(BED®) BRI (ZBEDND.

* HEQOATFEFEBOBEICLLORLTHY. K1 mMORSICHET 5.

¢ SRTLOEBEEFENTESN. AT L BTR. BIEETHEM. BYHIHELE L,

s YL TIHRENTHY RUTEDN TS,

@AM S I=H58  Aged arame

* The production of arame seaweed in Toba City and Shima City during the summer accounts for most of the nation’s production.

* It has a long history of being boiled and eaten and has been offered to the Ise Jingu.

* Aramemaki, a salty-sweet simmered sardine, saury, or other fish wrapped in arame, is a local dish of Toba City. Arame is also eaten as
vinegared dish, boiled food, and miso soup.

* Itis widely found along the Paccific coast middle southern dstrict of Japan, and grows up to 1 m in length.

* It is known as a treasure trove of minerals. Rich in calcium, iodine, and iron, it also contains a lot of dietary fiber.

* Itis sold as a dry food. As such, it is soaked prior to cooking.

SREN  OOO=BRRMKES OEPHENTE
Source by Photo : (@@ Department of Agriculture, Forestry and Fisheries, Mie Prefecture  @Toba City

B 0L Hijiki
RITRIROPREROH., ERVO I —
O L Epsnizip &4 m 5 Season ing Summer

The spring-picked Hijiki seaweed is dried in the rocky
area and shoaling beach of Ise-Shima. It is available
all year round

ZETEE<DSMPREOLE I ELT2EICHFL T R AUAEFRVWZEAHRT
BB

PETEMFIENSOLEDEMELTHSNTHY GIFFLOBYICE. TTICFES
DEERELTEREINTWV S,

PEEEOORERV7ABETH . EETERZEVD.DUEICLTREGERRIE THD.
AN L B, T 722D A EIZVAEAZENTEY FERICREMAE L.
=ERRUCENIROEESESLE U THD.
=EREKTIRERELC.ZETIURISERESNTNLS, i 5

WK TREULIZDEE  Rehydrated hijiki

.

.

There is a long history of hijiki seaweed being sold nationwide from Mie
Prefecture as Ise hijiki. It is characteristically long, thick, and tasty.

The Ise-Shima area has long been known as a production area. Books from the
Edo period (1603-1867) describe hijiki as a specialty of the Ise area.

The Ise-Shima area features a rias, rocky, and shallow coast, which creates the
best environment for hijiki to grow.

It contains calcium, dietary fiber, magnesium, vitamin A, etc. and is very
nutritious.

* Mie Prefecture produces the largest amounts of processed hijiki in the country.
* Itis a certified Mie Brand product as an item that represents Mie Prefecture.

.K NP ¥
QFEFLRICSHERWEBRFEDRT

Removing dust after drying in the sun

B bhd (ki) Wakame
R S Hbh I DITHE OO Y.
KIEFMCTRIGHED IR £

Making salted Wakame seaweed is a spring tradition of remote islands.
A rejuvenating food that is very popular as home-cooked dish

—

Summer

GEBEBDEHHHTIN) 2~58
Salted wakame making on Toshijima Island Feb.-May

* BHMEEEPEEDRBE T AES IO EH CTRODODICTBEEEZRDILATES
(2~58).

* KB FSNEOADIFZOEESICESN. BIFICECHRRBICEL TR TERBIEN TES,
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© HEF B ST E REETESNSIEAE L,

° AL A D Bt L <SATHN B R ERPIEOZ R TH D,

 EFT[EMEENMNEESN. <ML [ERVE]EWDNTE .

Salted wakame dehydrated using salt

* During the period from February to May, you will find scenes of salted wakame seaweed making at the fishing ports on Toshijima Island
and Sugashima Island in Toba City.

* When harvested wakame is boiled, you will notice how its color changes to a clear green.

* You can buy processed wakame products as souvenirs, in addition to local dishes that use their stem and basal parts.

* It is often eaten in home-style dishes such as miso soup, vinegared dishes, and salads.

* Itis rich in calcium, iron, and dietary fiber and has a wide range of flavors and textures depending on its parts.

* Since the word wakame is formed using the two Chinese letters that mean “young” and “cloth” respectively, it has long been viewed as a
rejuvenating food.

SRIBN  O=BREBHKER QOORPTENE 134
Source by Photo : (Department of Agriculture, Forestry and Fisheries, Mie Prefecture (@@E@Toba City
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