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Rice 1s boiled with a broth that contains the full
flavor of abalone.

You can see slices of mild and tender abalone B ORE bH%E3DOANS, HEHEfi-> CIEAZMZ
through the steam rising from the freshly made T5< 1) 2, JLHIC, FFL 2O L T Y THK

rice. Ms. Yukari Matsuoka who lives in the
Togura district explains how to make this dish.

At the end of November, the start of abalone
season tells us that winter 1s approaching. Tasty
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abalone that has been rejected for shipment SADHERS L5,

appears at the table of fishermen's homes. Of @—THHHciF 3D bBAN STV S, (5
course, they eat savory slices of abalone raw. 7 I E TR FEEHORD D IcBREZEHAL7Z,) 12HICHE
Another delicious way of eating the abalone is ! - = BT OFRAEDEN, 2 0HICEET O,
to pr(cservc it In miso soybean paste or sake N NiEAN WO Z 2 FEOMEAE, 3 D HICHIET D
kasu (sake lees). s £ FEDICHEZ 2 FRDIEWIZ R T,

The fishermen grill freshly caught abalone on E>TFRA 7 IE ZER Oz > 2%, WiV EEEDLFRD &
the shell over a briquette fire and eat it. Yukari = V3 A BB, £, HMEILICLAZADRD ETH S
says, "This 1s the best way of all for eating H—xe Ry % T80, (1), iz mMw<TRxs2< L,
abalone." During abalone season, when a R B EP* 4 MawELPT<T 5,
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"No-hadate"

A new year on the farm begins from “crop prediction”

At farmhouses in the mountainous area of the Iriya district, the yearly
event called “no-hadate” is held i which predictions are made for the
New Year's crops.

This event starts on the 28th of December. On this day, farmers
prepare rice cakes for the New Year, and put three round rice cakes
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from the mortar that had been placed on the earthen floor and it is
turned over again. Using the issho-masu which was placed there with
the three rice cakes, the ceremony begins for predicting the New

Year's harvest.

The first rice cake 1s turned over. Rice grains are attached to the back

member of the Matsuoka family wants to eat
takikomi gohan (Japanese paella), rice with
abalone appears on the dinner table about twice
a month. What an extravagant dish where a
whole abalone is used for each family member!
But it 1s not such a special treat for the
Matsuoka family. The abalone which the father
and son have caught in the sea is a common
food like other shellfish or oysters. This rice
with abalone is a savory winter delicacy for the
fishermen of Minamisanriku.
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on rice grains in a measuring box called “issho-masu.” After finishing  side of the rice cake. It will be a good harvest if plenty of rice grains
pounding steamed rice and cleaning the mortar, they turn the mortar  are attached to the rice cake. The first rice cake predicts the early
upside down with the 1ssho-masu in it. maturing, the second rice cake predicts the mid maturing, and the
On New Year's Day, they pour the first water of the year into a  third rice cake predicts the late maturing. On this day, it was nine
brand-new bucket and put it on the mortar as an offering. Every  grains for the early maturing, 35 grains for the mid maturing, and 15
morning, they change the water throughout the New Year's holiday. grains for the late maturing. With this prediction, the farmers decide
In the farmhouses, January 11 is the first day of work. In the early  to plant rice seedlings at the usual time. On the mortar, which is
morning, all of the family members get up while it 1s still dark. They  sideways, they soften the straw to make a straw rope.

lay a straw mat on the earthen floor to make a straw rope. This straw  After that, the rice cakes are baked, and put in a rice porridge cooked
rope 1s used to bundle straw and charcoal and to make straw sandals, ~ with azuki beans. The families gather around the table and eat this
straw mats, and other utensils and implements. porridge. They take great pleasure in eating the rice cakes in the
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‘When they finish this task, the main event begins. The water is removed
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Koki Iwaishi's daily routine is to build a boat. It will be 60 years
since he started to build boats at the age of 16. He builds wooden
fishing boats.

Even now, when almost all fishing boats are made of fiber
reinforced plastics (FRP), some fishermen in the Utatsu district
still use wooden boats. An FRP boat is thin so that it can be easily
pierced when colliding with a rock, and its light body makes it easy
to be carried away on windy days. On the other hand, a wooden
boat is thick and strong so that it 1s not easily damaged by rocks,
and more difficult to be carried away by the wind. A wooden boat
1s stable and there 1s no fear of capsizing even when the load 1s
heavier on one side. This type of boat is 1deal for sea urchin and
abalone fishing of the shore reefs in Utatsu. Between around 1955
and 1965, the families in Utatsu were large and it is said that some
of them had up to three wooden boats cach. However, while an
FRP boat can be moored in the water since it is less likely to be
damaged, a wooden boat has to be brought onto land after each
use, which requires much time and effort, so gradually the wooden
boat stopped being used. After almost all of the boats were carried
away by the massive tsunami of 2011, the fishermen asked Koki to
build their boats. Since Koki's workshop had been washed away,
he lost all his tools. He ordered new tools and started once more
to build boats. He built and delivered several boats. "It was a very
difficult time for me since I lost all my tools," recalls Koki.

He recently restored a wooden boat that was formerly used in the
present-day Teizan Canal in Yuriage, Natori City, and on
September 25, he launched it at the canal. In the past when he
used to receive frequent boat orders, cedar boards used for boats
were dried out in the sun and made a long line along the slope to
his house. This scene used to be typical of Tomarihama Beach in
years past.

The boats used for fisheries in Utatsu are seven to eight meters

porridge.
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long and 1.2-1.3 meters wide. Cedar boards with a width of 30
centimeters are used to build the boats. Cedar trees around 70
years old are cut after examining the shape and thickness of the
trunks. When he was young, he occasionally searched the
mountains for trees to be used for boats. Now, he orders them
from a sawmull.

A boat spike is used to precisely fit boards to each other. Because
the number of wooden boats i1s decreasing, there 1s only one
manufacturer of boat spikes in Japan and it 1s located 1n
Hiroshima Prefecture. Four types of different boat spikes are used
to bind boards precisely and proficient skills are necessary to do
this. The head shapes and length of boat spikes used should be
slightly different depending on the section of the boat where the
boat spike 1s driven. Koki displayed his proficiency in binding the
boards with exact skill and driving a clamp.

When creating a curved surface on the side of the boat, rice straws
are burnt to warm the board and a curve 1s gradually created. The
rice straw 1s burnt to spread heat uniformly over a wide area.
Although there used to be some craftsmen in his workshop who
made scaffolds and oars in the past, since there 1s no one to make
them now, he makes them by himself. In his workshop, oars made
from oak create a beautiful curve as they stand against the wall.

He truly loves building boats. He has a broad smile on his face
when he speaks of boats. He comes alive when he uses his tools to
work on a boat. On the day when abalone or sea urchin season
starts, he also puts his boat to sea and goes fishing although he
usually does not do this.

The fishermen ask him to repair their damaged boats. There is,
however, no one who will carry on his skills.

The craftsmanship and skills needed to build a wooden boat is a
precious heritage of Japan.
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BUILDING A BOAT

A BOAT BUILDER WHO CONTINUES TO BUILD WOODEN BOATS
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