¢
5
s vilnamisc




= I

o e HH

sov! SRS

1 1] 4 5

B L4 e«

W S VR TR

Enjoy tasty octopus from Shizugawa Bay!
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Small red flags float in the vicinity of Tsubakishima Island in
Shizugawa Bay. These flags indicate the positions of the cages to
trap octopus, which Mr. Yukimi Miura and his son Masayuki have
set up. Yukimi and Masayuki move their boat close to the flags,
and pull up a thin rope onto the boat, and raise the cage, which has
been set on the seabed. The seabed 1s more than 10 meters deep.
They raise each cage from the seabed, take the octopus from the
cage and put it into a netted cylinder. Then, they bind the opening
to the net quickly and throw it into the hold. Bait for the octopus
such as saury and mackerel are put into the empty cage which 1is
then set on the seabed again.

Repetition of this activity 1s very hard work and may continue from
dawn to about noon. This solitary work on the gently rocking boat
continues in silence for hours.

"There 1s no doubt that octopus raised in Shizugawa Bay is
delicious. This is because the octopus eats abalone. The flavor of
this special bait becomes the taste of octopus after it has been
caten. The market price of octopus from Shizugawa Bay goes up
just because it has been caught here,” Yukimi says with pride.

"In Shizugawa Bay, we can go out to sea 360 days a year. When we
can go out to sea, we can earn money. The sea has blessed us with
its bounty."

We can harvest oysters from the end of September till May and
wakame seaweed from February to April. We can catch sea squirt
from the end of June tll the time of the Bon Festival (middle of
August) and in autumn, we can catch salmon.

We are able to work throughout the year. The peak scason for
octopus fishing starts from November, and it begins with the
opening of the fishing season for abalone. When the New Year
approaches, the demand for octopus increases and fishermen start
fishing in earnest.

Although the Miura family lost everything in the tsunami, Yukimi
was able to buy a new fishing boat. Yukimi and Masayuki

work tirelessly on the bountiful sea again today.

Mr. Kiyofumi Miura, the store manager of
Marusen in the Minamisanriku Sansan Shopping
Mall, teaches us how to boil octopus: After taking
out entrails from the head portion, rub the
octopus with salt and put it into the octopus washing

machine, which rotates like a washing machine. Rotate for

about 30 minutes, add water, and rotate again for 30 minutes to
remove slime. Boil water with the same amount of salt as sea water;
put the octopus in it, and boil for 10 to 15 minutes after the water
boils again. Visitors can enjoy going around to the fish shops in
Minamisanriku and comparing the different tastes of boiled
octopus.

A new gourmet food has been developed for octopus by Mr.
Osamu Takahashi from Shinoya. He highly recommends
"Yakitako" (grilled octopus). It is a fast food of Minamisanriku. Put
salt on octopus and squeeze it; then grill it. It is crunchy on the
outside and soft on the inside and has a sweet flavor. Sample the
delights of “Yakitako” from Shizugawa Bay that cannot be tasted
anywhere else.
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ZonL” made with conger soup stock
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In Minamisanriku, conger eel is used to make soup stock for zoni (traditional soup containing
rice cakes (mochi) and vegetables eaten at New Year's Day). The conger is cut open and dried
in the sun, then grilled and dried again for 1-2 weeks. Before cooking, the dried conger is
soaked 1n water to make the soup stock and it is added to the zoni tougher with the soaking
Liquid.

Also, Japanese white radish is indispensable in preparing zoni. Japanese white radish and
burdock root are boiled separately beforehand. Careful preparations give zoni a refined taste.
The ingredients used for zoni differ somewhat from family to family. Ms. Yukiko Saijo uses
Japanese white radish, carrot, burdock root, konjak, bamboo shoots and grilled or
freeze-dried tofu (bean curd) as ingredients.

When all the ingredients are boiled in the conger soup stock, soy sauce is added for seasoning
and finally rice cakes are put into the soup.

Zoni with conger-flavored soup has a plain but rich taste. It is a traditional New Year's dish of
Minamisanriku that will be passed down through the generations.

Yukiko is a survivor of the disaster. She was swept out into the water by the tsunami and
narrowly escaped death. She says, “I hope my life can be of help to others. I am now working
to prepare meals in the morning and evening for people engaged in restoration projects from
the disaster.”
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Mt. Tatsugane has long been a sacred place of worship.
The prosperous Fujiwara family (1105 to 1189) of
Hiraizumi constructed three temples on this mountain
and the sutra mounds (sites where Buddhist scriptures
were buried in bronze cylinders) were discovered here.
There are five roads of access to Mt. Tatsugane: One
runs from Yamada,another from Magome,and the third
from Koizumi in the Motoyoshi district in Kesennuma
City and the fourth from Hinokuchi, the fifth runs from
Haraikawa in the Utatsu district. And the roads from
Utatsu,Shizugawa,and Iriya intersect in Haraikawa. This
point of transport was vital because it connected the sea to
the mountain, and was a post station for people who
made pilgrimages to Mt. Tatsugane.

These eight houses in mountanous area that seem to lean
on each other convey a sense of peace and warmth. A
small stream flows between the houses of Haraikawa as a
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huge katsura tree watches over the village. Embedded in
the trunk of the Katsura tree is a monument of slate in
which Sanskrit characters are carved, expressing the long
and ancient history of Haraikawa. There is a stone
monument on which is written that a person from
Haraikawa went on a pilgrimage to Mt. Fuji on behalf of
the people of the village. You can imagine how strong the
faith of the residents were by this action.

At the intersection where the main roads cross, there is a
large house that used to do business using the name
"Sakaya." "Sakaya" is believed to have been an inn for
travelers during ancient times. Pilgrims to Mt. Tatsugane
stayed in Haralkawa and set out early in the morning for
the summit.

‘When walking through Haraikawa, visitors can imagine
the flourishing culture of the area in old days.
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