Hirst oyio -

I'heir smiling faces appears.

Sacond byia -

A livaly convarsaiion staris,
Unforgeiiable tasio of good food
froim our nomaitown

Minamisanriku

=02
Y-
o B Fal

= free

Y -RS
) T ]
=S 11

Local qourmet

HETRsls BrtbltEFLsES
ANE -]
L] =K

-k

q

A

The magical moment
when a sea sqguirt

1

r

J
hh
%
&
%
<]
%

/ ) )
is born
R 2 w2 % T T % fﬁ«iﬁ%%‘;@’?f‘ Xl TR T AND < v FE i 2
SR R R SRR Ol B B I S R L W O
= — FIZ R Y Fyics N j D B el 2 ] 5 H il D 7 i el 4 e
" IRRIRE A SR P RN R R e R B i SR BN N SR
EEERZBEY S 2B G PR e SR EIL Fﬁks&‘grﬂﬁ") CELDBLEAES s °XR P vz 5 ‘ﬁ@@kﬁb)
D(E%(Dlli]LTE‘ﬁ(DD(T)lE’E OHABEF b BEL %oz W 73@k<%g);°;ezu)xixx§g5@n ;\tﬁ%g:;ﬁéi%
TAENTICLIENLERLE T E — NI s T b 5 aghd L s ﬁlifj‘ﬂ‘%]\gg 725:\7@'7"3}‘0’2)%“@7{?1{ '\mgﬁ){n%b
VEDOHBATBANBL B IC AN ﬁ;j-—[lgfa)n;ﬁg:‘(« S 2ETaEE SILBSSR T L g ceaAguEtay PO S 28
A7 di ] N —_— - G S g o 3 Z 7= 5 = DD
PEIRERTO0EET g% cowmcvir gl g lent FOBTEALE HocFliEpogriy [EpRiLs
= - a \ € 2 NI NN Z 3 > =4 4 L
h‘h -% a_"oN rﬁ Fu, - L < }}_—_ ’\7,::L X‘\: 7"—; 7 ;E’ .Saﬁ
< 2 e T & Yy E L EAVEYOoOOoWL FTHELZL AN cmcle §FESTEUc CREESHUTENNET TEIRACC
‘ S 203 TAZEB CvE A LBMAES SEKZEOE Dy Bl o7 E Ezg 9 WME b T EEoLrRE AbGELABBE
ZH 1l v MM ] DM cX ) CHYNHEY EOMD T wobatm bLag twills aXrzw T UFELrueH LTUIWLD
< Ml 2 p g 7gs~/J\7J<7kf:>:cTz>:5zz>z;s‘>;cozﬁzuj<¢@ L 2 & X v ERNE A T X P T 2 2L 210l & w < B <Tn 3 A 7 Fo oz tH LM
RN 20 S T SN g X D8 L B % ° b T KA RN, o X 28 I iz v 7= R E ST & e % D L U v ek =K E LR E
Yo mmEpBRs EoaP2¥T el £ MasokHT] + oM@ mo?2 2S¢ HTYE O ves “RzuL o afEl 5 =
DETHLETTA %o)jgﬁ;%é}@‘ ﬁ,gygﬁ_igﬁaﬁﬁxéﬁb 2o x WS Bo5%S5 T afi AorilLoly BRI I
SeomriEs <SaLEETE RE,JEZRIC
Lome® "L YCamwdgy @ sEARESA, T
BoCpmE oz r 2 RNz W@l e oA ook
2 3 D TR P oTAgy CHZE Al =g i e A
2 Bl = A Y L @iﬁii%7kb>§§& T R i L T &%
£ DR = D T J:ﬁ-’z’.#l:@%m? D DA 2 > B ]
w7 A i 5 D b oA & Rt RO S
A VI T N K 3 1 Ex 2%z b Y > o & kigdh T
F D TR EE "k - LBEITHWYDOLDDL DWVDITA N
T T2 KA DS L ETCH RIS AR e R wIE D 3y S
HESBERFY L ERCEFROIC2ESIHE ] LS ° VK ) A
NHDB DO "3 7Te¢D2CWMs AMMET Y ®»h 2Ks A NP2
Sufa27 £hicfel Toacirelaleiy
Sop B eD BREUTBRA UMY kGRS S 4 COHIES Y A=TELEL S 0 A WSO ELG LR HREE CUID i
» Tl A =7 5 ¥ 5 Coukiy RKELEHIRER DL
» Aol HFr xRy Ny me IR T s T kR
[ ? D H v ff? w7 AR S SRR A P G- T N ‘When we think of a winter hot-pot in Minamisanriku, "wakame shabu-shabu"
2‘; < E’; %‘E 2 E%J 7; ﬁE‘j ?;‘tg i\j; el g:l“fé Z %ﬁ% ;;’) ﬁ‘ ;ﬂé comes to mind. In the winter season, an abundance of delicious wakame
D #Hm ° ° = & & E » D A E D ? F v o 2 ,Gﬁ“( a; 1z seaweed can be harvested.
D N [ ) M MY By REKF NS A7 BERE T YL This is how it is eaten: “Place very fresh, sliced wakame into a hot broth, and put

AT D ZDE Y ESANBETDITD it in your mouth as soon as the wakame turns green.” It is a local hot-pot and 1s

generally eaten from February to April.

During the year-end and New Year’ s period, a mystical "show" starts
i the daytime when the cold of winter has somewhat abated.
Fishermen dive into the winter sea to catch hoya, or sea squirts. More
than 1,200 sea squirts from the sea live in big tanks.

The drama of life quietly unfolds in these tanks.

As sea squirts release their eggs underwater, the sea water becomes a
muddy yellow. Next they release pale sperm that turn the water
cloudy. Other sea squirts in the tank release eggs one after another.
Before long, the sea water is filled with bubbles that reach the brim of
the tank. The life force released from the small sea squirt, which too
small to be visible to the naked eye, seems to erupt with energy.

sperm. The egg is always fertilized with another sea squirt's sperm.

A fertilized egg becomes like a tadpole in two days and starts to swim
vigorously in the sea water. After about two days and nights, baby sea
squirts tightly hold on to the rope installed in the tank. At this time,
fishermen put the cradle of rope where the babies live into the sea. It
takes three years for the sea squirts to grow to maturity. Although a sea
squirt 1s generally enjoyed as an appetizer for sake, attention is now
focused on it as a potential drug to prevent Alzheimer's disease.

The timing for release of eggs and sperm and the various changes in
baby sea squirts are mystical phenomena that cannot be explained by
the human intellect.

A sea squirt 1s mystical. A single sea squirt releases both eggs and
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‘Wakame contains a great deal of dietary fibers but few calories so 1s a simple but
very healthy food. It has a moderate resilience with a mellow, gentle taste. A
plate of wakame seaweed is gone before you know it.

Ms. Sakiko Miura, who runs the restaurant "Keimei-maru," makes a broth with a
kelp base and adds fresh mussels and crabs caught the same day to provide a
rich flavor.

Sakiko's broth has just the right amount of salt. You can enjoy this lightly
seasoned dish as 1s or you can enjoy a different flavor by dipping the wakame
nto citrus-based ponzu sauce.

As the brown wakame 1s put into the boiling broth, its color changes mstantly to
a vivid green like magic. "Wow! Beautiful!" people at the table shout. This shout
is the best “seasoning” for enhancing the flavor of "wakame shabu-shabu."
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washed away all the racks and nearby food processing factories. The
fishermen lost almost all of their equipment, and facilities and nearly all
the houses were swept away and destroyed. In spite of all this devastation,
the fishermen were able to join hands in revitalizing the fishing industry in
the past five years.

In Togura, there is a mutual assistance organization known as
"Keiyakuko" and it has a long history in the district. The members of

worked hard to become a front runner of the aquaculture industry.
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