OMANAIKRIEI

[ATHLZE HNICA &% OZFCHRE BB IC
Ll "T2@38C "@FaAasMlAol v HACEHMALD 7
o Fonf CHAYHMHEYURO 2 0BETIHMS 32 &7
S ZYHALMPRS o TR 0BV ich ¢ ° ¢ X
Sich Ao b M E LoD T MWD Eme 5 NA
EET A 4 B DM B AR Ty oz 7 g N
bk 2285 rWe 2z I "BodbxrIK Zxsr L LSE
L s Cagf o FEEAan HEzoA% S SR g Ll
Lwﬁuf:“cgé’fﬁ}umz B CEITD Mg 7 D%
R = AN A A I - NS L ¥ I T R S P
ki L T e H 22 rcwiAd HBELRY Tglgx =3 .
s T wvzti FHoME o 13305 RES2
Fitas s kv oA CRiE u>%ﬁ9ﬁﬁ¥? SEABY Tl
%Mﬂu”mﬁ B AV N (H ﬂﬂ{,ﬁﬁt:%f: gb%nﬂ“”ss
Keby#A bosrb =Y rwrls = 2K 82
A =>2% 20 AESXAHF BE2BbAAHY 20295 5H
) TAADE (PO ED)
. : o srEE BMOTYL BITOA #
N / S X 500 SAAE L 2~3
PS5 X500 BHKETL 8

EY 7]
OEBDT HADEEZKITR L TERIRET 2,
@TAADEEZZEL LT, #DICHS,
U2V AADE=ZRTCHIRET B0
@—EHHB=ZIET. BIcFH< B BRI — v DT HADE,
DKZEANT, BOTTHADEERSHN LK BLDETES,
OFLSH K E2feD. FF A% 500 75 LK< 5VANT 30 3RS,
©30 PRS2, BOMDL2%ZEAND,
OBRZEHFHIEH 5. EHZEREKRDIFICKE L 2~3 ANTHELEIFS,
=RERICAIRZRES,
RESICHIK THADEZRINT. B avHZAN, ELEHTEK
I LIeREBE. K<BXGNS,

J. 34

IHAXDL ¥FnEHE Y-S

In Minamisanriku there is a side dish that is eaten frequently in January
and February during the peak of wakame seaweed season. Harvested
wakame seaweed are blanched and then salted. The right and left sections
of wakame seaweed sold in stores is soft after removing the stem. This
hard stem 1s called "kuki."

Although usually "kuki" 1s not commercially available, sometimes bright
green "kuki" of wakame seaweed 1s sold at fishmongers in Minamisanriku.
Using this "kuki,” Minamisanriku women prepare side dishes. Typical
dishes are bitter-sweet kuki stewed in soy sauce and sugar.

Ms. Rehko Oyama in Hosourahama also makes this dish. The Oyama
family cultures wakame seaweed and sea squirt. Rehko cooks "kuki,"
which she helps to harvest, together with lots of shiitake mushrooms with
a sweet taste.

The sweet wakame seaweed stems are indispensable as a side dish in a
lunchbox. Moderately crunchy “kuki” melts in your mouth. White
sesame sprinkled on the seaweed gives it a pleasant aroma, which makes it
more delicious. Adding vinegar at the very end to give it a refreshing taste
1s also extremely popular.
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The Tomari district is at the tip of the Utatsu Peninsula that K7 & DI f‘); r 2 HIE 2 i L ?}ZL 1’5) oz
; . . . D D o M v W &2 10 2 7 A 7 D3 'S
projects into the sea like a dragon. It 1s blessed with rich shore KT D 2B Y h o xS wmE °3 5 L
reefs and offers a magnificent view of the Pacific Ocean as far 1) léf)% b<) ;P ;( 7'7 2, ';bF' —;9‘ L H‘; ﬂﬂi 2 g% /&v e Bl
as the eye can see. Many residents view the first sunrise on ¥ DS, 00w y T H 5 no7%
New Year's Day from their yards. The sun rises from the L fg o b?; %’z Z = ?_‘ + 1%1; %ﬁ; S % ? gj =1
Pacific Ocean, dyeing the sky a bright crimson. é e H < R DT B DM o L Al ¥
In the past, the sea had always been a “playground” for the SO DD A w kKR X 1% & 1T &
children of Tomari. They swam to a large fishing boat
moored to the offing and crept on deck. They climbed down w3 Lz niFE T kb S
to every shore reef to catch whelks and abalones. They B I = S S i S A - G S
skinned and dried sea urchins and used them as bait for HOH s oo o~ ﬁ% E S §3 " é -
fishine. I dult found th . b abal b DT @I T PRI O T
ishing. If an adult found them trying to catch abalone, they W LY ETBR LB L ET
were scolded. t:};g"a::(&fvj%,siﬁﬂaog
Boys in Tomari went fishing for abalone with their fathers or AT % ARE| = DL § Y T4ty Z i
grandfathers when they were in the third grade. They felt that % 32 b, 2 :C) ijor % % E‘E i’ L ; g El ;')ﬁ ;E;
it was embarrassing to go to school on time on the first day of ,U G AR T v o D 1 '8
abalone season. There was a special excitement on that day. 5 & oI by TR °H Lk ;-%g i 1
Before going out to the sea, their mothers made them special [ AN e ¥ 4 < B T Y D il

udon noodles. It was a special treat before dawn.

In the pitch-black sea, they looked down at the dark seabed
through Hakomegane (underwater glass box). They strained
their eyes to see inside the sea down to a depth of 10 meters.
Gradually, their eyes adjusted to the dark and finally, they
found an abalone!

‘While they were engrossed in catching abalone, the sea slowly
turned red. The light from the morning sun dyed the water
red, creating a mystical aura beautiful beyond words. Boats
passed by each other in the crimson waters. Children
competed with each other on the sea and were very
disappointed 1f they were not able to catch abalone.

‘When it was time for a break, the father grilled abalone on a
charcoal brazier "Shichirin." thus enjoying an extravagant and
exciting time with their sons. In this way, the boys of Tomari
became fishermen.

They became fathers in due time and as time passes, the
impressive morning sun continues rising from the sea in
Tomari, unchanged since ancient times.

ti/ NI, RIS ADOBBPGEHICTFIES AN EEH S, T/ BE B ADMEL, WOLHNIZESE, BAVNRVIEEHRAERL TS,

KL/ NFIT 4 — BRSO L, KT/ BESAZ BEELBALEEDIITRIADALL LEN G,

ZHEAFR KMo H L OELTF bR A EXTAL F IO
D T HHE T LD LA T P N E eI e o A X
FHRoo  BBEHEDE L S T3 R FMLE YN B ALH B OM S E T
T g g ~oOBA S T 2 HEEE S E G T F 2 e e LoE T AT o U
Bl ox LA X A S )%éEéf(%T{F?E’“ﬂéfi&)d)%ﬁﬁib)/‘\%ﬁ%ﬁﬁﬁ'ﬁ@f:‘“&‘b%
CrocllwuwAic®Es Y “2 0 t6LlLL “Lyamz Aicl iy opcy
‘BownrZETwLo? 2% b MHET TAFELE 2RI = WVE &GS,
e E Y kxS "ol T3y aEHBL 2E )L C ks
ELAAEMFEY EZBILEBwTaffi kz7 1 "tz % 2L g

L9 X BWIZ@EbWEErLLED SDLEARFEICE o K5 n =

Wi ° % &= T DD TR AR L3RR D 1

Gmo w3 L sy ndm okl B Skl & o

TH DB MErHEbHDE - CENIRXE3 LA SN KE g

Xy Ky Th TEHoMOZBH ALK EFY

HFEW © AWz X5 XwviEas ° M S ST R A

T F T Ao 709 kT A ik o AT

X% W ¥R Ao @A = o FUES 2R

D TS Cow s g EhE A B Shicda KT P

Bz & F cSEE b o vE TS wa L I TS

THRIE Ay D3> TR T BRI DR ISl > Tdh - - Hlio

4
pu

EVEN ON RAINY OR WINDY DAYS ... SEE THEIR SMILING FACES ...
— KAZUMI'S FIVE AND A HALF YEARS ON THE FOOD TRUCK ""SHIOSAI"

He always stands up tall and straight and works hard. years.”

The owner of "Shiosai (Sound of the sea),” Mr. Kazumi Goto has During the first year, Kazumi frequently saw tearful scenes of
continued to sell "ready-to-eat" food items for five and a half years, residents meeting each other again after a long time. "T'ears rolled
even on rainy, windy, or scorching hot days in this town where down their faces while they chose which dishes to buy."

recovery still continues. When cooking deep-fried foods in his Also, one morning, he prepared "kurozu ae" (salad dressed with
small car, he has to endure temperatures up to 50°C in summer kurozu vinegar) in response to a request from a school boy who
time. In winter, he has to suffer through freezing winds that blow had to undergo an operation for a serious illness. Later, the boy
fiercely. He has driven the truck to the temporary housing recovered, left the hospital, and came to see him and said, "Uncle
complexes in town and sold his “fresh and ready-to-eat” food to Kazumi, thank you. It was so delicious." His heart was warmed by
the townspeople who have been forced to live hard and disruptive these words.

lives. For five and a half years, he listened to his customers’ various
With 20 years of experience in the restaurant business, he opened complaints, and problems at work and at home ... In December
in November 2007 his own restaurant called "Shiosai" in 2016, he ended his job selling food from his truck.

Minamimachi in the Shizugawa district. His appealing and A new "Shiosai” will open on March 3, 2017 in Minamisanriku
delicious dishes attracted wide attention, and his restaurant Sansan Shopping Mall.

became so popular that people lined up at lunchtime for a meal His life has had many ups and downs since he lost everything in
there. Everything seemed to be going very well for him. the 2011 disaster. One thing has continued to support Kazumi as
However, on that fateful day in March 2011, his restaurant was he made his rounds with his food truck whether the day was hot or
completely washed away by the tsunami. It had been three and a cold.

half years since he had opened “Shiosai.” In a shelter, the It 1s the words from his son Riki, "My future dream is to work with
townspeople who lived together with him told him, "We can't wait Shiosai. My most precious treasure is “Papa." He has read these
to eat the dishes you used to make." Kazumi wished to be of use to words, written by his young son countless times. It was put on the
the townspeople who had to lead such difficult lives in the wall of his truck.

temporary housing units. Day after day these words have continued to cheer and comfort
"I was thankful for the memories of when people came to my Kazumi.

restaurant and I made up my mind to make food for the people A thousand emotions are feeling Kazumi's mind as he starts a new
who had lived in the temporary housing units and I did this for 3 chapter in his life with the opening of "Shiosai."
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