TILEFISH
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The taste of tilefish is an unforgettable flavor.

It’s a beautiful blessing from the midwinter sea.
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Tilefish, called amadai in Japanese, is a
premium fish often found in Kyoto cuisine. It
has an exceptional depth of flavor, and this is
especially true with the fattier tilefish found in
the winter. There are many famous types of
tilefish, including Wakasa tilefish, also known
as “Guji” , but the largest catches of tilefish in
Japan are found here in Yamaguchi Prefecture.
Due to the fact that they could not be kept
fresh for a long time, in the past they were
mainly consumed within the prefecture, rarely
reaching as far as the nation’s capital.
However, with improvements of freezer 5
technology and development of ~
ikejime, a technique to Kill fish to preserve the
quality, tilefish from Shimonoseki are now on
their way to join the top ranking of the leading
fish brands in Japan.

Longline fishing is the primary method for
catching tilefish in Shimonoseki. The longline
consists of a main line, that is approximately
800 meters long, with floats attached. From the
main line, about 70 smaller ropes with fishing
hooks (known as snoods or gangions) are
released in certain intervals. About 15 main
lines are cast per day in the winter, with that
number increasing to about 20 per day in the
summer. In recent years, it is considered
fortunate if one or two tilefish are caught per
main line. What makes the tile fish a premium
fish is not only its exquisite taste, but it’s rarity
as well.
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impress the foodies.

Tilefish can go well with any dish as you handle
with extra care while preparing and heating.
Whether it is served as sashimi, dried fish, or as a
luxurious French entrée, its delightful flavor will
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. These short and thick arms look a bit awkward,

Akashi octopus from Hyogo Prefecture is
famous as one of the top brands of octopus,
but recently, the “Kanmon octopus” which is
caught here in Shimonoseki is starting to gain
popularity amongst foodies. While the
“Kanmon octopus” and the Akashi octopus are
the same common octopus, one different
characteristic of the “Kanmon octopus” is that
their suckers extend to the tip of their arms.
Their short and thick arms are said to have

but they’re surprisingly delicious!

developed by straddling the tides of the
fast-flowing Kanmon Straits. The abundant

food sources found in these fishing grounds,
such as shellfish and crabs, are full of

rich flavor of umami, which intensifies ~
the taste with each chew.

As it is evident from its flavorful umami,
these octopuses are also full of taurine and
strong vitality. As a matter of fact, they are so
energetic that they often try to escape from the
tank after they’ve been caught. To prevent this,
they are placed in nets individually and sold.
The main battlefield for fishing is around
Ganryujima, which has the fastest flow of tide
in the Kanmon Straits.They are fished by
placing net baskets containing bait such as
mackerel at specific points found by skilled
fishermen, which are then collected after one
to two days. Although the amount of catch has
been declining over the years, octopus
weighing under 500 grams are released back
into the sea to manage the resources of the
sea, and to protect their exceptional taste.
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Enjoy the scent of the sea and explosion of rich
flavor just by simply boiling the salted “Kanmon
octopus”. Also, it's chewy texture and packed
flavor is ideal for dishes such as takoyaki, which is
gaining popularity from the locals.
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In the winter at the Shimonoseki fish

Vs E’ H N = N . market, the fat, plump monkfish is what stands
7— ~ &i 7k &j bj’ Ei El o out the most. This premium fish is strongly

associated with the Pacific northern coast of
| ,&l O) /j;j: o ‘—F F!ag Ibaraki Prefecture, but the largest catches in
] JOWN /f;b 0) Japan are in fact made here in Shimonoseki.

Monkfish have slimy bodies and an

.~ > intimidating face. The quality of their freshness
f 95[[ (‘9 n é é % % is judged by their belly, so in the market they
are always placed lying on their back, with

In all of Japan, this is where the largest amount of catch is. their white bellies exposed. They are massive

The unknown specialty of Shimonoseki, the city of fish. fish, sometimes so big that they can't even fit
in the box, so they take up a large amount of

market space in the winter months.

According to the fishermen of the offshore
trawling fisheries, which support the best
landings in Japan, the fishing season is said to
go from August to May of the following year,
with almost no holidays. Fishermen wake up
every two hours, regardless of the time of day,
and reel in the nets. After making a catch, the
fish are sorted into boxes according to their
size and immediately placed into onboard
refrigerators to ensure freshness. Per the brand
standard, only those that weigh more than 2kg
are selected and distributed under the
“Yamaguchi Brand” . There’s no part to waste
in this fish, because every part is delicious!

g This is how the largest catches of monkfish in
™ - Al.‘,. y a5 Japan make their way throughout the country.
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Body, skin, liver, stomach, ovaries, gills, and fins. These are called the i d

“7 Tools of Monkfish” , which all have an exquisite flavor. It is said
that you can eat everything except for the bones, jaw, and eyes.
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