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Torafugu, also known as Japanese puffer
fish, are the king of puffer fish, offering the
greatest flavor while also demanding the
highest prices. When it comes to the wild
catch, they are traded at surprisingly high
prices as the finest products. Shimonoseki is
home to the largest accumulation of torafugu
in Japan, which is why it is known as the
“Fugu Capital”.

The term “accumulation” is used because
torafugu migrate all around the country, and
are widely distributed throughout the Yellow
Sea and East China Sea, as well as the Seto
Inland Sea, Enshu-nada Sea, Ise Bay, and
around the Noto Peninsula in the Sea of Japan.
In Shimonoseki, forafugu have different
classifications depending on where they are
caught. Those caught in the East China Sea
and Sea of Japan are considered “outer-sea-
products”, and those caught in the Seto Inland
Sea, Enshu-nada Sea, and Ise Bay are
considered “inner-sea-products” .

This premium fish is not easy to catch.
Experienced longline fishermen often site them
as being “agile, ferocious, and intelligent” .
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The king of fish in Shimonoseki.

These natural Japanese puffer fish are the pinnacle of flavor and value.

Even fishing for 12 hours a day, five to six days
in a row, a fisherman might not catch a single

torafugu, and so some consider it a battle of
patience between the fisherman and the sea.
Fishermen continue to head out into the sea
with the dreams of catching and bringing the
best torafugu to the dining table.
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Flowers of fugu sashimi are as appealing to the
eyes as they are to the tongue. After letting it age
for a few days, the color of the sashimiturns into a
faint amber, and the flavor is intensified. In
Shimonoseki, fugu are referred as “Fuku” which
means luck, and countless restaurants are
competing for the recognition of serving the best
taste.



JAPANESE RED SEA URCHIN
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The flavor is determined by the rich seaweed grown in the sea.
The Japanese red sea urchin shines as the jewel of the summer sea.
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Urchins are generally recognized as a
delicacy of northern areas such as Hokkaido
and Sanriku, but you must try the urchins from
Shimonoseki. In fact, Shimonoseki is one of
Japan’s leading areas for producing sea
urchin, and the quality of these urchins are
some of the best in the country. The Japanese
red sea urchin, which is mainly caught during
the summer, is exceptionally delightful.

One characteristic of sea urchin is that even
those of the same species will taste vastly
different depending on their diet. The urchins
found in Shimonoseki, prides in their smooth
texture and sophisticated taste. Japanese red
sea urchin grows on mineral-rich seaweed,
which is provided by the intersection of three
different seas. From the moment it enters your
mouth it melts like snow, and you can savor
the luxurious umamiflavor as it slowly spreads
across the tongue.

Urchins have always been a specialty in
Shimonoseki, and they are collected through
the simple method of diving into the sea,
picking them up, and gathering them into a
basket. Furthermore, Shimonoseki is the
birthplace of jar-preserved sea urchin.
Delicious when served raw or processed,
urchins are the finest products from the sea
that fill the bellies of the people of
Shimonoseki.
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Freshly picked red sea urchin has a distinctive, rich
taste and has a similar texture to pudding.
Shimonoseki features numerous specialty dishes,
such as sea urchin rice, which is prepared by
combining raw and salted sea urchin with rice and
steaming it in a clay pot.







1HEAV, TABHREZFOANIEE
Wwhrdb LhEEAN., EOEEZRTK
1230, RIFFEEMHDOBDEIL. Ih
FEICE%, B, ALY, y—O4
ZTN—, IN=TIL &, BEIZHELL
RENELR) . BAZEKRETE>TW
5DTYE, LHL. ZHITEETLBHEF
DHo KBIFEHRD D ZDEBRRILED
N, BRAIZAELTLES>DHLEETY,

HAREED A HDKEI T4 5 TEIL.
FIIEEAHDOEE, FTH 15D
Fik, ELEONBETYFAAIE T
BEREITZIREDVEDTT, H6IC

ZOHRTH EERLDOZIFA, mRILHE
IZHB. BE=I-o80 EVSHEFED
HICEEY £9, FFRETKEBIIIN
575 RAAE TDESL "REA P
BRI FOEDTO—ARHY TH Y.
BET. FBEORWRETEA, ZLT
mENEIEINE T, EHRINAGRETAY
IZ89Y) Elfens oy E41h, BiZh
EZLWZOEIE. THOEBEOENIDR
MTLHY ET,

.
9. . ‘. .~ @
ol 0.
- ¢ ‘.

. ¥y
E.

. i .,.

.,

.

-

Many people may have an impression that
the squids are white. However, take a closer
look at the picture above. In fact, live squids
are covered with diverse range of colors.
Brown, orange, turquoise blue, purple, and
many other beautiful primary colors overlap
and form a geometric pattern. But this is only
when they’re alive. Inmediately after landing,
the transparency fades away, and gradually
become clouded.

The amount of squids caught in
Shimonoseki is one of the highest in Japan,
and therefore, Shimonoseki is truly a treasure
trove of live squids. Among those is the 5
swordtip squid, also known as the -
“king of squids”, and it is one of the best
known species of Shimonoseki. Furthermore,
those with the finest quality are gathered in
Kottoi, the northwestern part of the city. Squids
caught in Kottoi are considered high-branded
squids, and they are called “Kottoi squids” .
Each of them are caught by a single fishing
rod. They are brought to the harbor and market
in a healthy, fresh condition. Swordtip squids
are delicately caught using traditional fishing
methods, and their beautiful appearance is a
symbol of the rich seas around Shimonoseki.
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0f the 100 or so species of squid caught in the
waters around Japan, the swordtip squid is known
as the “king of squids” . You can enjoy a
surprisingly wide variety of textures and tastes
depending on how the squid is cut and cooked.



