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Mysterious fish scattering down deep in the sea.
Delicious blackthroat seaperch,

a pride of Shimonoseki.

-

THALYDRIZTHY . ORAHNRNT
EIZHERT B/ RO, SPHAREED
kAL LHdon, BLTH, ATH
E, HETHY BN SIEDOEY HikEE
ICBRWI e B, BHEO MOKE E LR
SALCWNEET ADE(SRZ a7 ER 7
L1V —DIBERFHIERKA —T V#E
BEOYERIC T/ RZ7ONRBRZLY,
2o LIEE €76, —TEniElES e
ZELHYELI, bOBRIOENBL
NELAD, RlZZD/ R7O0L TR
BTKEBEIFSNTVWBEDTT,

TEEH, HERVEMAETKIBISS
N3 TED/ R70Ok, FroaEMN L
ICHELREEEIEIN. TOKLE
HENEE. AERRELF>TLT.
J ROESAIELTEEVWS DX, B
DEEELEEDODNTLBEDTYT, Tl T
BHD/ R7APBEIZINIEEELD
n? ETHZDON. BEHOENTHD
DH, ZNOIEELEEBAIN TV
WEBRAZWETWET, #Z &, THE
DERB BB, TNZZHTHED/ KT
AN TT,

BEATLENZ KT, BEORY KR UVEEL, BEEY)
5% BB/ v EEE EIFROLBELLL
BRI EHTREBENRA TN

Flare-ups from the grill indicates good fatty meat.
High-reaching flames leaping off the grill are a sign of
quality fat. Local restaurants say that crisping the skin
without burning it, is the delicious way to prepare the fish.

Blackthroat seaperch is named after its dark
color inside of its mouth. It is known as one of
the finest fish in Japan, and it is delicious
whether it's baked or boiled. Although it is a
white-fleshed fish, people often say that it
resembles the taste of foro, due to its fatty
meat. In 2014, upon his triumphant return to
Japan as the runner-up of the US Open,
professional tennis player Kei Nishikori
commented in an interview that he was
“craving for blackthroat seaperch”, which
made this fish extremely popular overnight. As
you may have guessed by now, blackthroat
seaperch is yet another fish that can be found
at the fishing ports of Shimonoseki.

Blackthroat seaperch in Shimonoseki are
caught offshore by bottom trawling net. They
are subject to stricter quality control than other
fish, and they have some of the best taste and
quality in Japan. It is a well-known fact among
professional fishermen that Shimonoseki is
where to go for the blackthroat seaperch. So
why are the blackthroat seaperch from
Shimonoseki so delicious? It may be the
difference in diet or surrounding environment,
but it just has not been clarified yet. Although
this fish is still full of mysteries, everyone can
agree on its excellent taste and quality.
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Winter is the season, not spring.

IFor the Japanese Spanish mackerel of Shimonoseki, spring is the season of

anticipation, while winter is the time to feast.
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Kanji for sawara, the Japanese Spanish
mackerel, is consisted of the character “Fish”
and “Spring” . However, the best season to
enjoy this fish is in fact from October to
January. There are many stories as to why its
kanjiis written this way. One fisherman
laughed and said “People used to think that
spring was the season, because that’s when
the fish gather around the nearby seas to lay
their eggs” . A sushi chef said “When the ship
didn’t have an engine, it was said to be a
spring fish because that was the only time
people were able to catch them in the nearby
seas” . On the other hand, a worker from the
fish processing plant poetically commented
that “The Japanese Spanish mackerel is a
herald of spring. Their arrival would signify that
the spring has arrived” . While there are many
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At sushi restaurants in Shimonoseki, you can enjoy exquisite taste of
Japanese Spanish mackerel sushi, as well as variety of other dishes
such as sashimi, straw-roasted, and grilled Japanese Spanish

mackerel.

theories on how the kanji was born, everyone
agrees that the winter is the best time to catch
Japanese Spanish mackerel in Shimonoseki.

Japanese Spanish mackerel belongs to the
Scombridae family and its appearance is
somewhat similar to mackerel, with amazingly
sharp teeth. They are carnivorous that feed on
smaller fish. In Japanese language, they are
called by different names depending on their
size. They are called sagoshi when the length
is 50cm or less, yanagi from 50-70cm, and
finally sawara once they are greater than
70cm. Sometimes, massive fish over 100cm
can be caught in the winter, and they are
worshiped with the name kanzawara. Fat
shines on the light pink flesh, and the elegant
taste melts in your mouth with every bite you
take.







FIIEROKE,
Wi ctEanis
TEHOALADKE

lL.ocal’s favorite.
This winter taste of Shimonoseki continues
to be loved by their people.
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NnTn3 g(g) BEAZDY T, Hotpot maybe the most popular dish for longtooth grouper, but during

r= . _ the high season, this fish attracts many chefs of various genre due to
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L. BREEBELOALZLNEBWLE flavor will explode once you let it age and bring out the umami.
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While the longtooth grouper’s fac
little scary, it has such a light and delic
flavor that it almost makes the fish see
beautiful. Additionally, the quality of the gelati
around its bones is exceptional with an
indescribable taste and texture. Adding
longtooth grouper to a winter hotpot dish is a
luxury you don’t want to miss. Longtooth
grouper, also known as “Ara” , offers a taste of
winter that is beloved by the locals of
Shimonoseki.

You might be wondering, “How is this
premium fish becoming such a common meal
for the locals?” In larger metropolitan areas
like Tokyo and Fukuoka, longtooth grouper is
traded at surprisingly high prices. However in
Shimonoseki, it is a fish that can routinely be
found in popular izakayas and supermarkets.
While the bigger fish are considered premium
and sent off to the metropolitan areas, the
slightly smaller ones are consumed locally.
However, longtooth groupers are still the
biggest kind of groupers in Japan. They are
fished using longline methods, and there are
regulations in place to release them if their
sizes are less than 2kg. Even the smaller ones
generally weigh 3 to 4kg, and their tastes are
exceptional. In Shimonoseki, you too can
casually experience this winter luxury.




