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Manager of “Fukudokoro Sakai”, run by “Sakai
Shoten”, a fugu broker that has been in business
for over 80 years. She is also in charge of local
takoyaki shops, and fish market only operated on
certain days.
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The owner and chef at “Restaurant Takatsu” . He
has a wide range of experience with Italian, bistro,
and overseas restaurants, as well as fish markets in
Karato marketplace.
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The discussion was held in a congenial atmosphere at “Restaurant Takatsu” .
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Active in the fields of travel, food, and drink, he
concurrently serves as the editor-in-chief of

Tokuma Shoten’s “Syokuraku” and as creative
director for the gourmet site “Onward Marche” .

Onishi: Shimonoseki is a gateway to the Sea
of Japan, Seto Inland Sea, and Kanmon Straits.
For those who specialize in fish industry, what
is so attractive about Shimonoseki?

: Well for one, numerous different
species of fish can be found here. Since fish
from three different seas gather here, a wide
variety can be found at the Karato
marketplace, from famous ones to relatively
common ones.

Takatsu: As an example, Kyoto is famous for
pike conger, but in reality, many of them are
actually brought from Shimonoseki. The same
goes for longtooth grouper. If you include fish
exported to other areas on top of those
consumed locally, | think you'll find pretty
much majority of kind of fish here in
Shimonoseki.

Onishi: Overseas demand for fish has been
increasing in recent years. Among the various
species of fish found in Shimonoseki, are there
any you would recommend to overseas
markets?

Takatsu: It would depend on the time of the
year, but if | had to make one recommendation
it would be the Japanese Spanish mackerel
caught in the winter. It's a blueback fish, but it
contains fat. When you let it sit for a bit, the fat
spread throughout the flesh and it will start to
look like white meat. You won’t find quality like
that overseas.

: Overseas, they still have a strong
perception that “fish are best served when it's
fresh” . There are still only few chances for
them to eat raw fish like we do in Japan. | have
the impression that they have finally awakened
to the new sense of taste.

Onishi: That's true. I've heard that even
top-class restaurants have a lot to learn about
how to prepare and let the fish sit.

: Perhaps, it may be important to not just
send the fish, but also introduce our
knowledge and techniques of how to prepare
them as well.

Onishi: What are your thoughts on seafood
that are considered exceptional by those
people who know them, such as Kanmon
octopus or Kottoi squid?

Takatsu: They have intense flavor and they
are truly delicious. | believe they deserve more
attention.

: Squids have different names Ny
and different ways to eat dependingon ——
the region. However, the general public tend to
think that all squids are the same, just like how
they think all puffer fish are the same. Which is
why it is important for us to introduce different
kind of fish that we find locally to the other
regions.

Takatsu: | agree. Overseas, sea urchins from
Hokkaido are quite popular. But | think urchins
in Shimonoseki, particularly Japanese red sea
urchin is exceptionally delicious. It has sweet
and deep flavor, and once you taste it, you'll
never forget it. | want everyone to know that
this is how we chefs feel.

Onishi: People who visit Shimonoseki are
often amazed by the high quality of local
seafood. | assume one challenge for the future
is to further promote that appeal?

Takatsu: Yes. As a chef, my top priority is to
create delicious seafood dishes for others to
enjoy. In that sense, | would love to take on the
challenge of using seafood ingredients that are
not commonly seen in other restaurants.

: From my perspective as a wholesaler, |
would love to see the port become more lively
and full of more fish. In order to make that
happen, we need not only more publicity
outside the city, but also our local people to
consume more fish to realize and appreciate
the greatness of our seafood. The locals being
proud of local seafood would generate a
positive cycle to spread more word of mouth.
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