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Feature: Fish of Okayama

Japan is an island nation surrounded
by the sea. Okayama faces the Seto
Inland Sea, but unlike the Sea of
Japan and the Pacific Ocean, it is so
small that some people ask if it's a
lake. For this reason, many kinds of
fish can be caught here that are not
found in larger oceans. As well as
fish, there are also shellfish, crabs,
shrimp and octopus, and oyster and
seaweed farming are also thriving.
There are also fish in the Takahashi
River, Asahi River and Yoshii River,
which flow into the Seto Inland Sea, and there are also
distinctive fish in the areas where the rivers and sea
mix (brackish waters). Okayama is a treasure trove of
fish.

It is said that the taste of fish changes depending on
the season. Fish also grow quickly, becoming more
than one size larger in a year. Their taste and uses
change depending on their size, and their value as a
product also changes. Therefore, since it would be
inconvenient if the name remained the same even as
they grew, the same fish changes its name. Fish that
change their name as they grow are called "shusseiuo”.
They are also said to be auspicious or lucky fish (fish
that give you the feeling that something good is likely
to happen).
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Let us introduce some of Okayama's well-known fish
by season.

Spring: Spanish mackerel (“Sawara”)

This fish is representative of spring in Okayama. When
small, it is called "sagoshi". It is a fish that changes its
names as it grows. It is delicious as sashimi, seared
with the surface slightly grilled, boiled, grilled, or
meuniére.

Summer: Ayu Sweetfish
A typical river fish in Okayama. Delicious as tempura,
grilled with salt, dried overnight, or boiled.

Autumn: Black Porgy (“Chinu” or “Kurodai”)

Chinu is the name in western Japan, while Kurodai is
the name in eastern Japan. It is delicious as sashimi
grilled with salt.

Winter: Flounder (“Hirame”)

You can get flounder all year round, but winter flounder
is thick and white, so it can be boiled, grilled, or fried.
It is also delicious.

One of the representative fish of Okayama is
"mamakari". The standard name is “sappa”, but in
Okayama it is called mamakari. It is a small fish about
15 cm long. It is so delicious that you will want to eat a
lot of it even if you have to borrow (“kari”) rice (“mama”),
so it is called mamakari. It can be grilled, pickled, or
also used in sushi.

"Hira" is a fish that is said to be eaten only by people in
Okayama Prefecture in Japan. It has many small
bones, so you have to cut the bones before eating it.
It's a little troublesome, but it tastes great. It can be
eaten as sashimi, boiled, or marinated in vinegar as an
ingredient in sushi.

Other fish that can be caught include red sea bream,
rockfish, geta, conger eel, and sand lance. Okayama is
a treasure trove of seafood. On Instagram and
Facebook, the Okayama Prefectural Fisheries
Department introduces fish with illustrations and shows
delicious ways to eat and cook them in Japanese. Visit
the fish section of a supermarket or a fresh fish store,
and if you find a delicious-looking fish, try different
ways to eat it.
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Simple Cooking: Trying Fish Dishes (1)

Let's cook with the fish from Okayama introduced in the
special feature.

Boiled fish

For seasoning boiled fish, remember the motto "One
cup of “samishisa” (“loneliness”), two cups of water" to
make it delicious.

“Sa" means “sato” (sugar), "mi" means mirin, "shi"
means “shoyu” (soy sauce), and "sa" means sake.
“One cup" means the same amount of sugar, mirin, soy
sauce, and sake. “Two cups of water" means twice the
amount of sugar, mirin, soy sauce, and sake. If you
remember these ratios, you can make delicious, boiled
fish with any fish.

Yellowtail (buri), known as the fish of success, is often
used for New Year's dishes. Now, let's try to make
boiled fish using yellowtail.

(Serves two)

Yellowtail (2 slices)

1 tablespoon each of sugar, mirin, soy sauce and sake

2 tablespoons of water

1. Put sugar, mirin, soy sauce, sake, and water in a
pot.

2. Heat and bring to the boil. Add the yellowtail.
Cover with aluminum foil, cover with a drop-lid, and
cook over low heat for 8 minutes. Turn off the heat.

3. Plate and serve.

Okayama Perspectives: Fish Eating Cultural
Differences — In Dalian, China

As mentioned in the feature article, Okayama is facing
the Seto Inland Sea and is blessed with seafood. | lived
in Dalian, China. Dalian is a big city facing the sea
called the Bohai Sea, and fish are abundant. Since
China is a large country, the way of eating fish varies
from region to region. Here, | would like to introduce
how to eat sagoshi and hira.

Sagoshi dumplings are a specialty in Dalian. Sagoshi
soup is also often served. Sagoshi dumplings are made
by mincing sagoshi and pork. The ratio can be half or
one-third sagoshi. Chop ginger finely and put it into the
minced mixture, adding cold water little by little in the
same direction as mixing.
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Add 1 teaspoon of salt and 2 tablespoons of salad oil,
still mixing in the same direction. This will lock the flavor
into the ingredients. When the mixture becomes pesto-
like, cut chives into 0.5 cm pieces and scatter them on
top of the ingredients. The trick is not to mix too much
at this stage. Mixing will darken the color of the chives
and ruin their flavor and appearance. Wrap the
dumplings in gyoza skin so that the filling does not stick
out. Put the gyoza in a pot of boiling water, cover with
a lid, and when it comes to the boil, remove the lid and
boil for 2 or 3 minutes. When all the gyoza float and
plump up, take them out and put them in a shallow dish.
For the sauce, | recommend vinegar, sudachi or yuzu.
The juices from the meat will spread in your mouth and
taste delicious.

Dalian fish soup tastes similar to Japanese clear soup.
Hira is a delicious ingredient in the soup. Its body
shines champagne gold and it has a lot of whitish
muscle. Nutritionally, it is low in fat, high in protein, and
rich in collagen. Like hamo eel, hira has many small
bones under the skin. The "boning" process is the
same as in Okayama. When making soup, the fish is
scaled, the small bones are cut off, the water is drained,
and boiling water is poured over the fish to remove its
odor (boiling water is also used when using sagoshi).
Fill a pot with cold water, place the fish in the cold water,
and cook over low heat for about 10 minutes without
boiling. Add sliced ginger and turn off the heat when the
fish turns white. Sprinkle with slices of Italian parsley or
Chinese parsley, a pinch of salt, and a few drops of
sesame oil. The rest of the soup will become jelly-like.
This is also a good diet meal.

As you can see, although the ingredients are the same,
the way of eating them varies from country to country
and from region to region. In Japan, there are also local
dishes that are unique to each region. What kind of fish
dishes do you have in your country?

People Series: Passionate Poet Ashida Takako

In Japan, there is a way to create poems called "tanka",
in which 31 characters (31 syllables) of 5,7,5, 7, 7 are
used to express one's feelings, scenery, and
circumstances. Expressing a tanka poem is called
"tanka o yomu”.
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Ashida Takako is a famous tanka poet from Okayama.
Takako published a collection of passionate tanka
poems entitled Sasuhiba and became a very popular
poet. Takako, who had a strong sense of justice, fought
together with women in the Hokuriku region against a
test range for bullets to be used in the war. She
published a collection of tanka poems, "Uchinada",
which documented this battle, and became very
famous in the world of tanka poetry as a poet of the
socialist movement.

Takako was born in 1907 in Katsuta County, northern
Okayama Prefecture, and was the only girl in her
village to attend a high school for girls. She was
fascinated by literature, graduated from a women's
vocational school in Osaka, and became a magazine
journalist. During the Sino-Japanese War, she traveled
to China and published a novel about her experiences
there, which attracted much attention.

She married a student aspiring to become a doctor and
lived in her husband's hometown in Ishikawa
Prefecture, where she was active in composing tanka
poems. However, the marriage did not last long in a
place where women's activities were not highly valued
and old ways of thinking remained, and the couple
divorced. However, even after the divorce, she
gathered tanka lovers mainly in Kanazawa City and
formed a tanka group called "Shin-Kajinsha" (New
Tanka Poet Society) and published a magazine. After
that, she published more than 6,000 tanka poems one
after another, and her number of tanka disciples
increased rapidly. Branches of Shin-Kajinsha spread
throughout Japan, and a branch was established in
Okayama Prefecture in Tsuyama.

Takako never forgot her hometown Okayama even
after living in Ishikawa Prefecture. She often returned
to her hometown and wrote many tanka poems about
Mount Nagi, which she looked up at from her childhood
home.

At the root of Takako's tanka poems is the idea of
emancipating women and changing society for the
better, which resonated with many people. She was
selected as a member of the "First Women's
Delegation to the Soviet Union" and spent one month
in the former Soviet Union (present-day Russia). As a
result, "Selected Works of Takako Ashida" was
published in Russian and Chinese — a first for a
Japanese poet. Later, she was also invited to the
reception held in Tokyo for the world's first cosmonaut,
Yuri Gagarin of the Soviet Union, and presented him
with a picture plate on which she had written a tanka
poem, which was greatly appreciated.

Later in life, she was involved in a train accident that
left her in bed for eight months, but she continued her
vigorous tanka composing activities during that time.
For these activities, she has received awards in
Ishikawa Prefecture and a monument has been
erected near Kenrokuen Garden, and she is highly
regarded. It is regrettable, however, that in Okayama
Prefecture, only two monuments remain, one at
Tangoyama in Tsuyama City and the other at Kaze no
Sato Park near her birthplace.
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Although not well known to many people in Okayama
Prefecture, if you ever travel to the northern part of the
prefecture, why not visit the monument and remember
the life of the passionate poet, Ashida Takako?

Around Okayama: Sakano Tetsujiro & Museum

Passing the Okayama Prefecture General Ground and
heading north on the old Route 53, you will find the
Tsudaka Post Office. Next to this post office is the
Sakano Museum. This memorial hall was established
in 1993 to commemorate the achievements of Sakano
Tetsujiro, who contributed greatly to the postal system
in Japan, and to publicize the postal service. Various
items related to postal services and Tetsujiro's
belongings are on display.

In Japan, until the Edo period, letters and other items
were carried by relays of people called "hikyaku”. It was
Maejima Hisoka, also known as the "Father of Japan's
Postal System", who started the postal system in 1871
to deliver letters and parcels anywhere in Japan at a
fixed rate and at a low cost. You may have seen his
face on a one-yen postage stamp.

It was Sakano Tetsuijiro, a native of Okayama City, who
made the postal system more convenient and leaner.
He is also called the "Mother of Japanese Postal
Service" in Japan.

Tetsujiro was born in Okayama City in 1873. After
graduating from Tokyo Imperial University, he joined
the Ministry of Communications, a national
organization that handled postal and communications
services. In the first year of postal service, the number
of pieces of mail handled was about 570,000 pieces.
However, after about 30 years, when Tetsujiro joined
the organization, the number of pieces handled was
about 1,000 times that amount, about 600 million
pieces. Delivery delays and inefficiencies increased,
and the system began to malfunction. Tetsujiro created
communication maps, decided on mail classifications,
established telephone exchanges, created mail-only
trains to carry large amounts of mail, delivered New
Year's cards on New Year's Day, and ensured accurate
delivery times, establishing the foundations of today's
postal service.

Tetsujiro retired from the Ministry of
Telecommunications in 1919 and returned to his
hometown of Okayama. There, he served as president
of the Katakami Railway, established a company that
brought together electric companies in the prefecture,
served as a village mayor, and as a member of the Diet
— doing everything in his power to help Okayama
develop.

Let's enter the Sakano Memorial Hall. First, there is a
stone monument in the courtyard that reads, "Defend
the principle of small profits and quick returns”. This
phrase was a teaching that Tetsujiro valued in order to
promote a modern postal system.
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The museum includes sections on the history of the
postal service up to the present, an introduction to
Tetsujiro Sakano's achievements, a reproduction of his
study with his desk, bag, personal belongings, and
diploma, and an exhibit of stamps sold in Japan.
Today, e-mail and social media are often used as
communication methods. In addition, postal rates have
been raised since last October. Times are tough for the
postal service, but why not visit the Sakano Museum
and learn more about Japan's postal system?

Living Information: Disaster Preparation

Last year, the Noto Peninsula experienced a major
earthquake of magnitude 7 on January 1st, followed by
record-breaking heavy rains in September, causing

Ik SN AL -

MDY, RERFENHEAELEL, 8 major disasters. After the magnitude 6 earthquake off
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+How to contact family (those who answered that they
use a smartphone will also need to think about
charging it and other ways to contact them).
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second floor of their home is safer than the evacuation
route along the irrigation waterway. Some people also
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Other concerns included purchasing disaster
prevention goods, preventing furniture from falling
over, and storing electricity using solar power.
Concerns about life in evacuation shelters in the event
of a disaster

+Toilets and ensuring privacy

+How to get access to medicines that are regularly
used

- Food (there are various religious restrictions, and
things some people cannot eat. For example, pork.
There are restrictions on what people can eat due to
illness).

- There are no evacuation centers that allow pets to
accompany evacuees.

Other opinions

-“Considering my age, | try to stay healthy so that | can
take care of myself.”

-“Evacuation life is temporary, so a little patience is
necessary.”

+“The elderly, the sick, and the minority and vulnerable
groups definitely need to be taken into consideration.”
Okayama City was also hit hard by torrential rains in
western Japan six years ago, and the Nankai Trough
earthquake is said to have a high probability of
occurring within 30 to 40 years. Please take another
look at what kind of disasters are expected in your area
and how well prepared you are for them.

Akura Volunteers

Harumi Kishimoto, Keiko Katayama, Hideshi
Toshiko Shimoyama, Ha Kyou, Akie Sakata,

Zaheed Mahmood

Mori,

Published 4 times in a year in English, Chinese,
Korean,Spanish, Portuguese and Vietnamese.

Facebook Page

The Okayama City International Friendship Association
has set up an official Facebook page where you can find
news and event information in multiple languages. Please
use the 2D barcode to take a look.

https://www.facebook.com/Kokusaika.OkayamaCity/

Contact Details

International Exchange Lounge (Y0ko Kéry( Salon) in
Nishigawa Ai Plaza 4F:

10-16 Saiwai-cho, Kita-ku, Okayama City,
Tel. 086-234-5882

International Affairs Division, Okayama City Hall:
1-1-1 Daiku, Kita-ku, Okayama City, 700-8544
Tel. 086-803-1112

https://www.city.okayama.jp/0000012949.html
Back issues from Reiwa 5th year are posted on our website.

700-0903.







