






Echizen Oroshi Soba Noodles are representative of Fukui's 
food culture. It is a simple dish of soba noodles paired with 
�nely grated daikon radish, yet it has a depth of �avor, and is 
attracting attention as a food that could give long life. In this 
section we will unravel the history of the great taste of Echizen 
Oroshi Soba Noodles.
�e history of soba (buckwheat) is long. It came to Japan from 
China via the Korean peninsula around the 8th century, and it 
is said that it was eaten as food since the Nara Period (AD 
710-794). At that time it wasn't eaten in noodle shape as it is 
today, but mainly eaten as buckwheat dumplings or buckwheat 
balls made from kneading soba �our with hot water. It wasn't 
until the 1600s that soba was made into noodle shapes called 
'sobakiri' and it became popular with the common people.
�e history of soba in Fukui is said to have begun around the 
time that Asakura Takakage built a castle in Ichijodani (from 
1473). As a result of many battles, soba became appreciated as a 

food to sustain those holed up in a castle during a siege, and 
also because soba can be harvested in a shorter time than other 
crops. However in that period, soba was mainly eaten in the 
form of buckwheat dumplings or buckwheat balls.
In Fukui, the culture of soba noodles began in 1601. �ere was 
a change in the way soba was eaten when Honda Tomimasa 
became the lord of the castle in Fuchu (now Echizen City), 
accompanied by the soba master Kaneko Gonzaemon. It is said 
that it was in this era that noodle-shaped soba appeared, as well 
as the practice of eating them with �nely grated (oroshi) daikon 
radish.
Finely grated radish with noodle shaped soba. �is combina-
tion became widespread among the common people, and later, 
with the guidance and cooperation of Fukui Prefectural 
Government and the Fukui Prefecture Husked Buckwheat 
Promotion Council, the cultivation and consumption of soba 
increased, leading to the present-day popularity of oroshi-soba.

It was 1947 before the oroshi soba of Fukui became known 
around Japan as Echizen Oroshi Soba Noodles. In October 
1947 the Showa Emperor visited Fukui and ate two bowls of 
oroshi soba, and after he returned to the Imperial Palace he 
reminisced about 'that Echizen soba...' which led to the name 
we know today.
�e taste of Echizen Oroshi Soba Noodles is deeply dependent 
on the quality of the buckwheat grains and the milling 
techniques. �e buckwheat harvested in Fukui is mainly a local 
variety, cultivated in the region for many years. �e local 
variety of Fukui has a small grain but a depth of �avor and 
excellent aroma, which has a good reputation around Japan. As 
for the milling process, all soba milling companies in Fukui 
Prefecture use stone milling. �e time and care taken with 
stone milling means that there is no loss of the characteristic 
soba �avor or aroma.

�e long history and tradition of soba is a source of pride
in Fukui, where growing conditions are perfect

�����������������������������������
����������
����������
��	������������������ �������

�����������
�������

��������������������������������
���
����� ��� ���� 
�	�� ������
������� ���� ������� ������ ����	���
�	������������	�
�	�����	
����	���
���
�	��� ����� �������� ���� 	���
������	����	�����������������

�Ù� ������
����
���������	����
����� ������ ���� ��
�� ��� 	��� 
������ ��� •����	•� ���� ��� 	���

������ ��� ���	�
���� 	�� ��	�� ��	����•� ������� ���� ����� •�����
���� ������� 
�	�� ���		�� 
��	�� ����� ���
����� •�	��� 	��	•� 	���
�	�
�� ������•� 	��� 
��	�� ���
���� ����
�� ������ ������•� ����
���
� ������ ����
���� 	��� ������	� �������� •��	� ��� 	��� 	�
��
���� ��
•������� ���
�	��� ������ ����� ��� ���	���	��� ���� �����
•�����•�����	���•�����	������	���	������������	��� 	��������	�
���­�����€����	�‚ƒ„…†�

6 7



No-trawling zone

300M

200M
220M

350M

400M

200M

�is is what winter in Fukui is all about!
A limited season for an exquisite taste

Production area: Sakai City, Echizen Town, Tsuruga City, Obama City
Fishing Season (average year) : Echizen Gani Crab - 6 Nov to 20 Mar,
Seikogani Crab - 6 Nov to 31 Dec, Mizugani Crab - 9 Feb to 20 Mar

Echizen Gani
Crab

■Echizen Coast Crab Fishing Map
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Gentatsuse

Matsudashise

Fukui Prefecture

Crab Fishing Ground
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Repeated molting makes the king of crabs taste even better.

The best of Echizen Gani Crab 
The 'Echizen Gani Kiwami' brand
Echizen Gani Crabs with a weight of 1.3kg or more, a 
shell of 14.5cm or more wide, and claws of 3cm or 
more wide are selected for this new brand called 
'Echizen Gani Kiwami' (certified in the 2015 year) as the 
best Echizen Gani Crabs. They can be differentiated by 
the double tags - the original Echizen Gani Crab tag 
plus the new tag.

Echizen Gani Crab (Snow Crab)

TOPIC!

Seikogani Crab

Echizen Gani Crab refers to the male snow crab. It lives at 
around 290m-350m below the surface, and molts more than ten 
times as it grows.
It is interesting to note the small brown granules on the crab's 
shell. �ese are �sh leech eggs, and it is known that they are not 
present on crabs soon after molting. In other words, crabs in 

which �sh leech eggs can be seen are those in which a certain 
amount of time has passed since molting, therefore a sign that 
the crab meat will be tasty.
A big Echizen Gani Crab has a shell of 15cm or more wide, with 
large legs and claws - a �tting appearance for a king, and with a 
high price to match.

Both the ovaries and
the fertilized eggs are
worth a try!
A delicacy for only 2 months of the year.

�e Seikogani Crab is a female crab that lives 230m-250m 
below the surface. Its shell is about 8cm wide. �e contents of its 
abdomen are the feature of this crab. �e popping texture of the 
fertilized eggs makes for a delicious taste, and the dark orange 
ovaries are a delicacy known as 'red diamonds'. However, Seiko-
gani Crabs can only be caught until the 31st of December in a 

normal year, to protect crab stocks. It is therefore a rare taste 
that can only be enjoyed for about two months from the open 
season date of 6 November.
�e size and the price of these crabs are within reach of many 
locals, thus they are liked by many people in this area.

�e Sea of Japan in winter. �e colder it gets, the more fat the sea creatures build up and 
therefore the more delicious they are. One of these creatures, and a specialty of Fukui 
Prefecture, is Echizen Gani Crab, called the king of winter gustation. Fans of this delicious 
crab can be found all over Japan, and it has also been recognized by food connoisseurs.

Every year, Echizen Gani Crab, with the 
best taste and quality in Japan, is served 
in the Imperial Household. Fukui Prefec-
ture is the only prefecture in Japan to do 
this, and has done so since the Meiji 
Period (1868–1912). Every year, one �sh 
wholesaler out of four in Sakai City 
(Mikuni Town) next to Mikuni Port 
takes a turn to provide the crab. From the 
Echizen Gani Crab caught on the day, 
only the choicest quality crab is chosen, in 
terms of size, weight, taste and visual 
quality, and this crab is served to the 
Imperial Household including their 
majesties the Emperor and Empress.

�e sea �oor resembling a terraced �eld
makes an ideal environment for crabs
With a taste be�tting its title of 'king of gustation', it has a profound umami �avor that 
is unforgettable. �e amazing �shing environment is the source of that umami �avor.
Crab are of course �shed in most harbors along the Sea of Japan coast, with notable 
types including Hokkaido's Tarabagani (Red King Crab) and Kegani (Horsehair Crab), 
Kyoto's Taizagani (Taiza Snow Crab), and Sanin's Matsubagani. However, what is 
special about Fukui's Echizen Gani Crab is that the �shing environment is di�erent 
from other locations.
With a complex �ow of currents, the cold water containing plentiful nutrients from the 
sea �oor is mixed with the warm surface water so that phytoplankton thrive. �is 
provides food for zooplankton as well as �sh and shrimp, creating a rich �shing ground.
Furthermore, the sea�oor along the Echizen Coast is said to be a comfortable habitat 
for crabs, since there is a plentiful food supply, and it goes without saying that this 
means one thing - tasty crabs.
In addition, the distance from the port to the �shing area is not far, and this is import-
ant. At only 1-2 hours away, the crabs can be taken straight from the �shing ground to 
the port, ensuring that they are shipped while still fresh.

Echizen Gani Crab is
also served in the
Imperial Household!

Look for this yellow tag
to get an Echizen Gani Crab!

The Echizen Gani Crab was the 
first in Japan to use this tag 
system to differentiate these 
crabs from crabs of other 
production areas. The color 
and shape of the tags differs 
between production areas, 
thus you can instantly see the 
production area of each crab.

New design
from 2019
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Mikuni Port (Sakai City) is one of the main �shing ports for 
trawl �shing in Fukui Prefecture. Amaebi Shrimp from Mikuni 
Port, with the largest catch of any port in Fukui Prefecture, is 
highly valued for its quality and exquisite taste. About 300 tons 
of Amaebi Shrimp are caught each year in two �shing seasons - 
April to June and September to October. �ere is a strict sorting 
process based on size, quality, and whether they have any roe, 
and the Amaebi Shrimp that is caught is put up for auction as 
soon as it reaches the port. Sales brokers and �sh shop owners 
gather at the port as the �shing boats arrive back, and then the 
place comes alive with trading.
�e highest price is paid for the Amaebi Shrimp that have blue 
granular eggs in their abdomen, and next is the shrimp with no 
eggs that are the largest. �ey are further graded by size as large, 
medium, small and extra-small. Along with Echizen Gani Crab 
and Wakasa Fugu Blow�sh, these choice Amaebi Shrimp with a 

charming glossy vermillion color are representative of the taste 
of winter in Fukui, and when you put them in your mouth you 
are hit with a mild taste of the sea and a rich fullness and sweet-
ness. All Amaebi Shrimp have a really special taste and texture. 
In particular the shrimp caught from the silt at 200m-500m 
below the surface in coastal waters with clean seabeds have an 
exceptional texture and sweetness.
Freshness can be distinguished by the color of the shrimp's body. 
Fresh shrimp are those with a high degree of transparency and a 
head that is not dark-colored. Freshness quickly deteriorates 
after they are caught, so the shrimp are immediately snap frozen 
on board the boat to maintain freshness. Amaebi Shrimp can 
still be eaten raw as sashimi even after being thawed, and the 
characteristic sweetness and thick texture can be enjoyed to your 
heart's content.

Melt-in-your-mouth, tender,
rich and sweet – delicious!

Production area : Fukui City, Tsuruga City, Mihama Town,
Obama City, Ohi Town 

Harvest Season : May to June

Fukui Salmon

Amaebi Shrimp
Fukui Salmon refers to rainbow trout 
farmed in Fukui. �e farming takes 
place in the open sea in a large-scale 
net-cage near the Oshima Fishing Port as 
well as in the sea near the Fukui City 
Takasu Fishing Port. It is said that 
rainbow trout by nature only grow at 
water temperatures of 20°C or colder, 
thus farming began in Fukui with its low 
water temperature environment. First the 

young �sh are nurtured, and their real 
seawater growth phase begins. While 
trout or salmon are also farmed in other 
locations in Japan, production numbers 
are much lower than overseas. Given that 
there is a demand in the market, the goal 
is to stabilize production with branding 
that promotes produce of Fukui as safe 
and reliable.

A new type of salmon - born in Fukui,
raised in Fukui.

Production area : Sakai City, Echizen Town 
Fishing Season : September to October, April to June
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Production area : All areas of the prefecture 
Brewing time : October onwards

Production area : Wakasa Town, Obama City, Ohi Town, Minami Echizen Town,
Tsuruga City, Mihama Town, Echizen Town 

Harvest : early June to early July

Sake in Fukui Fukui Ume Plums

Echizenwakasa-no-Jizake
Local Sake
Echizenwakasa-no-Jizake Local Sake refers 
to refined sake produced in Fukui Prefecture's 
Echizen and Wakasa areas, and has been 
trademarked by the Fukui Sake Brewers 
Association.

Since ancient times, where the water was clean, people prospered 
and sake brewing thrived. Sake brewing uses a lot of rice and 
water, thus a good natural water source is essential. �e Echizen 
and Wakasa areas of the prefecture have several major rivers 
�owing through them, including the Kuzuryu River, the Hino 
River and the Mimi River, all of which carry snow melt from 
the Hakusan mountain range to the Sea of Japan. It has long 
been called a place of sake brewing. 
�e sake breweries of Echizen and Wakasa each have their own 
well, with di�erences in water quality dependent on the depth 
of the wells and the groundwater veins, leading to distinct sake 
characteristics between the breweries. �e delicious sake that is 
made with nature's bounties captures the essence of bountiful 
Fukui itself with its clean and delicious water.
Fukui's plentiful and delicious water grows good rice. Koshi-
hikari, which is synonymous with delicious rice, was created in 

Fukui, and the 'Gohyakumangoku' variety of brewers' rice (rice 
suited for sake brewing) has one of the highest volumes of 
production in Japan. �e signi�cant di�erences between day 
and night temperatures, well-fed land and dedicated crop care 
are all essential for growing good brewers' rice. It could be said 
that the environment in Fukui, which meets these criteria, and 
the enthusiasm of the people who cultivate rice for sake brewing, 
are the building blocks for making good sake in this region.
Brewing sake requires the brewery owner, master brewer and 
brewery workers to come together as one and to make use of 
their experience, hard work and techniques, to work with the 
climate of the year and to maintain the characteristics of that 
brewery to create their unique �avor. In this way, Echizenwaka-
sa-no-Jizake Local Sake is handmade using this knowledge of 
old.

Traditional sake brewing —
a small industry passed on through the generations.

Ume plums are cultivated around Japan. However, Wakasa 
Town, which is a Fukui Ume Plum production area, has a proud 
history of cultivation for about 170 years. It is said that cultiva-
tion began around 1830, originating from the ume plum trees 
grown in the gardens of local farmers Heidayu and Sukedayu, 
in the Nishida District of Wakasa Town. �e trees were called 
the Heidayu Plum and the Sukedayu Plum. Cultivar improve-
ment was since carried out, leading to the current Benisashi and 
Kensaki varieties.
�e harvest is in early summer. �e green ume plums are 
harvested and shipped to both within and outside the prefec-
ture. �e quality and taste of Benisashi pickled plums 
(umeboshi) has a good reputation in Japan as a whole. �e 
reason for this is because the ripe ume plums have no additives 
added in the manufacturing process - just a careful process of 
drying in the sun with only the ume plums, shiso leaves and 

salt. Compared with ume plums from other prefectures, Fukui 
Ume Plums are �eshy with a small stone and therefore easy to 
eat.
A number of varieties of plum wine are also made, with the 
combination of Fukui Ume Plums and Echizenwaka-
sa-no-Jizake Local Sake or other liquors.

Fleshy Fukui Ume Plums are delicious in cooking,
and good for health and beauty.

The decisive factor in sake brewing is quality 
ingredients and the skill of the master brewer. 
New-season sake is made after about 60 days of 
work encompassing various processes.

Umeshu
(Plum Wine)
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Kamisho Taro
Production area : All areas of the prefecture 
Harvest : Year-round

Koshi-no-Ruby
Tomatoes

Koshi-no-Ruby Tomatoes is the brand name of the midi 
tomatoes produced in Fukui Prefecture.
�e variety Koshi-no-Ruby that became the brand name was 
created in the Department of Agriculture at Fukui Prefectural 
College (now Fukui Prefectural University). It is called a 'midi 
tomato' because it has a size in between a large tomato and a 
mini tomato, and it has a characteristic high sugar content as 
compared with large tomatoes. It is a popular tomato even 
within the prefecture, with its sweetness, and perfect size and 
shape.One production area is Shirakata Town in Fukui City, 
located on the Sanrihama dunes facing the Sea of Japan. �e 
tomatoes produced from the sandy soil of Shirakata Town are of 
good quality - slightly bigger with a larger harvest as compared 
to other districts, and also with a comparatively higher sugar 
content. In addition, in terms of nutrition, they have twice the 
vitamin C of large tomatoes, and about twice the amount of 

lycopene (that helps to reduce reactive oxygen species - said to 
cause lifestyle-related diseases), therefore they are not only 
delicious but are good for your health. 
Recently, it has become possible to cultivate these tomatoes even 
in winter with careful management of temperature etc., so 
consumers can enjoy Koshi-no-Ruby Tomatoes year-round.

Grown in sandy areas, these 'midi' tomatoes
have a fruit-like sweetness.

Among all the types of taro cultivated around Japan, the 
Kamisho Taro, produced in the Kamisho District of Ono City, 
is famous as a popular branded product. �e greatest reason for 
their popularity is their taste. �ey are small and �rm, and do 
not soften and fall apart even if they are boiled well, allowing 
the natural taro �avor to be maintained.
A popular dish is 'nikkorogashi' or �avored simmered taro, but 
locally this taro is used in many ways including in oden hot 
pot, creamy stew, dengaku (skewered, grilled, and coated with 
miso), and croquettes.
Also, products that have 
been developed include 
icecream made using 
100% taro, with no 
added milk products.

A popular brand of small taro
that is �rm even when cooked.

■ Koshi-no-Ruby Tomato Products
Products made from Koshi-no-Ru-
by Tomatoes such as juice and 
dressings, are also popular.

Production area : Ono City 
Harvest : October to December

Tomitsu Kintoki
Sweet Potatoes

�ese sweet potatoes are produced in the Tomitsu District of 
Awara City. If baked, their sweetness increases, and they are 
popular with famous chefs and confectioners around Japan. 
�ey are not only served as yakiimo (baked sweet potato) and 
in soups, but they are also used in desserts such as custard 
pudding and cakes. �e reason they can be used in this way is 
because after harvest they undergo a curing and storing process 
with speci�c tempera-
ture and humidity 
management so that 
they are eventually 
shipped with a greater 
sweetness (maturity) 
than normal.

Comprehensive temperature and
humidity management allow the taste
to be maintained for a long time.

Production area : Awara City 
Harvest : August to October

Members of the cultivation association are all 'Eco farmers' who strive 
to reduce their use of agrochemicals, thoroughly prepare the soil and 
carefully harvest and store the potatoes.
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Classic country-style miso paste with
rice koji culture as its base

Miso Paste

It was the 700s when miso �rst appeared 
in Japan. At that time it was a luxury 
food eaten only by those at temples and 
the aristocracy. Fukui miso is generally 
termed koji miso or miso made with rice 
koji culture, and a plentiful amount of 
this is used. In�uenced by miso from 
Kyoto, it is a slightly sweet red miso. 
Since there is a generous amount of rice 

koji culture used, when it is used as a 
marinade for chicken etc., the meat 
becomes tender, for a simple and 
delicious dish.
It is common for miso to be homemade 
in each household, and it is an essential 
requirement for every meal.

Umami is the star �avor, enhancing the taste of
fresh ingredients

Soy Sauce

Soy sauce owes its origins to the 
fermented food 'hishio' and the seasoning 
called 'tamari' from the 1200s, but it 
wasn't until the 1500s that the present 
style of soy sauce was made with soybeans 
and wheat. Looking at soy sauces from 
around Japan, soy sauce from the Hokuri-
ku region is generally described as 'sweet'. 
However, in actual fact the sweet and 

salty components are adjusted to achieve a 
balanced soy sauce with a subtle umami 
�avor, thus it might be better to describe 
it as 'umai' (with umami �avor) as 
opposed to 'amai' (sweet).
In recent years, even powdered soy sauce 
has been developed, through a combina-
tion of traditional techniques and modern 
technology.

A seasoning brewed in Fukui that has been the backbone of Kyoto Cuisine

Vinegar
Fukui Prefecture is one of the leading 
rice-growing areas in Japan, and is the 
birthplace of the Koshihikari variety. In 
addition, clean, clear water �ows down 
from the peaks of the sacred Hakusan 
mountain range, creating a number of 
springs throughout the prefecture, which 
are also used for household purposes.
In Fukui, there are companies that use 
both of these ingredients to make rice 
vinegar. With their commitment to 

making vinegar from rice, the resultant 
vinegar is an excellent product with a 
full-bodied taste that maximizes the 
umami �avor. Rice vinegar is used in a 
range of dishes, and it is known as a taste 
that has been the backbone of Kyoto 
Cuisine. For example, the bamboo-pick-
led young sea bream and mackerel sushi 
that were transported to Kyoto via the 
Saba-kaido Road for hundreds of years 
were made with rice vinegar.

Melons
Melons produced in Fukui Prefecture include the Earl's melon, 
one of the highest grade varieties, as well as the Andes melon, 
Prince melon and Marseille melon. In particular, the Prince 
melon, named in commemoration of the marriage of the 
Crown Prince in 1959, has an excellent aroma with sugar 
content of 15-17% and a consistent �avor. Furthermore, the 
Marseille melon has orange �esh and high sugar content despite 
having a short maturation period.

Production area : Sakai City, Awara City,
Katsuyama City, Sabae City 

Harvest : June to July, July to October

Nashi Pears
Kosui and Hosui are both typical varieties of nashi pear that 
are juicy and sweet. �e Kosui variety has a large national share 
of the market as one of the main varieties, and they are charac-
teristically crunchy with a good texture and high sugar content. 
�e Hosui variety has a better shelf life as compared to the 
Kosui, and features a softer �esh and a slight tartness.

Production area : Sakai City, Awara City
Harvest : August to October

Grapes
Grapes are cultivated in all areas of the prefecture. Centred on 
the varieties of the nationally popular Shine Muscat variety, 
where you can eat the skin and all, the black-skinned 'Black 
beat', the Fujiminori and the red Sunny rouge, they are mainly 
large-type grapes in a variety of colors. All of these varieties are 
seedless thus easy to eat, sweet and juicy.

Production area : All areas of the prefecture
Harvest : August to September

Local Food Products
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Miketsukuni Slow Food

Heshiko Preserved Mackerel
Heshiko Preserved Mackerel is a typical 
example of the food culture of Fukui. 
Heshiko is �sh preserved in rice bran, 
and it is said that the name came about 
because 'heshikomu' is the name given 
for the action of pickling something by 
placing a weight on top. �is unique 
delicacy is gaining popularity around 
Japan. �e culture of eating mackerel 
developed in Wakasa, which was a 
Miketsukuni (a place providing food to 
the old capitals). Heshiko was made to 

prevent the mackerel from going rotten 
and to preserve it long-term.
�ere is also Heshiko preserved sardines, 
blow�sh and squid, and recently there 
have been a number of unique products 
such as gochujang (Korean red chili 
paste) pickle, heshiko rice sprinkles and 
canned items.

One of Japan's three great delicacies, known for centuries

Salted Sea Urchin
Salted sea urchin is one of Japan's three 
great delicacies, and even in the series of 
books 'Nippon Sankai Meisan Zue' (a 
pictorial record of Japan's land and sea 
delicacies) from the 1700s, this local 
specialty is described as the Number 1 
Salted Food.
�is salted sea urchin is salt-pickled 
Japanese green sea urchin. �is species 
of sea urchin is small, growing to 3-4cm 
across, and it is said to have the stron-
gest �avor of all sea urchin types. �is 

�avor is enhanced by pickling in salt. 
However, to make 100g of product, over 
100 sea urchins are required.
Recently this sea urchin has been 
attracting attention for not only 
Japanese cuisine but also as a premium 
ingredient for French cuisine.

Made by experienced artisans for restaurant-quality taste

Oboro Kombu
Shaved Kelp
�e port town of Tsuruga was formerly 
an important port of call for Kitamae 
ships. It thrived as a largest-scale collec-
tion point for food and goods. Kombu, 
or kelp, was the most important of these 
goods unloaded from the ships. In the 
Edo Period (1603–1868), kelp transport-
ed down from Hokkaido was processed 
in Tsuruga by experienced artisans and 
then shipped to the Kyoto-Osaka area as 

a 'Tsuruga Specialty'. 'Oboro Kombu' 
Shaved Kelp was one of these processed 
kelp products. Hand-shaved oboro 
kombu is made as a result of the amaz-
ing skill of the artisans, and only 
hand-shaving can achieve the almost 
transparent thin shavings. �e wave-like 
patterns are proof that it has been 
shaved thinly.

A completely handmade delicacy with the aroma of the sea

Kona-Wakame
Dried Seaweed
Open season for harvesting of natural 
wakame seaweed begins in April. In the 
sea o� Mikuni Town in Sakai City, 
�sherwomen skin dive for wakame 
seaweed. Most of the freshly harvested 
natural wakame seaweed is made into 
Kona-Wakame or dried wakame pieces. 
It is generally called 'Momi-Wakame' 
and is made by the �sherwomen.
�e holdfast and stem sections of the 

wakame are carefully removed, and the 
leaves are laid one by one on bamboo 
screens called 'su' to dry in the sun. 
Once dry, they are crumbled to 
complete the process. �e freshly 
harvested wakame seaweed is processed 
on the day it is harvested, which is the 
secret to its taste. �is Kona-Wakame, 
made with traditional methods is sold in 
cans.

An excellent dish born from the 'Mackerel Road'

Mackerel Sushi
In a time when mackerel was caught in 
abundance in Wakasa Bay, the locals 
made many mackerel dishes, such as 
Hamayakisaba Grilled Mackerel, 
marinated mackerel, seasoned mackerel, 
pickled mackerel and Heshiko Preserved 
Mackerel, which are all still eaten today. 
Mackerel sushi is an exquisite dish 
essential for celebratory occasions in 
Kyoto, made from a �llet of mackerel 
marinated with salt and vinegar, placed 
on vinegared rice and rolled into a log 

shape with a cloth or sushi mat. �e 
route taken to transport mackerel from 
Wakasa Bay to Kyoto was called the 
Saba-kaido Road ('Mackerel Road'), and 
mackerel sushi became a popular dish in 
the villages and lodges along this route. 
Not only Kyoto, but Obama City in 
Fukui and other places have a number of 
eateries that serve mackerel sushi.

A dynamic dish of grilled whole mackerel straight to
the table

Grilled Mackerel

Many years ago, various types of seafood 
caught in Wakasa Bay were taken to 
Kyoto where the Imperial Court was, via 
the Wakasa-kaido Road. One type of 
seafood from Wakasa was mackerel. 
�ere are various ways of cooking it, but 
in Obama City, Hamayakisaba Grilled 
Mackerel is well-known. �is dynamic 
dish of grilled naturally fatty whole mack-
erel is served with gingered soy sauce.

In Ono City it is also a custom to eat 
Hagessho grilled mackerel in early July, 
on the 11th day from the summer 
solstice. It is said that the practice 
originated a long time ago when the 
Lord of the Ono Domain recommended 
eating mackerel to supplement the diets 
of the farmers who were tired from 
doing agricultural work. �e custom 
continues to this day.
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