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Fish in Japanese Cuisine 

Surrounded by oceans, the Japanese enjoy eating many 

kinds of fish all year around. There is a variety of ways 

to prepare fish, using not only its meat but also its skin 

and bones. "This is the season's first XX" is a typical 

dinnertime conversation topic. 
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Tab le Manners 

Remove the back fin and the pectoral fin. 
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Eat the ® part first. If It's 
hard to cut the skin with 
your chopsticks, peel it off 
using your chopsticks. 
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A fish in season contains plenty of fat and can be eaten 

deliciously with the simplest seasoning. 

Spring: sea bream, short-necked c lam, Japanese blue 

crab, tilefish, octopus, bonito 

Early Summer to Mid Summer: squ id , striped beakfish, 

turban shell, grunt, horse mackerel, pike eel, abalone 

Autumn: barracuda, butter fish, sole, flounder, amberjack 

W inter: yellowtail, b lowfish, oyster, sardine, Spanish 

mackerel, angler 
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Remove the head and the 
central bones, and place 
them on the far side of your 
plate (@) . Do not turn over 
the fish to eat the other side 
(© ). 
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Trying to remove all the small bones 
will make a mess. Eat them carefully 
rather than breaking the fish into 
flakes. The bones are actually a 
great source of calcium! 
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Sardine 
The head of a sardine is said to be 
the most delicious part. Eat the 
whole fish, starting from the head. 
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- ----- If a small fishbone gets stuck in 
your throat, remove it wi th a pair 
of tweezers. Consult a doctor if 
discomfort remains the next day. 
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When eating a sea bream or a sea 
bass, start eating the meat near the 
tail so as to work your way toward 
the fattier parts around the cheeks. 
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Robatayaki 

Robatayaki, which li terally means "hearthside 
grilling," is a simple dish of charcoal grilling. All 

kinds of food, including seafood and vegetables, 
are gri lled over charcoal in front of customers. 
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Dry well enough before ., placing the fish on the grill, .., otherwise it will stick . 
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Season the fish with salt and hold it on a 
skewer far from the grill to extract water from 
the fish. When the skin of the fish dries, place 
it on the gri ll. 
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Turn the skewer as you pull it out. 
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Ayu {Sweetfish) 

Ayu is a freshwater f ish which lives in clear water 

{except those that are farm-raised) and its sweet f lavor 

is appreciated as the seasonal delicacy of summer. 

The best way to eat ayu is to hold it with your hands 

and take a big bite. 

Remove the Head 
Remove the head fi rmly. t . 
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Mash the Flesh Lightly 
By mashing the flesh lightly, 
you can easily remove the bone. 
Press your chopsticks against 

the ayu , working your way from 
the back to the tai l. 

Pull out the big bone from the tail 

in single movement. 
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Waka-ayu (Young Sweetfish) 
Waka-ayu, which is ayu caught 
in June, has soft skin and bones. 
You can eat it entirely. 

Different Tastes for Different Seasons 
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Midsummer Ayu 
Midsummer ayu has more fat 
and is more delicious. The guts 
are also flavorful and tasty. 
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Spawning Ayu 
Spawning ayu eat sand in the 
water. Eat only the flesh and put 
aside the guts. 
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Eating Crabs 

Many kinds of crabs- including king crabs, spider 

crabs and horsehair crabs- can be enjoyed in Japan, 

and all are considered delicacies. The only drawback 
is the difficulty in eating them. 
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Apply scissors to the joint and cut 
through the shell to take out the 
crabmeat. If the leg is too thin , use a 
chopstick to scrape out the meat. 
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There are two kinds of eggs in 
the shell of a female crab: uchiko 
and sotoko. You can eat both 
plain, or with some soy sauce 
and wasabi. 

Lilt the shell from the bottom part. 

A delicious way to eat crab is to I e OJil · ;,_ '.) Shell and Guts 
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to firm up. A packed crab at a I 

supermarket is already boiled, 
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' and you can eat it as it is. 1 ' , ', ~/ / 
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Collect all the crab chaff and put 
them in the shell after eating. 
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After removing the crabmeat, scrape out the meat 
left at the joints of the legs. Dip the crabmeat in 
sweetened vinegar. 
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The part called gani is the crab's tung . It 's inedible. 


