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. Noworries! Heshiko is an almighty food you can eat all over! =
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The famous heshiko cuisine mamma
will teach us how to cut and trim!
Tearoom Aurora Owner Ms. Masaoka

INLZ] BEBEDRERRIFL. KXDITED
TIEUERAMSEERBRR. BHRERDA
Tl RIFOEEBIV/NIRELT, EDSE
RETESNTEXLEZ, FRIOCTIE. RFEHL
FNTVB AL ZEEDERRBEL TEEIC
TR, 2005F58ICI\LZDEIELT
BRER, REOBHZRANICRETIEL
PRF¥F+3S99—IN\LIEdA] BRELILE.
SEE. AOTVBXRSTHASBEN [ALZDER
ZAICONTHZITVEEEET,

THeshiko) 21§iAS AEEME KFMI 1 EU LRABRE
fEHBERE, R RXEREBNEAERR, B E
REHBRE R H T HFRFEZFIBDA Heshiko) BFER,
200545 B ([CEE M A 1ZM 5 THeshiko 2 & . FIRS thit £ B/E R
PRBRSNRER 258 % 1) OB K S8 14 THeshiko 81 . B R EH
ARF AN AH THeshiko BRIEE] .

Heshiko is a fermented food aged for more than a year after salting
down fish, such as mackerel, and then pickled in rice bran. In the
Fukui Prefecture Wakasa area, heshiko had been made at home
as a valuable source of protein in winter. In May 2005, to convey
the long-loved heshiko as its traditional food to the future genera-
tion, Mihama-cho registered the trademark the Town of Heshiko.”
The tourism PR character “Heshiko-chan” was also born to spread
the charms of Mihama-cho to both the inside and outside of Fukui
Prefecture. This time, we are going to learn 'how to cut and trim
heshiko,' which you might think you know already, but don't.
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Take the heshiko out of the bag Remove the nice and thick rice Carve the dotted lines with a knife RED8%E Sl
and open it up with your hands. bran with your hands. and make it into 2 slices.

BELE TRIFFERCTID, BINKEHZU CAREIC. RNZEMTERIRFIDELINRFELET,
REH# | Storage method BARFRRTF, BREEESERNKTELHE . MER T RENREREFARFHREER.

Although it is a nonperishable food, it is better to seal and store in the refrigerator. Lasts longer if kept with the rice bran on.
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Don't throw it away!
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Slice off the belly done with the Turn it round and peel off the thin
knife. skin.
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Chop off the head. MRB BN KRR
Chop into chunks suitable to eat.
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BEMBENE Broil
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o L Broiled heshiko can be arranged to Japanese, Western and Chinese cuisine! ¢
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Rice bran and the fish bone RE%, FAASZEIR  will turn into soup stock with
are full of umami R RAERIS! plenty of heshiko umami!
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Slice into suitable sizes to eat. W, BB HEENE heshiko as tea on rice, you will find
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sesame seeds and it will turn
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One of the two halves with the head is for baking
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MEENERE -k, not try it with slices of Japanese
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All you have to do is broil the chunks of heshiko. It is
better not to broil too much.
Loosen the broiled heshiko and serve it on pasta or a
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33-44-1 Kugushi, Mihama-cho, Mikata-gun, Fukui Prefecture

Tearoom Aurora
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And more and more

Mihama's yummy food

"Korupa”
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fa 8 'Korubay calm down the body physically and mentally in a

happy manner) cooking facility "Korupa" was
born in Kugushi, Mihama-cho. The word

ERAfmRNME "Korupa" comes from the "ko (lake in Japanese)"
frepas (Rupa) 1 .7E # BE B of Mikatago'ko' and "repas" which means 'meal’
TRIMAZRALGER%AEREN  inFrench. At the restaurant, you can enjoy their
BB thNEE M E ZMEE  dishes based on the theme health and at the
FIKR ASES. market you can buy local fruits and vegetables in

season as well as local specialities.
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BREBSEABNRERE, M TanitaS{ETLE  Acoliaboration plate with TANITA CAFE, sticking to health all over

D I I I I T TR A A I P N I I I I I AP A AP AP T I Y

[CBEIDLRRSYTIE. BREEEES
ZHNRMAT BRI -IHTIEDISKRHE
RIKRENDOHRORACFHELLHREE
EOLEDEPHNRIISRIL—K] Bd
1,100M) ZFU&. SKSFKBAUIFILX
Ta1-FERHEULTVET,

Korupa) % BE 847 & 1 2 1 5 Tanita & E B B Tanita
café | REMEAZBNNERRA L FHENREETE
BRI TEEFRE) (BM1,100 HE) , REXSFNEL.
At Korupa restaurant, they realized a collaboration with
TANITA CAFE run by the total health company Tanita!
They serve "collaboration plate" (1,100 JPY), a colorful
plate full of Mihama-cho vegetables and Kugushi lake
shijimi clam, and many original menus.
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Tanita's body fat scale and sphygmoma-
nometer are set up and anyone can freely
check their health. You can print out the
results and take it home too!
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"Mihama Kenko Lunch" is a local
production for local consumption
lunch full of heshiko and Kugushi

BTl EREOZRULD lake shijimi.
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At the market, you can Ll

buy Mihama-cho's and ..
Fukui's vegetables and ol

local specialities as well. R
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34-2-1 Kugushi, Mihama-cho, Mikata-gun, Fukui Prefecture
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