Let’s Cook and Eat
the Tastes of the Season!
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— Salmon and Mushrooms Grilled
in Foil —

Living in a country surrounded by the sea, the
Japanese people eat fish frequently. According to a
certain survey, Japan’s per capita seafood consumption is
the third-largest in the world (following Maldives and
Iceland, in that order). According to another survey, the
top three fish and seafood most favored by the fish-loving
Japanese people are tuna, salmon and shrimp. Certainly,
they are all familiar seafood items that many people
consume rather frequently. Of the three favorites, here
we introduce an autumn recipe that uses salmon.

Salmon is available year-round in supermarkets in a
variety of types, from those that are imported to those
that are caught in waters around Japan. It is also a
common ingredient in ready-made meals and as canned
items. Because of its availability, salmon no longer
evokes any sense of the season. Nevertheless, it is well
known that in autumn, salmon migrate from the ocean
and travel up the river where they were born, to spawn.
Add a breath of autumn to your meal with a dish that
brings together salmon and mushrooms, another prime
taste of the season.

[Ingredients (1 serving)]

1 raw salmon fillet

Mushrooms (shimeji, king trumpet,

maitake, etc., as desired)

Sake

Salt & pepper

Butter

[Preparation]

1. Sprinkle salt and pepper on the salmon. Trim off the
hard ends of the mushrooms and cut into bite-sized
pieces.

2. Cut off a length of aluminum foil large enough to
wrap the salmon, and spread butter over the area that
will be the bottom of the foil wrap. Place the salmon on
the foil, cover it with the mushrooms, and sprinkle on
some sake.

3. Fold the foil so it makes a tidy packet. Bake for about
15 minutes in a toaster oven, or place in a lidded frying
pan and steam at low heat for about 10 minutes. Serve
by placing the entire foil packet on a plate.

2% Mushrooms are low in calories, but are rich in
minerals and fiber. Use plenty of
mushrooms, as they lose a lot of volume when cooked.
*You can also add other vegetables such as onions and
cabbage to the foil packet, or add miso or cheese to

enjoy a variation in taste.
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