Let’s Cook and Eat
the Tastes of the Season!
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— Buri Daikon (Simmered Yellowtail and
Daikon Radish) —

Again this month, we introduce a fish recipe. Buri, or
yellowtail, is a large fish that migrates in the Pacific
Ocean and grows to as large as one meter in length. Most
buri we see today are farm-raised, but winter buri that
are caught off the coast of Japan’s Hokuriku region,
called kan-buri (literally, cold buri) have plenty of fat and
are highly prized.

In Japan, some fish are called by different names at
different stages of their growth. These types of fish are
called shusse-uo, or promoting fish. Buri is one of the
most well known among all shusse-uo. From when it is a
mere 20cm in length to when it is fully grown, its name
changes as follows: wakana = tsubasu = hamachi >
mejiro > buri. The names vary among regions but
change according to the fish’s growth, or “promotion,” all
the same, so eating buri is considered good luck, and is
used as an ingredient in the New Year’s traditional ozoni
soup in some regions.

The other main ingredient, daikon radish, is available
year-round, but those that come into season in winter
are especially sweet and succulent. Buri daikon,
therefore, is a dish that brings together the tastes of the
season. Like the buri, daikon radish is also an ingredient
that is frequently used to make New Year’s dishes. There
are radishes of various colors in the world, including red
and black radishes, but white is the mainstream in
Japan. Moreover, since red and white are considered an
auspicious color combination in Japan, white daikon
radish is often paired with a red ingredient such as
carrots.

[Ingredients (4 servings)]

4 buri fillets

1/2 daikon radish

500ml water

1 piece ginger

3 Thsp soy sauce

3 Thsp mirin cooking sake

[Preparation]

1. Cut the buri fillets in half, blanch them and set them
aside.

2 . Peel the daikon radish and cut into round slices about
2cm thick or chop into small chunks.

3. Boil the daikon radish over medium heat for 15
minutes and drain in a colander.

4. Put the water, thinly sliced ginger, soy sauce and
mirin in a pan and let it come to a boil. Add the daikon
radish and simmer over low heat for about 15 minutes.

5. Add the buri to the pan, cover with a drop lid and
simmer for another 15 minutes or so.
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