Let’s Cook and Eat
the Tastes of the Season!
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— Deep-fried Oysters —

Many foods and seafoods, in particular that come into
season in winter, seem to spark a festive mood among
the Japanese people simply by adorning the dining table.
Among such foods are crabs, shrimps, anglerfish,
alfonsin fish, and yellowtail, which was introduced in the
November issue of this newsletter. Oysters (Japanese
oyster) are also one such food ingredient that comes into
season from around December to March. Whether they
are eaten raw, simmered in a hot pot or deep-fried, as
introduced below, oysters make for a sumptuous winter
meal. They are rich in vitamins and minerals such as
iron, and are known to have high nutritional value.

Hiroshima Prefecture is the largest producer of
oysters, and accounts for more than half the oysters on
is the
next-leading producer, but its production volume has

the market in Japan. Miyagi Prefecture
dropped in the aftermath of the Great East Japan
Earthquake.

Miyagi Prefectures, as the number one and two oyster

Under this situation, Hiroshima and

producers in Japan, set aside their rivalry and joined
hands at the end of last year in a campaign to encourage
more people to eat oysters, holding recipe contests and
tasting events in the Tokyo metropolitan area.

[Ingredients (for two servings)]

10 oysters (shelled)

1egg

Cake flour

Panko bread crumbs

Frying oil

[Preparation]

1. Lightly rinse the oysters with salt water, drain and
wipe well with paper towels.

2. Beat the egg in a bowl, and spread some flour and
bread crumbs in separate pans.

3. Coat each oyster with flour, egg and panko, one by
one in this order. To avoid applying a thick coating of
flour, shake and drop off any excess flour before
dipping the oyster in the egg. After lightly dipping the
oyster in the egg, coat the oyster evenly with panko.

4. Heat the frying oil over high heat (around 180°C),
deep-fry the oysters for about one minute, remove from
the oil and drain.

5. Serve on a plate with a side of shredded cabbage.
Enjoy different tastes with lemon & soy sauce,
Worcester sauce, or mayonnaise, to your liking.
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