Let’s Cook and Eat
the Tastes of the Season!
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— Marinated Fried Horse Mackerel
(Aji no Nanbanzuke) —

Japanese people love to eat fish, as we introduced in a
previous issue of this newsletter, and are the world’s
third-largest per capita consumer of seafood, according
to a certain survey. However, recent years have seen a
trend away from eating fish in Japan.

This is not because of any increase in the number of
people who do not like fish, but because of an increase in
the number of people, and particularly younger people,
who feel it is a bother to prepare and cook fish.

Fish have always been a part of the Japanese diet,
because Japan is entirely surrounded by the sea, and
delicious fish are available year-round. Residing in such
a fish-rich country, it is a shame not to eat more fish
simply out of reluctance to prepare it. The fish we
introduce here is the horse mackerel, or a7 in Japanese.
The seas surrounding Japan are home to various species
of horse mackerel, such as ma-aji and muro-aji. They
come into season around May, and are the most delicious
at this time of year and certainly worth a try.

Nanbanzuke refers to dishes of fish or meat deep-fried
and marinated along with green onions or other
vegetables. It is an old Japanese recipe, although for
some reason the name includes the term “nanban,”
which here means “foreign.” As the ingredients are
marinated, the dish keeps well, and even makes fish
bones soft enough to eat.

[Ingredients (makes two servings)]

200g horse mackerel (about 8 small pieces)

1 piece chili pepper

1/2 onion

3 Thsp vinegar

4 Thsp sugar

2 Thsp soy sauce

Soft flour or potato starch

Frying oil

Salt

[Preparation]

1. Remove the large bones, gills and innards from the
horse mackerel, as desired. If the fish are large, cut
them into appropriate sizes, wash well, and drain.

2. Remove the seeds from the chili pepper, slice it in
rounds, and place in a bowl along with the vinegar,
sugar and soy sauce to prepare the marinade.

3. Cut the onion into thin slices, stir-fry them in oil, and
add them to the marinade while still hot.

4. Wipe off excess moisture from the horse mackerel,
sprinkle a dash of salt on both sides, and lightly coat
them with soft flour or potato starch.

5. Deep-fry the horse mackerel in oil heated to medium
heat until crisp, and promptly place them in the
marinade.

6 . Leave the horse mackerel in the marinade for at least
20 minutes. It is also delicious when chilled in the
refrigerator, and keeps for about three days.
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