How to Enjoy Hokkaido ‘%

How to enjoy Hokkaido on the cheap! Tips for visitors from abroad!

Hokkaido hotate (scallops) are renowned the world over for their firm texture and sweet
flavor. Thanks to the nutritious sea waters of Hokkaido, scallops are rich in the amino-san (amino
acids) that give them a delicate umami flavor. Because scallops have a natural sweetness, they
work well with simple methods of preparation. Scallops retain their delicate flavor whether they are
grilled, fried, or eaten raw as sashimi. So even small children can enjoy this seafood. Moreover,
hotate are not only delicious, but healthy. Scallops are full of eiyouso (nutrients), and they even
contain an amino acid that helps you recover from fatigue and strengthens the muscles. So, what
is the story behind Hokkaido scallops? Traditionally, fishing for wild scallops has been the
preferred practice. However, there have been worldwide genshou (declines) in wild scallop
populations. The result of this has been the growth of scallop suisan-youshoku (aquaculture).
There are a variety of aquaculture methods that are currently used worldwide, depending on the
tane (species) of scallop and the local environment. In Hokkaido, there are two main ways of raising
scallops. In Hokkaido’s Funka Bay and Sea of Japan coastline, scallops are mainly raised through
“hanging style” aquaculture. Baby scallops are tsurusareta (suspended) in the sea on ropes or in
baskets, and they are harvested two years later. In the Sea of Okhotsk and other areas, “bottom
culture” aquaculture is used. This method uses one-year-old scallops. These are chirabatte-iru
(scattered) from ships in fishing areas where the seabed has been divided into fields. The hotate
are allowed to grow naturally in the sea. Of course, aquaculture is complex and demanding. The
fishermen’s steady efforts continue over several years, as they check whether there are any
problems and whether the scallops are growing properly. | highly recommend visitors to Hokkaido
to enjoy Hokkaido's delicious hotate, and to silently thank the Hokkaido fishermen for their hard
work. The only difficulty will be choosing which scallop dish to eat! Bon appétit! o
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