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Jappa-jiru

Codfish represents the winter fish caught in Aomori.
Jappa-Jiru is a miso soup using the head, bony parts
& guts of codfish, and boiled with daikon radish,
chinese cabbage, konjac, tofu and carrots. The soup
brings out the full flavor of codfish.

Kenoshiru

The word Kenoshiru is originated from "kayushiru
(porridge)", Kenoshiru is a miso soup cooked with root
vegetables such as daikon radish, carrots and
burdock, edible wild plants, and deep-fried tofu which
are thoroughly diced into bite-size pieces. The soup
tastes better after aging and repeatedly reheated.
People used to eat the soup from Jan 15(Little New
Year's Day) praying for good health.

Kaiyaki-Miso

Kaiyaki-Miso is a homestyle cooking with a big scallop
shell used as a pan to grill a beated egg with miso and
stock. Depending on the area, fish or scallops are
added in it. It was a nutritional food to eat when sick. It
is a very simple dish but used to be a delicacy at the
time eggs were precious. Scallop shells bring out the
flavor of stock as using repeatedly as pans. People in
Tsugaru and Shimokita area enjoy this dish.

Sk o} 2] F- A =] F A A L B e = L R R e e D)
e oo e ds diEste ASH Y. 2 079 |53 22 T2 F 132595 ok W9 AL |2 7t A A S We 2 Aol g2l & AlF #
e W mEses Rol i, Foul 2ok g (8,85 Ve R R0 9 vk RS WA | ds FolEal Bl M e EE Ao kA= A
s A Fol, Ao R e Wl . Ao] Fo] e ¥R BhE Wl Al B R ENYH FRHATE 71| oy 7 H & WUk ghrh gk 3holel] A EE )
w o} WG S| Fol 7] wiidol], ttRke] HESka 2 Sk Bi= $A 0 & o] AF A dige|, ofAu Abuh ¥ = A o= Aldte] AFAH A= g
2k =2 49l E& AR Aol a3 Ao] Azt gt 2 T etk e u A S 2 e SEo] 2
S wjmiet gho] 1o)Xt} oAXITh 27 A S 28 AR B e A e 2
HE Aot
Mt it T ER AR
EASEFREARRMNLTEE, #IET 2ILEA SHEN BB N FEERZNRE . BRE. HEEL BRABEEBEAMR, LUBHT. #E. TEZARMN
BB, NIREFIZE b, A3, BES. 5. 812 b RO BX FEEF-EMEMEEREKRHE, REHE, AN EEA. RESRABRN—EE. B
EWTER AR S, AREMERSMEEATRES REMARH WEEIF, —BRIBENEABATINEE £ BRESSYLELE, —BRAKRAFER, HRE
AT LABR B TR 5T RERMBA. BX BRALEEEDH, AMUERER AXRBREBRME, FrubE a0, R BT EEE
X, AERETR, Bt [ 75 T AL ih [E th o] LA RE R,
T et SRR INTH

E6 THERLEARKRMENEFEE, BE 20 RE
FHNY b BXR.BFR ER. AP b-EARNEE
NBR B — & o BT 7E I e 20 00 _E 5% & R85 8P LARKSE
?Ey¥0

EFRRE b b G EFHRRNRE RE. FXF
IWEFR LR BR. AEEF—EMRMNE & RERE
B, RAMARR WEEF, —BREE/NEAR Y TH
BLRERMBA, X, BFRRERE#, AMIUE
FHFEAK, BHLEFRETHE,

RARBIEEN R, LiBHT. 9&. EEFHREMN
REME, ARthALRE, B ILFERAGR—ER, L
= BTSEFYLRS R, —RARAFTER. KR
I RAEH], PREE KA O, ZHERNEEEMX &

T X th AT LA = F,




BEffLABDHZ

EBMADERICRNELRVEM -BEEOMELANS - LAZE-CA
[ RIBGEDBMEMAHIE, ChoEMlNHIATE R, AVA
HETHRFHFLEBD . REICE>TEOLKAES,

-1t DERET

EWhAT, AOHFROREBELTHEON TV =0ATEHRILI, 2D
—fmlE. EICEARBLELTELN TV LD, EOBE(CE>THEX
BERE>-DT., LREHROALOBTLMELNIE A ST, -1
HFDT-HER-IZTALA LEID LR ELZ BB E > TRESE THES. 7
DENMIBATHEIENSEAELTHTIEOHBLLTHELSNS,

BREEREETA

Bk, ERRATEDICHE-BED1EHLN, ZOBLVESOF, FEF
ERMICRYIALIET HEFHRITOLTEET O TRLLEDRIT
YEo1=DAEEN, LFE2TEELNTIVS,
FTUBALEEZLRBERE SO EILESTADEMD LIZOE
=8Th, #H: KR CAIZe-IRE)

Codfish and Carrot Koae

Codfish and Carrot Koae is a must dish for New
Year holidays in Tsugaru area, using cod roe,
carrots, freeze-dried tofu, konjac and daikon
radish. Ingredients are finely shredded and
boiled with soy sauce and sweet sake.
Ingredients and taste slightly vary from family
to family.

Salmon and Bamboo Shoot Izushi

"Izushi" has been made as a preserved food of fish
and vegetables in cold regions, mainly as a New
year's dish. Red salmon used to be precious and
Izushi was cooked only among upper class families.
It is made of salmon, bamboo shoot, rice, carrot and
ginger using vinegar to produce fermentation. As the
dish is composed of red and white(auspicious
colors), it is also cooked when inviting guests.

Aomori Ginger-Miso Oden

Ginger-Miso Oden are said to be spread out
when a food stall near Aomori Station offered
them to passengers of Seikan Ferry to warm up
in a severe winter, which was well-received and
became popular. Ginger-Miso Oden are made of
boiled daikon radish, konjac and eggs topped
with miso sauce mixed with grated ginger.
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