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Suo-Oshima Mikan Hot Pot

This recent regional cuisine combines the fresh seafood that Suo-Oshi-
ma is known for with another local specialty, Unsha Mikan Oranges.
Served with mikan kosho, a unique and spicy paste of peppers and
mikan zest, for extra flavor. Finish off your meal with a meringue-topped
bubbly rice porridge made with the leftover soup.

REIC[BADAITHBOEDEZL L
bE [BAN]ZRBIET. Ko Fave
B RMICELWHDOTELREFENE T,

BEWEbEL [Eisd[=]
() ABBKRES LB ;
TEL:0820-72-2134 =

Hairtail Mirror Sashimi

Named so for the shiny skin of the hairtail, this plate of sashimi uses a
decorative mikan orange to imbue it with a delicate citrus fragrance.
Then, the sashimi is lightly torched, causing the skin to curl slightly and
turning the plate into what looks like a chrysanthemum flower in bloom.
Inquiries: Suo-Oshima Tourism Association Tel: 0820-72-2134




