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Hai-boshi (Ash-dried Seafood)

Hai-boshi refers to the process of drying seafood at a low temperature
by wrapping it in a special film and then burying it in volcanic ash. The
process differs significantly from traditional seafood drying techniques
and the finished product is juicy and tender. Blowfish, pike conger, sole,
octopus, and squid are just some of the Kaminoseki seafood used for
hai-boshi.
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Tempura (Fried Fish Cakes)
Kaminoseki’s best-known specialty product made with fresh fish caught
in the nearby sea. One shop each located in Nagashima and Murotsu.

Inquiries: Kaminoseki Fisheries Tel: 0820-62-0031
Harada Fisheries Tel: 0820-62-1039




