e %5 PEE AT | PEE R nEE
Bl name 1) yellowtail fifiea fiti & 8o
AREAERT, ARERCTEIINEDLD, BEGIEHSHE,
3 MIn Japanese, their names change according to their growth stage and hence are called
e shusse—uo (advancement fish). They are fatty and rich in taste.
2t R ERFZA HHE”, EMETRMEER KM EMHE., A A28/ KEMER.
FEHEPEZAHEHA” ENLEEREEAEMEMRE. HREREFRENER.
BEEZ MO 2 JECHA O mat o] 50| HHRICH s= 3t X|2o] £7.
REpEBZE
Well-known Dishes S Simmered yellowtail and w2 tol O |
ﬂﬁ'—_‘ﬂ‘]ﬁﬂi 7')X*E Japanese radish .ﬂﬁﬁ@%? I\ ,@ﬁmﬁiﬁmﬁ % O'I T_D‘(_ED
CHEER QI kxt
SB[y Lk _ The remaining parts of yellowtails ?:_:]_%]. A 75‘]_ 2Rt
BBIcYyEEbEr after the fillets have been removed BFKlETmiiee |BRKEBMiETA A Hho ﬁ!ﬁig l‘i—i‘]‘:;] A

JUDTS%E, FohK
FHAATZRARIZHN

are dipped in boiling water and
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