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Gifu

From the Clear Waters of Gifu




What is ayu? A distant relative
of trout, ayu (also called sweet-
fish) is Japan’s most highly
prized river fish. Ayu live for
one year: born in autumn, swept
out to sea in winter, swimming
upstream in spring, bulking up
in summer, and spawning and
dying the next autumn. Ayu can
only be found in the cleanest
and purest rivers, where they
can feed on fresh algae growing
on rocks on the river bottom.
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From the Clear Waters of Gifu
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mong the steep, green moun-
tains of central Japan lies Gifu,
a land of blue skies and cold, clear
mountain streams. Gifu’s three great
rivers, the Nagara, the Ibi, and the
Kiso, are famed in Japanese poetry
and song for their beauty and purity.
The deeply cleft mountains of Gifu
hide countless springs and brooks. It
is here among the swift currents that
the finest ayu are caught.

Ayu is a unique fish. The flesh has a
subtle fragrance of melon, containing
the same aroma compounds found in
melon and cucumber. The entire fish
is edible and delicious. When simply
salted and grilled, you can eat the
whole thing in a few crisp, juicy bites.
Foreign visitors to Japan often list
grilled ayu as a highlight of their trip,
an example of the simple goodness of
Japanese food.

Al

I BB LR O, R RN - 45201 - AR
OARFE=NERLE LT, B OMINA5E LD
BREI T2 A RS %52 BFERDTLLL
A% fEREIERUCED F97. IERE-DIAFEL
DiF. DERCERIZESTALOBERED
HlORHEDOBMPIT T, AR LHITEE
THEAZLLTBY), 20 GLELXAENTHE
DIFREDESITIFICBVLWVE . HARENTEHY
FHI AR CVET,

IR T30 FIEEICHRESTBIIETY .
FIFRFEDT20 | IR ILTIEE IR EDERY)
Mz Ty, MO ME IR D Pk
THSHORRERYET, TR0, ififfsk
BEHROIIENERWEDE, 2 EADAL
EZEICTHAZDTYT, I EORMIE, L.
HED D72 B HZ L UKD EED B S % 5
LTWET, K, ZOHHE, BUZL
AHADY, RDOOLPI, WTLT IS
WZL72D . DFEREDIEH T 20ICHI ALY,
THIILD e | IEROMiIE, SFSFRFET
FETHNTVET,

=
fl-r

nie njyin jnoqy

Gifu, a land of

blue skies

and.cold, clear
mountain streams =

The people of Gifu carefully
guard the beauty and purity of
her rivers, making Gifu a prime
destination for nature tourists
from Japan and around the world.
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An ayu fishing
pole is 10m (30 ft.)
long!

A summer delicacy,
available just a few
short months

out of the year =

Yana fishing starts in late summer, when ayu are at their richest and
meatiest. One yana can catch tens of thousands of ayu in a single day.
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‘T‘ f you see something shiny in a
_~ Iriver in Gifu, it is probably
ayu. In mid-May at the start of the
fishing season, "tomozuri" anglers
set out to catch ayu with fishing
poles up to 10 meters long. In early
summer, grilled ayu are appreciated
for the tenderness and fragrant
cucumber-like scent that comes from
eating fresh algae in the clear waters.
In autumn, ayu swimming down-
stream to spawn are called "ochi-ayu"
and can be harvested by the tradi-
tional technique using bamboo decks
called "yana". Often equipped with
dining area, it is one of the major
tourist attraction in Gifu.
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Ayu fishing uses live ayu as a lure—ayu will
attack a perceived rival and get caught on the hook.
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‘X‘ yu can only survive in pure,
% I fresh water. This is just as true
for farm-raised ayu as it is for wild
ayu. In Gifu, ayu farming uses natural
spring water flowing from the same
mountain streams that harbor wild
ayu. Some producers manage the
whole cycle from egg harvesting to
raising adult fish. The cuttingedge
technology of fish breeding is drawing
attention.
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Safe and reliable,
farm-raised

in natural

~ spring water

Ayu of the Nagara River System
is recognized by the Food and
Agriculture Organization of

the United Nations as GIAHS.
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Ayu farming is done in phases to ensure a stable supply throughout the year.
The controlled environment ensures reliability and traceability for customers.
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The Food and Agriculture Organization of the United
Nations (FAO) based in Rome has developed a program to
recognize and record Globally Important Agricultural Heritage
Systems (GIAHS). The GIAHS program certifies sustainable,
significant agriculture and its systems, looking to safeguard
indigenous knowledge and resilient ecosystems.
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Shioyaki fEoiikes

Seasoned with salt and grilled over charcoal. Slowly grilling the ayu (up
to 45 mins. for the largest ayu) makes the bones soft and unnoticeable.
WESD , RKTHRoTHREE  ELHDL) BLREDFAATS, 4557138
LoKNBECZEICLD | BAAERLNDIZERDLOD RN ET

Confit fiozar 74

Ayu confit is fried in low-temperature oil for a long time, making the entire
fish crisp and edible. Grilling the confit briefly adds flavor and aroma.

Lok VKR DIMCTHERA AL MDY 71 o THLBDNIEO RS AT LR
NHNB, A EFICBEE O THRIFLEL T FIATHI LD AT T,

The versatility of Gifu ayu =

[

Fried Ayu #0771

Ayu fried at a high temperature to make it extra crispy. When fried,
the flesh becomes tender and fluffy.

BIRTH v L BT T4 T, KEOF v 7 ) L7cfge | Biftosbs
DOFEWRFETHIENTIET,

Ayu Rice #iZi3A

Rice cooked with grilled ayu to infuse the rice with flavor and fragrance.
For many Japanese, ayu rice is the most satisfying way to enjoy ayu.
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Rillettes fiko) =k

Ayu puréed French-style with its liver and other innards. Good with
both sake and wine.

VEREE L7285 % 13U, 920 (MoK R, EAaXiticc—atiz
L7zt Ok pho BAEIZDTA A AWVET,

Nare-sushi &iozn#na

Nare-sushi is a traditional form of sushi, preserved in fermented rice.
Ayu nare-sushi is a perfect accompaniment to sake.

AURIRR LR S TIRA DT IRDVWE L LI DT, HHIDIE
HELEONCNT T, Miosndfid, i EOWFI,

Escabeche fionzzxs~Nyia

Lightly grilling and marinating ayu in vinegar preserves and enhances
its umami. Goes best with bubbly, such as Champagne or beer.
BEDOFo7- i, BEBENTHE XV~ AMEISHEITTEo1Eh e, B
RAN—=IN) T IA 2 RE el ebiie )&,

Ayu Ramen #7—x»>

Grilled dried ayu served over ramen. The ramen broth is usually made
from chicken stock or dashi, but every restaurant has its own recipe.
— KT LD P DE 72T — A BIE IR AT A—712E 1E,
BAL/poB0t, iR 20EDTRAENET,
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Brandade (A)

Ayu : minced 2 whole fish
Potato 50g
Salt a little

Twmpura (A)
Ayu : cut in half 1 whole fish

Zucchini Flower
(filled with brandade) 4

Capsicum (red, yellow) 1/4 each
Baby carrots 2

Oil for Tempura as needed

Wl (C)
W
I

Kz64 (D)
Wik
R=X IRy L=

V= k==

2g

10g

100g
2g

200ml

Matcha Sait (C)
Matcha

Salt

Tempura batter (D)
Weak flour
Baking powder

Soda water

2g

10g

100g
2g

200ml

Harmony of Ayu
and Mash Potato Brandade filled Zucchini Flower Fritters and
Deep-fried Ayuserved with Matcha Salt

ity a2 FRT DTS5V —FDRAyF—=759 307 vy —=¢
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' Remove the pistil from the zucehlm ﬂowers

77/&-%%@%%?0%1?0 L %T -
For the brandade grlnd the ayu in a mortar and pass

through a fine sieve.

'tﬁﬁwb%ﬁffﬂjo

Boil and mash the potatoes.

I b Lt%tV//1$TF%&%Abﬁ
HOREHATHE A By 78y ZIC AR,

RV X799 — :ﬁ@xna

_ .Co_mbine'the ground ayu and mashed potato ém_d

adjust the flavour with salt. Transfer the mixture into

a piping bag and fill the zucchini flower with

brandade.

B V/E«E %rnzb%ﬁ“&?wﬁgé

Y5,

Cut the capsicum and _baby carrots into bite-sized

~ pieces.

- e D) %{E-ﬁ“"‘bﬁ' fﬁ%iﬁ%f’ﬁ%o _
Mix'ir_lgredlents (_D) together to create the tempura

batter.

WO VHEFDLAy ¥ —27 77— =y

NE—%vuy FcHIBEERL TS

CRESRICHESE, 175~180° 1L 2T

ATy EBTL, ,

Dust the filled zucchlm flowers, caps1cum and baby
. 'carrots with weak ﬂour Dlp them in the tempura ;
. -batter a_nd deep»fry in oil heat_ed to 175°C7180°C

~ (350°F-356°F) until crispy. %

IS B (B) £ BT 5.
' _Deep~_fry the ayu cut in half.

MEEBP LML Ry ¥ —=7 57 —07 ) v §—,
Pewy. RE—Fvmy FEEDAI D,
Plate the deep-fried ayu, zucchini flower fritters,

capsicum, and baby carrots.

Hﬂ(c)%ﬁﬁAbﬁt%ﬁﬁ%ﬁsz&

Sprmkle with matcha salt (C)
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MFoREDIHESL %
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QTR — 2 (A)

VI 60g
AY A 15ml
LA 10ml

WFDOEDTHEA L 1/4 fesr
LR SIY 10ml

Ayu (sweetfish) 2 whole fish
Grated yuzu zest A little
Olive oil 15ml

Chervil (cerfeuil) x for garnish

Yuzu Miso Sauce (A)

Saikyo sweet white miso 60g

Mirin 15ml
Light soy sauce 10ml
Grated yuzu zest 1/4 fruit

Y uzu juice 10ml

FRTEIN=2DY 5% (B)
¥27
IZACA
Ry F¥F—=
HEDH
HAT
AL
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Quinoa and Fruit Salad (B)
Quinoa
Carrot
Zucchini
Grape
Apple
Pear

Mango

50g
20g
20g
20g
20g
20g

20g

Ayu with Yuzu-Miso Glaze

on Quinoa and Fruit Salad

GEDOM IR AEEEE XX TETIL—Y DY 54

PR (A) 2 A DR TOTIRE Y — 2 2 {E 5,

Mix ingredients (A) to make the yuzu-miso sauce.

FXTRUT, MELTHL,

Cook the quinoa and let it cool.

By D7 NV—y EEFE, KE I ZHiA T
INELK I A AA Y FiTT 5B,
Dice the (B) fruits and vegetables into uniform, small

pieces.

¥ 27 OMEDINT &, MTIRIEY — 2455 &

AV =T AANZMITE > LIREADE S,

Once the quinoa has cooled, add diced fruit,
vegetables, half of the yuzu miso sauce, and olive oil,

then gently toss to mix the ingredients.

fEORMICED DT BERE Y — 2 %D |
YIS —IpHA L —FChEE LT3,

Brush the remaining Yuzu Miso Dressing over the

surface of the ayu, and broil using a salamander or a

culinary torch.

fEoTBOVEFXRXTEILV—VDY 7 ¥ %IICHE, 2
D EICBEE Rz R 5,
Plate the quinoa salad, then top it with the broiled

ayu.

LS DELLEMTORZIRD T, V7 4 —2
7z fifi > T 58,
Sprinkle grated yuzu zest over the top and garnish

with chervil to finish off.
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Ayu (sweetfish)

Cut each into 5 pieces each

Rapini (broccoli rabe)

Garlic (thinly sliced)
Red chilli (cut)

Spaghetti (dry, No.5)
Extra virgin olive oil

Salt

2 whole fish

140-180g
1 clove

6 rings
160g

as needed

as needed

HEAFMRRL (A)

RUAR
AYA
B
I

HEH

15ml

10ml

10ml

i

100ml

Marinade (A):
Light soy sauce
Mirin
Cooking sake
Salt

Dashi stock

15ml
10ml
10ml
a pinch

100ml

Ayu and Rapini

Japanese-style Peperoncino

ik L EDTEDOF AR > F— )

EDOIFE L AT, B> THEL, KKz L->
nhEoTEL,
Blanch rapini, cool in cold water, and squeeze out

excess water.

INRIC A Z AT, ODEEVEIE 5, HE%
Wb, wELTEL,
Combine all marinade ingredients (A) in a small

saucepan, bring to a boil, then cool.

ADFEEITRO TSRO ZMA, BT B E,
USSR
Add rapini to the cooled marinade and refrigerate for

1 day to allow the flavors to infuse flavour..

REHDOMITH LAY —7F A VD4 % ANz BEZl
PULARRY % ANTH LIEDICWTTKREZ LoDl 5,
Cook spaghetti in boiling salted water with a splash of

olive oil until slightly firm, then drain.

7 748 ITiC AT ERERETF e AL, A =7 A4
2, FIKTU oK D &L, /Y 2t 9,
In a pan heat garlic and chili in olive oil over low heat

until the fragrance and flavour is infused into the oil.

T ED o 27 T 4 A, ROEDH IV Z2EE,
AL >0 D LEFE S,

Add spaghetti and some of the rapini marinade into
the pan. Toss the ingredients until the flavour is

infused into the spaghetti.

fifld 5 FEIc o7 b DR RLIF L, FoRE L BIC
77 AN NMATEERE S - LA, BRICED DT
TR

Cut ayu into 5 bite size pieces and deep fry in hot oil
until golden. Add ayu and rapini into the pan and
gently toss a few times to mix the ingredients then

serve on desired plate.



Ayu and Vegetable Ajillo

L HEDOT e — a
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Ayu (sweetfish) 2 whole fish

Potatoes
(small, peeled and boiled) 4

Cherry tomatoes
(red, yellow, orange, halved) 4

each
Broccolini 4 stalks

Green asparagus (cut into thirds)
4 stalks

Capsicum (red, yellow) 1/2 each

Small mushrooms 6
Baby corn (boiled) 4
Cauliflower 1/6 head

Mixture (A)

Olive oil as needed
Dried chilli (halved) 2
Garlic 4 cloves
Salt as needed

R IEARP T VARSI |
KBTS DIEHO2L O TUMHL TEL,
Cut vegetables into bite-sized pieces. Pre-cook items

as needed.

7= a ORI L iz Ad, (A) OMEZINZ 5,
FRKTL - D kz AN, BFITKRDL A7z 558K,
Place vegetables and ayu in an ajillo pan or small
skillet. Add all ingredients from A, then heat gently
over low heat until the flavors are infused and the

vegetables are cooked through.
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Ayu (sweetfish) 2 whole fish

Black sesame a pinch
Orange (segments) 1 fruit
Orange juice 60ml
Pineapple slices 50g

Vegetables (A)

Capsicum (red, yellow) 1/2 each

Zucchini 1/2
Carrot 1/2
Salad onion 1/2
Chilli 1/2

Spring onion (green part) to tast

AR (B)
i
AY A
Ty TIWE A —
74 v ERN—
22
i

60ml
40ml
20ml
60ml

40g

60ml

Seasoning (B)
Soy sauce
Mirin
Apple cider vinegar
White wine vinegar
Sugar

Sake

60ml
40ml
20ml
60ml

40g

60m

: 73)_1’9 /-:LPZ’EH(?)Z%_O

Ayu with Orange and Pineapple

Japanese-Style Escabeche

fhe ALY, ATy TNDRAZ A ARy & a

' ﬁﬁliﬁmODYﬂﬂfi’é%HL\ & & (@Jofdﬁ(%b): YT
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_Deep fry ayu in hot oil untll hghtly golden After

~draining excess oil, place- ayu in deep Contalner_. i

(A OB, HEEFIEY 2 ) DY X RPEA— R,

2 DILDIFEILM D 12 L TR AR 85D HIcD¥ 3,

_Place the vegetables (A) on top of the ayu in the

Contdlner chilli into Juhenne sprlng onion 1nto curls

and the rest into thln sl]ces

_(mwﬁﬂ%ﬂhkn %%éef@eeiﬁ FLyy
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Ca—A%MZ B

Ina s_éucepan, combine all ingredients of B and brfn_g _

“toa boil. Let cool, then add the orange juice. -

Dy xﬂ@@t%ﬁy//@f

%kﬁi%kht@% Bt (B) DY — 2% BMH
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“Pour the sauce (from 1ngred1ents B) into the container

until the ayu and vegetables are submerged, then add

_the orange segments and plneapple pleces Cover

with lid and rest in refrlgerator for half ~ a day for the

; -ﬂavours to 1nfuse

'mtﬁtﬁieﬁnﬁw\%fieeof%&y

~ Plate ayu, some vegetables, and fruit to your liking

then sprinkle some bla_ck seséme over the top to

finish off.
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fifi 28

IIARIN=D VY =T FH AN
b}

YT (1/3 IK#EDbD)
20ml

284 2N (2 fioy)

ik 508
Wk 50g
HetioNy — 60g
i 3g

G2 50ml

Ayu (sweetfish) 2 whole fish
Extra virgin olive oil  as needed

Balsamic : Reduce the balsamic
vinegar to one-third 20ml

Pie pastry (serves 2)

Strong flour 50g
Weak flour 50g
Unsalted butter 60g
Salt 3g
Chilled water 50ml

FHRHE2Y =4
7D K 11
S4BT a2 10ml

NTL—E

Ly Ta®EyV7rL7 (A742)
10 BL (734 12122% 5 #4)

TF b b (-0 )
H2MH (R4 12012F 2254 2F9)

NYNDYE
10 B (54 1212 F 5 8)

Avocado Cream

Avocado 1
Lime juice 10ml
Caprese

Fresh mozzarella : Sliced
10 sheets (5 sheets per serving)

Cherry tomatoes
(red, yellow. green)
2 each (2 slices per serving)

Basil leaves
10 sheets (5 sheets per serving)

Ayu and Caprese Pie,

with Avocado Cream and Balsamic Reduction

it L —¥ DA
TARARIZV—LENLYFIADY —AZBZIT

284 A% 18cmx7em KIZY b 431, Aty ey
ZiDINE 5 RE S 12 DKL

Cut the pie pastry into 18cm x 7cm rectangles, then
cut out and remove the center portion large enough

to fit the ayu.

180°C~200°CIc# L /e A4 — 7" T 20 438E<
Bake in a preheated oven at 180°C to 200°C (350°F to
400°F) for approximately 20 minutes.

XTI D 28 A A H TP AT g
Store-bought (pre-made/frozen) puff pastry can be

used as a substitute.

AFGAALL 7Ly S aEyYrLI, FFEoh, A
PNDTERUMR, ATV —EEET 5,
Arrange the sliced [resh mozzarella, cherry tomatoes,

and basil leaves on a plate.

TARA FDEZY > THOM»WHF LTI L,
TALY 2 —ALEEEGDE I —L%2ED,

Cut the avocado fresh into small pieces and pass
through a fine sieve to make a puree, then mix with

lime juice to make the cream.

fili 2 iR DM TR T 5,
Deep fry the ayu in hot oil until golden.

PEE Lol XA DHRIZTHRA R 7Y =220 H
BLTBVLEATL—XZIRD,

Spread the avocado cream in the center of the baked
puff pastry, and arrange the prepared caprese salad

on top.

RBRICEBT L Eiz2iRe, 1/3 IC&3ED N LY 2 a
ELT AR TIN=D VAN =T H A NEDT T,

Top with the deep-fried ayu, then drizzle the balsamic
reduction (reduced by 1/3) and extra virgin olive oil

to finish.



Ayu and Mountain Vegetable Rice
(Takikomi Gohan)

fifi & IIZEDIR E A A TR

Mk (2 A4r) / Ingredients for 2

fifi 2k Ayu(sweetfish) 2 whole fish
b3 24 Rice (apanese short-grain rice recommended)
2 cups
HEZES Yy 2 2 (i) 100 g
Mixed mountain vegetables
(store-bought) 100g

Ko T2 I LI, KREY>TEL,

Wash the rice and drain well in a colander.

HhEtit (A) OMEZSICANEDL L TG EL
<HL, OSSR '

Put all ingredient' (A), for the Combined Dashi Broth -
in a pot, bring to boil, then let it cool to room

temperature.

K EIFE LI AR, ADRIEEC, #5% Licow,
S7eE2 L TRE LTS,

Ina clay pot (donabe), combine the drained rice and
sansai (mounfain vegetables).

Pour in the Combined Dashi Broth (A), place whole

ayu on top, then cover with lid and cook on stove.

abEiik (A) Dashi broth (A)
RN R 60ml Light soy sauce 60ml
AY L 20ml Mirin 20ml
BHRP 20ml Cooking sake 20ml
B - HESF I 300ml Kombu and shiitake dashi

300ml

KE L5575 5455 1 0945 LC5i,
~ Once cooked, let it steam for 5-10 minutes before

serving.

$EMER S TORVEARKEETHETEE T,
If you don’ t have a donabe, you may use a rice

cooker for this process.



MEL(244r) / Ingredients for 2 rolls

I S & { ) ) 2)8
(23 400g
K 5¢
MrolOTHEALL

ELBEWDAT 4 v 24
AL A 4k

IEFINAR GHITTE-7-bD) 40g

B GiTTRA b 0) 10g
vl 28
Lo P2
Foa s Ml skt

Ayu (cut in half lengthways)

2 whole fish
Soba noodles 400g
Salt Flakes 58

Grated yuzu zest
Dashimaki Tamago
(Japanese egg omelette with dashi broth)
2 sticks
Carrot 4

Spinach : blanched and excess

liquid squeezed out 40g
Shungiku : blanched and excess

liquid squeezed out 40g
Sushi nori 2 sheets
Weak flour a little

Oil for tempura as needed
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25ml

100m1

100g

200ml

Tempura dipping sauce (A)
Soy sauce
Mirin

Dashi broth

Tempura batter (B)
Weak flour
Baking powder

Soda water

25ml
25ml

100ml

100g
2g

200ml
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Ayu and Soba Sushi Roll Tempura

served with Yuzu Salt and Tentsuyu
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Roll up the omelet and sllce it into stlcks
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Cut carrots into 5mm w1d_th'sticks. The length of the
_sﬁc‘ks should be half of the nori sheets so that .2 sticks
in line.makes the full length of the sheet. Blanch in :
hot water then cool inice bath and drain excess
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_ Bl_a.nch the spinach and shungiku then cool in C_éld

water and squeeze the excess liquid out with your
hands. :
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Cook the soba noodles untll al dente (sllghtly firm),

then drain and chill in cold water
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Place the Tentsuyij (dipping sauce) ingredients (A). in

- apot and bring to a boil. '
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Lay a sheet of nori on a bamboo rolling mat (maklsu) .

and spread the cooked soba noodles in place of rice.
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" In a line, place half the ayu, 2 carrot sticks, spinach,

shungiku, and dashimaki tamago on the bottom half

of the nori sheet and firmly roll into a sushi roll.
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- Shape the roll firmly, then let it rest briefly to set.
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" Cut the fried sushi roll into bite size pieces and

‘arrange them on to a plate.
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Dip the floured rolls into the tempura batter (made by

 mixing ingredients (B)), then deep-fry in oil heated to

175°C-180°C (350°F-356°F). -
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Cut the fried sushi roll into blte size pieces and

arrange them on to a plate.
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Sprmkle with grated yuzu rlnd and serve tentsuyu

i and salt flakes to serve.




