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A MULTITUDE OF DISHES : THE WHALE CUISINE OF KUMANO

Six types of whales, or Rikugei, were targeted by whaling
fleets on the Kumano coast during the Edo era. Nagasu-
kujira (finback whale) and Katsvo-kujira (Eden’s whale)
probably include several species of whales, according to
modern science. These were too large and strong, and were
rarely caught. Therefore, the four other types of whales,
namely Zato-kujira (humpback whale), Semi-kujira (right
whale), Koku-kujira (gray whale), and Makko-kujira (sperm
whale) were the targeted species. Sperm whales were the only
toothed whales, and the rest were baleen whales.

While products of Rikugei were shipped to Osaka and other
cities, it seems that other small-toothed whales, such as
Gondo (pilot whale), were consumed locally.

In Taiji, they said Mugikari Gondo, meaning pilot whale,
were usually caught during the barley harvest season, in the
beginning of summer. Outlines of pilot whales appeared from
the glow of Noctiluca when whales stayed on the calm surface
where the current flowed slowly. Men stalked and harpooned
them from a boat without making noise.

Working overseas became common ten years or so after
the disaster met by the Taiji whaling fleet in 1878. Times of
unrestricted passage ended in 1908. Some Taiji men were
hired seasonally in the modern whaling stations, and some
chased pilot whales on the coast with Tento, small, power-
driven wooden boats. When Antarctic whaling started in 1936
for the Taiji men, their skills, developed on Tento boats, were
demonstrated in the distant icy ocean.

In Kumano coastal communities, people carefully classify the
whale meat, blubber, and internal organs of several species

in many groups. They are distributed not only through retail
dealers. For instance, a whaler can bring back a large block of
pilot whale meat, cut it into small chunks, and presented those
portions to more than ten acquaintances on the same day.
The meat, distributed by the whaler to his friends, tends to be
shared by his friends’ neighbors. That is probably why they
say in Taiji that whale meat is given not sold. A wide variety
of whale meat dishes indicates the diverse relationships that
exist between whales and the people of Kumano.

HAYATO SAKURAI : Curator, Taiji Historical Archives /
Advisory Curator, New Bedford Whaling Museum
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WHALE CUTS, PREPARATION, AND NUTRITION
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Whale has been an indispensable part of the Japanese diet since the Jomon Period thousands of years ago. Almost every part of whales is eaten, with

nothing wasted. Whale meat has excellent nutritional value, containing large amounts of “balenine,” a peptide that reduces fatigue. “Akami red meat is low
in calories and high in protein, while the blubber and meat from the “unesu” are a rich source of polyunsaturated fatty acids such as EPA, DHA, and DPA.
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“AKAMI” RED WHALE MEAT IS HIGH IN PROTEIN AND IRON, WITH LOW FAT!
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ASSORTED WHALE DISHES

Every part of the whale is enjoyed with its own specific cooking method. Dishes are served as sashimi, steak, fried in the "tatsuta-age” style, or
simmered. Whale became a common food for the general public during the Edo Period hundreds of years ago. Since then, it Is not just the meat that

T N Y e is consumed, but also the bones and internal organs, each prepared in its own unique way.
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WHALE CUTLET CURRY
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ASSORTED SASHIMI
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Whale sashimi made from cuts such as tail meat, red meat,
fatty meat, and blubber. Served with ginger and soy sauce.
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A miso-flavored soup
packed with boiled whale skin
and root vegetables.

The lean red meat cutlet is the star of this burger.
The flavor of the fried whale
and homemade tartar sauce make it irresistible.
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READY-MADE WHALE FOODS
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Ready-made whale foods include “yamato-ni® simmered whale, ham, bacon, and
“koro” deep-fried whale skin. These products are prepared by local fish processing
businesses in Tai|l. Whale meat and products can be purchased at the Tai|i “Michi no
Eki* Welcome Center and Fisheries Cooperative Supermarket.
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TAIJI “MICHI NO EKI” (WELCOME CENTER)

KET#H#E 1431 B0735-29-7690
SR (E%A) 9:00~17:00 (7~9A1518:00%7)
FhEE{K http:/michiekitaiji.com

7—kF3a—h, B, EREREE.
rMMULEDPSEZERT, IOTF—r711ELT
Bh3EEHRESWALET,

The center contains a food court, local market,

road information, and public restrooms.
It serves as the gateway to the town, welcoming visitors year-round.
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FISHING ASSOCIATION SUPERMARKET
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The supermarket is operated by the Taiji Fisheries Cooperative.

It offers a wide range of marine products including whale,
fresh fish, and dried fish, as well as other foods and assorted goods.
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Please take the opportunity to enjoy the delicious taste of whale meat,
L a part of traditional Japanese food culture since ancient times. S~ /
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