Akan’s Special Co%&lng

Wakasagi FISh v
(Lake Smelt)
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The prime seasons to enjoy-wakasagi fish
are fall and winter. W agi is best
prepared with tempura. Wakasagi
ATsukudani (boiled fish in sweet soy
% sauce) is also recommended to buy as @
 souvenir. Wakasagi fishing is also done
during winter when locals and visitors &%
alike fish through holes in the%ice
covering Lake Akan.

Uchidazarigani
(Craw fish)

It is said that'rnaﬁy S T . Crawfish are regarded as a key
came from-the ocean, ‘Swir up the Akan River to " ; ¥ : s ingredient in countless delicious
lay their eggs. They | n and stayed, = ; ~ = dishes from many world cuisines. The
becoming fresh water fi _The meat' of. this salmon : i B ~=== Uchidazarigani caught in Lake Akan
has a light pink color an regarded as a d * % A Fas are espe cially tasty because of
The.popular Way to prepare this fish is sas| : ; L % their rather large size and favorable
fish without rice), shioyaki (salted grilled fish) and " S texture of the meat. It cantbe
sushi (raw fish with rice). Ruibe (frozen fish) is - enjoyed simply by being boiled in
also popular. salt water.

“H2eakashika Med
-CHokkaldo deer mea

ku. It is regarded
* woriderfully healthy meat becal
. its low fat and high calorie co
« It's meat also-contains a lot
& and it capsbe prepared as a s

in ew. The deer meat ing#
reciated by guests and p
one of the best dishes in A
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