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Kokokuji Temple

The Fuke School of Buddhism,
Shakuhachi, and Komuso.

Shirasaki Ocean Park

The limestone formations at Shirasaki
Ocean Park are part of the karst
topography of the Shirasaki Coast.

Obiki Fishing Harbor

Sightseeing boat cruises,
fish filleting experiences,
and sushi workshops.

Shirasaki Boat Cruises

The dramatic limestone formations of
the Shirasaki Coast are especially striking
when viewed from the water.

Totsui Limestone Cave

A narrow path winds through the Totsui Limestone
Cave system, through chambers containing
stalactites and stalagmites of

various shapes and sizes.

Kinzanji Miso
Kinzanji miso is made from chopped vegetables

that are fermented with a koji mold
derived from a blend of rice, soybeans, and barley.
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Kokokuji Temple
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Kokokuji Temple played an important role in the history of
Zen Buddhism in Japan and is famous as the birthplace of soy
sauce and Kinzanji miso. The temple was founded in 1227 to
pray for the repose of the spirit of Minamoto no Sanetomo
(1192—1219), the third shogun of the Kamakura shogunate
(1185-1333). Its halls contain important Buddhist statuary and
other cultural assets, and its grounds are planted with cedars,

maples, azaleas, and cherry trees.

Visiting the temple

The entrance to the temple complex is from the south via the
Daimon gate. From there, a stone path leads to a second gate,
passing through forested grounds, ponds, and a group of
miniature stone pagodas and other stone monuments. The
Sanmon gate is the entrance to the temple’s main sanctuary

and is directly opposite the Main Hall (Hatto).

The Main Hall
The Main Hall is the spiritual heart of the Kokokuji temple
complex. It is dedicated to Shakyamuni, the historical

Buddha. On the ceiling, a painting of a dragon guards the hall.

The Founder’s Hall

A corridor leads from the back of the Main Hall to the
Meditation Hall (Zazendo) and on to the Founder’s Hall
(Kaizando). The Founder’s Hall is built over the burial site of
Shinchi Kakushin (1207-1298), a celebrated Zen master who
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served as head monk at Kokokuji. Kakushin played a key role
in propagating Zen Buddhism in Japan. He was posthumously
granted the title Hotto Enmyo Kokushi (lit. “perfectly awak-
ened national teacher of the Dharma lamp”) by Emperor
Godaigo (r. 1318-1339).

Kakushin’s legacy

Kakushin became head monk after returning to Japan follow-
ing six years of training under Wumen Huikai (1183-1260) in
China. Wumen wrote The Gateless Gate, a compilation of
teachings that became central to Japanese Zen Buddhism.
Kakushin brought back these and other teachings along with
shakuhachi music scores from China. He introduced the
shakuhachi bamboo flute as a means of meditation and
established the cultural practices followed by komuso, or
“clerics of emptiness.” Komuso were traditionally monks and
mendicant monks, many of whom undertook pilgrimages
wearing reed-woven headgear that covered the face and head
like an upturned basket and played the shakuhachi. The
unique headgear symbolized the absence of ego, and they
played the shakuhachi to attain and summon others to enlight-

enment.

Kakushin introduced fermentation techniques from China to
make Kinzanji miso. This coarsely textured miso is a
fermented mixture of vegetables, rice, soybeans, and barley,

eaten as a side dish or as a topping for rice. Through the
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introduction of Kinzanji miso, Kakushin is additionally
credited as the father of Japanese soy sauce. Liquid accumu-
lates in the bottom of the barrel during the fermentation
process of the miso. It is said that after savoring the richly
flavored liquid, Kakushin was so impressed with its taste that
he decided to extract some. This paved the way for soy sauce

production in Japan.

Exploring further

Visitors can view the exteriors of the Main Hall (Hatto),
Meditation Hall (Zazendo), and Founder’s Hall (Kaizando) on
a walk around the temple grounds. The halls are usually
closed to the public, but it is possible to look inside the Main
Hall through the slatted panels of the main door. The path
around the grounds passes the Tengu Hall (Tengudo), which
anyone may enter. As illustrated by the large mask displayed
inside the hall, tengu are bird-like goblins from traditional
folk tales and literature. Legend holds that an all-powerful
tengu rebuilt Kokokuji in one night after a devastating fire,

and that creature is worshipped at the temple.

The origins of the temple and its development

Kokokuji was founded as Saihoji Temple and initially
belonged to the esoteric Shingon school of Buddhism. In
1258, when Kakushin became head monk, he changed the
temple’s affiliation to the Rinzai school of Zen Buddhism and
re-established it as Kokokuji. The transformation occurred
during a transitional period in Japanese history, marked by the
transfer of political authority from the emperor in Kyoto to a
new ruling class of samurai warriors based in Kamakura. This
era was also one of rapid diversification of Japanese
Buddhism. Zen was relatively new to Japan and it flourished
under the Kamakura shogunate. Kakushin developed Kokoku-
ji into one of the country’s leading Zen temples and played a
key role in propagating the faith nationwide. At Kokokuji’s
height in the thirteenth and fourteenth centuries, it was the
head of a network of 143 Zen temples, with 43 subtemples on

the grounds of the main temple complex.

Kokokuji Temple
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The Main Hall of Kokokuji Temple

The Main Hall (Hatto) is the spiritual heart of the Kokokuji
Temple complex and is dedicated to Shakyamuni, the histori-
cal Buddha. The hall is notable for its two-tiered hip-and-ga-
ble roof, decorative roof tiling, and complex wooden bracket-
ing that supports the eaves. The current structure dates from
1797.

The hall houses numerous Buddhist statues, including the
gilded principal statue of Shakyamuni. The figure is seated
upon a lotus pedestal and is flanked on both sides by statues
of the Four Heavenly Kings, the protectors of Buddhism. On
the ceiling, a painting of a dragon guards the hall.

A corridor leads from the back of the Main Hall to the
Meditation Hall (Zazendo). From there, a second corridor
continues to the Founder’s Hall (Kaizando). The Founder’s
Hall enshrines Shinchi Kakushin (1207—-1298), a monk
instrumental in the propagation of Zen Buddhism in Japan. He
served as the head monk of Kokokuji Temple for much of the
latter part of the thirteenth century. Kakushin is also referred
to as Hotto Enmyo Kokushi (lit. “perfectly awakened national
teacher of the Dharma lamp”), a title granted posthumously by
Emperor Godaigo (r. 1318-1339). The Founder’s Hall houses
a wooden statue of Kakushin and is built over the Zen

master’s burial site. The current structure dates from 1823.
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The Meditation Hall and Founder’s Hall are closed to the
public, and the Main Hall is only open during temple events.
Visitors can look inside the Main Hall through the slatted
panels of the main door and may view the exteriors of all

three halls on a walk around the temple grounds.
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The Fuke School of Buddhism,
Shakuhachi, and Komuso

The Fuke school of Buddhism is a derivative of Zen Buddhism that
incorporates playing the shakuhachi bamboo flute as a form of

meditation. Practitioners of Fuke Zen include komuso, or “clerics of

emptiness.” Komuso were traditionally monks and mendicant monks,

many of whom undertook pilgrimages wearing reed-woven headgear

and played the shakuhachi bamboo flute.

Komuso are commonly associated with the Edo period (1603—1867)
and are identifiable by their headgear like an upturned basket which
covered the face and head. This practice of obscuring the identity is
said to symbolize the absence of ego. As pilgrims, they were
permitted to move freely across the country during an era when
shogunate checkpoints restricted travel. Masterless samurai and

others not connected with the Fuke school may have assumed the

LEMRERNLEER

ILHERIIBRIORELI-HD TIRBD—FREL
LTRADBHEEBRHIANTVET, TR OEEE
BEEGB. DIV EEOREBI VI, BEGBIIEH

OB THN ITHREB L T. ZUIETRALIBF
EHRoTKALEIT O RAZHRVTWELT,

REBII—MOITSIPIFRO603F~18674F)124<
BRIoN DIEV-NRLIZLIGHOBALRETE
IBFITL-oTHBITEIT. 2B ERTBIBILB
BOREERBLTV IV AATWET BOIIRAT
OEMMIZL > THRITH BRI T 785K 12 KHLE
(LTe@48BIcBBTIrFIIATVEL,
BRERPEBMARIZBROLCADIROLY T IEREIC



appearance of komuso to benefit from the travel advantages and

anonymity the costume afforded.

The Fuke school was founded in the thirteenth century by Shinchi
Kakushin (1207-1298), who would later become the head monk of
Kokokuji Temple. Kakushin spent several years in China studying
under Chan masters such as Wumen Huikai (1183—-1260), who wrote
The Gateless Gate, a compilation of teachings central to Japanese
Zen Buddhism. Kakushin brought back these and other teachings
along with shakuhachi scores and founded the Fuke school on his

return.

The popularity of the Fuke school has waned over time, and komuso
remain mostly as images of Edo-era Japan. However, the shakuhachi
retains an important role in Zen rituals and meditation, and the
Fuke-style of shakuhachi is continued at Myoanji Temple in Kyoto.
Kokokuji Temple celebrates Kakushin through festivals and events at

the temple, which include shakuhachi rituals performed by komuso.
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The Tengu Hall of Kokokuji Temple

The Tengu Hall (Tengudo) of Kokokuji Temple is dedicated to
a legendary tengu that is believed to have rebuilt the temple in
a single night following a catastrophic fire. Tengu are bird-like
goblins described in traditional folk tales and literature. They
are often depicted with avian characteristics such as wings and
a beak, and some of the most powerful are portrayed carrying

magical uchiwa fans made of feathers.

The large tengu mask that is displayed behind the altar is the
centerpiece of the hall. It measures 2.4 meters tall and 2.7
meters wide and was carved by a pair of puppetmakers from
Kyoto. It has large black pupils set in golden-colored eyes,
which contrasts with its bold, red face and elongated nose.
The tengu’s gaze appears to focus on worshippers as they step
before the altar. A large painted wooden uchiwa positioned to

the side of the altar accompanies the mask.

The reason a tengu is worshiped at the temple is because of its
connection to a local legend. After a fire burned the temple
complex to the ground, a wandering monk came from the
nearby mountains and offered assistance, promising to rebuild
the temple on the condition that the temple priests and
villagers go home and remain there until dawn. On waking the
next day, they discovered the temple had been rebuilt but
found no trace of the monk. They concluded that this feat
could only be the work of an almighty tengu, which must have

disguised itself as a human.

This legend is kept alive at Kokokuji through the Tengu Hall
and a tengu festival held annually in January. The festival is
held on the second Monday of the month and features

processions with participants dressed as tengu, dances of

worship, and other rituals.
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Shirasaki Ocean Park

The limestone formations at Shirasaki Ocean Park are part of
the karst topography of the Shirasaki Coast. Karst is a type of
landscape where the dissolving of the bedrock has created
sinkholes, sinking streams, caves and springs. It is associated
with soluble rock types.

The landscape dates back 250 million years to the Permian
Period and contain fossils of ancient marine organisms. At
Shirasaki Ocean Park, visitors can view the formations up
close, try and identify fossils, and take in the coastline from an
observatory. Within the park, there are dive sites, a camp-
ground, and a visitor center with a restaurant serving regional

fare.

The park’s geological history

The limestone formations are masses of calcium carbonate
formed through the accumulation of biological matter, such as
shells and coral. They contain fossils of ancient and extinct
marine organisms, including crinoids (also known as sea lilies
or feather stars) and fusulinids, extinct single-celled organisms
with shells. The presence of fusulinids indicates that the karst
topography of the park and surrounding coastline is at least
250 million years old, as this is when they are considered to
have become extinct. Fusulinida fossils range from several
millimeters to 1 centimeter and resemble grains of rice. In

horizontal cross-sectional views, they have a spiral form.
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Limestone excavation

Signs of Shirasaki Ocean Park’s past are visible in the
appearance and form of the limestone outcrops and in several
disused caves that remain. The park was a site for limestone
excavation between 1897 and 1972. The limestone excavated
there was used in construction and as a raw material in the
manufacture of fertilizer and cement. For a brief period during
World War II, the excavated caves were used as a secret

military base for the storage and launch of crewed torpedoes.

Activities and experiences

The lookout built atop the limestone formations on the
western perimeter of the park offers a close-up view of a karst
environment. The rock has been eroded by the rain, and
calcium-tolerant vegetation grows in clusters between jagged
ridges. On a clear day, Awaji Island and the eastern coast of
Shikoku are sometimes visible across the Kii Strait. Walking
the perimeter of the park, with a stop at the lookout, takes
about 30 to 60 minutes.The park is a popular destination for
camping and diving. At the campground, there are both tent
sites and cabins with kitchens and basic appliances. Staying
overnight offers stargazing opportunities, as the remote
location and the surrounding limestone formations block light
pollution. The park and its surroundings also have some dive
sites, including a beginner-friendly beach-entry point and a

boat-entry underwater sea cave exclusively for advanced

divers. Dives can be arranged through local diving schools.
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Obiki Fishing Harbor

Sightseeing boat cruises, fish filleting experiences, and sushi
workshops are part of a community-led program of activities
offered at Obiki Fishing Harbor, a working harbor on the
Shirasaki Coast. Activities are available by reservation to
introduce visitors to the lives and traditions of local fishermen
and the karst topography for which the coastline is famous.
On cruises around the coastline, passengers ride in a small
fishing boat piloted by an experienced captain to tour coastal
limestone formations that date back 250 million years.

Tours last either 30 or 60 minutes and visit sea arches, nesting
sites for colonies of black-tailed gulls, and former limestone
mining sites. With prior notice, the captain can prepare chum
for passengers to feed to the gulls during longer cruises.

In workshops at the harbor, members of the fishing communi-
ty show visitors how to descale and fillet locally caught fish
such as mackerel and horse mackerel. They demonstrate fish
filleting, explaining the basics of fish anatomy and knife
techniques while sharing anecdotes and episodes from their
lives. Sushi workshops offer instruction on how to make the
local-style sushi roll that is covered with dried wakame
instead of dried laver (nori). Participants learn about the
origins of wakame sushi, the intricacies of processing
wakame, and the types of seaweed harvested locally.

Obiki Fishing Harbor is next to Obiki Beach, a good location
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for swimming and snorkeling. Diving schools in the area offer
snorkel rentals for use at the beach, as well as diving packages
that include dive sites around the coastal limestone
formations. Shirasaki Ocean Park is a 15-minute drive from
the harbor, and the observatory there affords views of the

coastline from a limestone outcrop.
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Shirasaki Boat Cruises

The dramatic limestone formations of the Shirasaki Coast are
especially striking when viewed from the water. Sightseeing
boat cruises afford panoramas of the rocky coastline and

close-up views of individual formations from different angles.

Cruises are operated by the Obiki fishing community as part
of a program of activities and workshops that introduce
visitors to the lives and traditions of local fishermen and their
families. Participants ride in a small fishing boat operated by
an experienced captain. Audio guidance in Japanese introduc-
es the wildlife and vegetation of the Shirasaki Coast, which
includes black-tailed gulls, hardy black pines, and native

species of lily that thrive in rocky coastal habitats.
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Tours depart from Obiki Fishing Harbor and cruise north
along the coast to Shirasaki Ocean Park. They stop at notable
points along the way, including a limestone sea arch and islets
that are breeding grounds for colonies of gulls. The opening of
the sea arch is too narrow to pass through by boat, but when
the sea is calm, the captain can position the stern partway into
the opening so that passengers can look up at the ceiling for a

close-up view of the effects of erosion.

The limestone formations are masses of calcium carbonate
formed through the accumulation of biological matter, such as
shells and coral. They date back 250 million years to the
Permian Period and contain fossils of ancient marine organ-
isms. At Shirasaki Ocean Park, the boat skirts the limestone
formations of the headland, getting close enough at points for

clear views of the rock faces.

Short tours last 30 minutes and end by turning away from the
headland for a final panorama of the formations on the return
to harbor. One-hour tours continue to the south and include a
visit to Yura Bay for more views of the coastline. With prior
notice, the captain can prepare chum for passengers to feed to
the gulls during longer cruises. Cruises can be combined with
fish filleting and other experiences offered at the fishing

harbor. Reservations are required for all activities, including

boat cruises.
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Fish Filleting Experience

Members of the fishing community at Obiki Fishing
Harbor offer workshops introducing visitors to the daily
lives and traditions of the local fishing community. In one
of these, visitors can learn how to descale and fillet a small

fish such as a mackerel or horse mackerel caught locally.

The workshop leaders have all been brought up in a
fishing family or are directly engaged in the industry. They
demonstrate fish filleting, explaining the basics of fish
anatomy and knife techniques, as well as sharing anec-
dotes and episodes from their lives. Participants each fillet
a fish while receiving guidance and feedback. Questions
are welcome throughout the workshop on anything from
the fishing industry in Yura to the best fish dishes and

serving methods.

The workshop is held outdoors at Obiki Fishing Harbor
against the backdrop of the bay. Reservations are
required. Other workshops and experiences include
making wakame- wrapped sushi rolls and fisherman-led

sightseeing excursions.
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Totsui Limestone Cave

A narrow path winds through the Totsui Limestone Cave
system, through chambers containing stalactites and
stalagmites of various shapes and sizes. The cave was
formed more than 250 million years ago, and the calcite
formations growing on the ceiling, floor, and walls are the
result of ongoing erosion and accumulating mineral

deposits.

The cave entrance is in a mine shaft that was dug into the
hillside during limestone mining operations in the early
twentieth century. At the time, limestone was mined for
use in construction and to manufacture fertilizer. However,
mining at the Totsui site ceased when the cave and its

formations were discovered.

The 100-meter path through the length of the cave passes
through spaces tight enough to require ducking and
stooping. The main chambers and noteworthy features are
named to reflect the images they conjure: in the Crab
Tunnel visitors must squat and inch sideways to enter the
Needle Ceiling Chamber beyond, and Bee’s Nest Rock is a

section of wall with hexagonal dimple patterning.

The calcite formations are whiteish with a hint of color,
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typically orange, red, or black. Lights illuminate the
formations, accentuating their details and coloration.
Geologists believe the coloration is determined by miner-

als, and possibly acids, in the surface vegetation and soil.

The cave is usually open from 9:00 a.m. to 5:00 p.m. on
weekends, national holidays, during peak periods in
summer, and at other times of the year. There is no public
transportation to the site, and the access road is very

narrow.
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Diving and Snorkeling in Yura

The Shirasaki Coast has diverse dive sites, including one
in a sea cave where light filters into the inner chamber.
There are both beach and boat entry sites, with some
suitable for snorkeling as well as diving. Local operators
offer dive packages, training, and snorkel excursions and
can customize experiences for all levels, from complete

beginners to veteran divers.

Shirasaki Sea Cave has an inner chamber with an air

dome where divers can surface and an opening in the roof
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of the cave that lets in shafts of light. Depending on the
conditions and time of day, the light may appear as a
single column or a fine curtain. Entrance to the cave is via
a narrow opening, partway along a 23-meter drop-off.
Divers must enter the underwater tunnel one by one and
navigate the narrow space for approximately 10 meters
before reaching the inner chamber. Enough light filters
into the cave to see without a dive light, but one may be
useful for spotting moray eels, spiny lobsters, and other
sea life hiding in the shadows. Shirasaki Sea Cave is a
boat-entry site for advanced divers who have completed

more than 50 dives.

Other dive sites include Habugata (boat entry) and
Shakushi no Hama (beach entry), both of which have a
maximum depth of around 10 meters, making them
suitable for all experience levels. Habugata has colonies of
anemones that provide cover for damselfish, clownfish,
and tiny marine life such as clear cleaner shrimp, brilliant-
ly patterned nudibranchs, and harlequin ghost pipefish. At
Shakushi no Hama, divers can explore the underwater
environment of the eastern periphery of Shirasaki Ocean
Park and its limestone formations. Highlights include
reminders of limestone mining operations and abundant
sea life, from neon damselfish and brightly colored wrasse

to yellownose prawn- goby and jawfish.
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The Birthplace of Yurawase Mikan

Citrus groves cover whole hillsides in the town of Yura,
Wakayama Prefecture. Many are for the cultivation of
Yurawase mikan, a locally propagated variety of Satsuma
orange (Citrus unshiu). Yurawase (Citrus unshiu
Yurawase) ripen early and are harvested from late
September, while the skin is still partially green. This is
several weeks or months ahead of other, more typical
mikan varieties. Yurawase have a soft, thin skin and bold,
orange flesh divided into juicy segments by an ultrathin
membrane. They have a well-balanced flavor profile that
results from a high sugar content and equal levels of
acidity.

The Yurawase mikan was first identified in 1985 by a local
farmer who noticed that the fruit on a branch of one of his
trees was coloring ahead of the rest. Tests and investiga-
tion over the course of a decade revealed the anomaly to be
a new variety of mikan created by bud mutation. The
parent cultivar was a Miyagawawase (Citrus unshiu
Miyagawawase), one of the most common early ripening
mikan varieties in Japan. The mutation had manifested in
a single Miyagawawase tree from 270 that the farmer had

planted decades earlier in 1960.

Today, Yurawase are grown across Japan, including
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throughout Wakayama Prefecture, but their roots remain
firmly in the town of Yura. There is a monument to the
discovery in the Miogawa district in the north of the town,
where the mutation was first identified. Many of the citrus
farmers in Yura grow Yurawase as well as other mikan
varieties and other citrus fruits such as yellow konatsu
oranges and grapefruit-sized hassaku oranges. Much of
the harvest is sold outside of Wakayama Prefecture, but
some fruit is sold locally or used in juices, jams, dressings,

and other regional products.
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Longtooth Grouper Hot Pot

The white, slightly translucent flesh of the longtooth
grouper is cooked at the table alongside vegetables and
other ingredients in a hot pot dish known locally as kue
nabe. The dish is associated with the waters off Wakayama
Prefecture, which provide a habitat for the longtooth
grouper (kue). Restaurants and accommodations in the
town of Yura offer kue nabe using wild-caught grouper,

considered a delicacy for its texture, flavor, and rarity.

The flesh of the kue has a distinctive yet mild flavor and a

firm texture. It is lean and moistand separates into large
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flakes. In kue nabe, the vegetables and grouper are cooked
in kombu broth and served with a dipping sauce. The
sauce is typically a blend of soy sauce and ponzu, a
citrus-based condiment. It is customary to add a little
momiji oroshi (grated daikon and chili) and some finely
chopped scallion to the sauce before dipping the cooked
ingredients. Appetizers and small side dishes are also
served with kue hot pot meals and often feature the skin
and innards of the fish parboiled, deep fried as tempura,

or simmered with butter, soy sauce, and other ingredients.

Longtooth grouper can live to around 40 years of age and
exceed 1 meter in length, with some of the largest weighing
50 kilograms. Its rarity is partly a result of its growth rate,
which is slower than other more prevalent and commonly
eaten fish species such as amberjack. Whereas it takes
around 5 years for amberjack to reach full maturity at
around 80 centimeters (8—10 kg), it takes 20 years for
longtooth grouper to become fully grown at around 100
centimeters (15-30 kg). Demand for kue outweighs supply,
and the fish commands a premium at auction. Many of the
largest longtooth grouper are sold to fine- dining establish-

ments in the major cities outside of Wakayama.

Kue nabe and other multi-course meals of longtooth
grouper, which include kue sashimi, are offered at select

restaurants and accommodations in Yura. All longtooth

grouper cuisine requires an advance reservation.
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Akamoku Bowl

Edible seaweed is seasoned and served with raw egg and other
ingredients in akamoku-don, a regional rice bowl dish popular
in the town of Yura. The name comes from its main ingredi-
ent, a brown seaweed known as akamoku (Sargassum
hornerti), which is prized for its high nutritional value
compared with other varieties of seaweed. In particular, it has
higher concentrations of fucoidan, a polysaccharide purported
to have health benefits ranging from fighting cancer to

beautifying the skin.

Akamoku-don is served at accommodations and restaurants
around Yura, including the restaurant in the visitor center of
Shirasaki Ocean Park. Each venue has its own version of the
dish, but the key ingredients are always rice and locally
harvested akamoku. Some variations include toppings such as
whitebait, perilla leaf, pickled plum, and avocado. In others,
the toppings all possess a viscous texture (like the seaweed

itself), such as grated yam, fermented beans, and okra.
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Akamoku
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Akamoku (Sargassum horneri) is a type of edible seaweed

with a reputation as a superfood. It grows in bays around the
town of Yura, where fishing communities harvest and process
it for use in regional cuisine such as akamoku-don rice bowls.
Dishes using the seaweed are available at restaurants and
accommodations around Yura, and akamoku is sold in frozen

packages for use in home cooking.

This reddish-brown variety of seaweed, known scientifically
as Sargassum horneri, has a high nutritional value compared
with other varieties of seaweed, such as wakame and mozuku.
It has particularly high concentrations of fucoidan, polyphe-
nols, and minerals such as magnesium and calcium. Fucoidan
is a polysaccharide found in certain types of seaweed, and
research shows it to have anti-cancer, anti-tumor, anti-viral,
anti-ageing, and anti-inflammatory properties. Polyphenols
are naturally occurring compounds with antioxidant proper-

ties.

Akamoku grows in the shallow waters of bays around the
town of Yura, such as Ena Bay, to the north of town. It
typically grows in dense colonies at depths of around 5
meters. In some cases, fronds can reach 8 meters in length,
spreading outwards in clusters just under the water’s surface.
In spring, fishermen harvest akamoku from boats, either

gathering the seaweed using long rods or diving into the water
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to gather it by hand.

Akamoku is generally not eaten raw and is boiled after being
washed. During the boiling process, the fronds turn from
reddish-brown to green and take on a viscous texture caused
by the release of fucoidan. The last step is to chop or mince
the fronds to enhance the signature texture. Prepared akamoku
can be enjoyed in several ways. The simplest way is to eat it
with some vinegar or soy sauce, but it can also be added to
salads, soups, and noodle dishes. In akamoku-don, it is served
on top of rice with an accompaniment of other toppings such

as raw egg, whitebait, perilla leaf, and sometimes avocado.
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Wakame Sushi Experience
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Members of the fishing community at Obiki Fishing Harbor offer
workshops introducing visitors to the daily lives and traditions of
local fishermen and their families. In one of these, visitors can learn
how to make sushi rolls using dried sheets of wakame seaweed, a
regional variation of a nationwide dish that typically uses nori (dried

laver).

In Yura, wakame is usually harvested in winter, and much of it is
dried or preserved in salt for use throughout the year. The wakame

for sushi is processed using techniques perfected over generations to
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offer an alternative to laver, a seaweed that does not grow locally and

was once difficult and costly to source.

Participants in sushi roll workshops learn about the dish and the local
wakame industry. Workshops begin with an explanation of the
traditional process of making dried sheets of wakame, which is
highly seasonal and labor intensive. The work is only possible for a
short time in February, when the weather is optimal for drying and

the young fronds of wakame are tender.

After a demonstration, participants make their own sushi rolls,
selecting fillings from a selection of prepared ingredients. These
typically include strips of cooked egg, shiitake mushrooms, and
vegetables such as cucumbers and carrots. With guidance provided
on everything from the rolling technique to the optimal ratio of rice
and fillings, participants can soon learn the art of making sushi rolls.
Too few fillings and the roll may not be satisfying enough, but too
many and the wakame sheet is likely to tear, and the roll may fall

apart.

At the end of the session, everyone sits down together to try their
creations and talk over tea as the workshop leader shares anecdotes
and insights about the history and culture of Yura and the fishing
community of Obiki. Workshops are held outdoors at Obiki Fishing
Harbor, with the bay in the backdrop. Reservations are required.

Other workshops and activities available at the harbor include

fisherman-led sightseeing cruises and fish filleting experiences.
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Shirasaki Man’yo Park

The limestone formations of the Shirasaki Coast are celebrat-
ed in verse at Shirasaki Man’yo Park. The outcrops have
inspired poets since at least the eighth century and are
mentioned in the Man’yoshu, the oldest extant collection of
Japanese poetry.

Two stone monuments in the park are inscribed with waka
poems. They face the waters of the Kii Strait and the
limestone outcrops that jut out of the sea and along the
headland. The monument nearest the parking lot has a bronze
plaque with a poem composed in 701. The waka is an ode to
the beauty of the limestone landscape and reflects the
unknown poet’s yearning to witness the breathtaking coastal
scene once more. It is one of 13 composed during a visit by
Emperor Monmu (r. 697-707) to Kiinokuni (present-day
Wakayama Prefecture). The emperor would have traveled
with a large entourage, and the words of the poem make it
clear that the party passed the limestone headland by boat.

The other monument bears a verse by contemporary poet
Okano Hirohiko (b. 1924). It describes a peaceful scene of the
limestone formations bathed in the first rays of dawn. Waka is
a classical Japanese poem with a 5-7-5-7-7 meter. The style is
described in the preface to a tenth-century anthology as
having “the human heart as its seed and myriads of words as
its leaves.” The Man’yoshu contains approximately 4,500
waka poems in 20

volumes. Many of the poems describe sentiments evoked by
the natural world, the

changing seasons, and life events such as love and loss.
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waka poems in 20 volumes. Many of the poems describe
sentiments evoked by the natural world, the changing seasons,

and life events such as love and loss.
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Yura Sea Fishing Park

A network of floating docks extending 40 meters into Yura
Bay provides anglers of all skill levels an opportunity to catch
various fish in one location. Yura Sea Fishing Park is operated
by the town fishing cooperative and staffed by professionals
who can give advice on angling techniques and help identify

any species that visitors catch.

Yura Bay has a maximum depth of 22 meters and a rocky
shoreline that drops away sharply. The submarine topography
provides diverse habitats for marine life, from crustaceans and
mollusks to fry and popular game fish like amberjack. Visitors
can choose to fish from a concrete pier or from anywhere
along the docks and may change locations according to the

conditions and their coveted catch.

The park offers fishing at depths ranging from 3 meters to 22
meters. Squid, rockfish, and crustaceans, including spiny

lobster, feed and shelter close to the rocky shoreline. Larger
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fish, such as sea bass and amberjack, inhabit the deeper waters
of the bay, occasionally venturing near the shore. Each season
brings different species. In the rainy season from June to July,

young amberjack group together in large schools; at dawn and
dusk in early autumn, cutlassfish visit the bay; and December

through March is the season for morwong and for flounder,

which can grow to around 1 meter in length.

Staff can provide guidance on fishing techniques, bait
selection, and updates on recent sightings and catches. They
can also help reel in big catches. The park offers five netted
fishing zones, usually stocked with amberjack, mackerel, and
seabream, to improve chances of success. Admission fees to
the park vary depending on whether you want to use the

netted areas.

Nets, rods, cooler boxes, and a range of other equipment are
available to rent, and anything caught can be filleted and taken

away or simply released. Opening and closing times are

seasonal and vary throughout the year.
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Kinzanji Miso

Kinzanji miso is made from chopped vegetables that are
fermented with a koji mold derived from a blend of rice,
soybeans, and barley. This coarsely textured miso is eaten
as a side dish or as a topping for rice, in contrast to regular

miso which is primarily used as an ingredient in cooking.

Kokokuji Temple in the town of Yura is considered the
birthplace of Kinzanji miso in Japan. It was there that the
monk Shinchi Kakushin (1207-1298) began making the
miso. After returning from China, Kakushin assumed the
role of head monk at the temple. He propagated Zen
Buddhism and introduced techniques and skills he had
acquired in China, which included making Kinzanji miso

and playing shakuhachi, a type of bamboo flute.

Kakushin is credited as the father of Japanese soy sauce,
which originated as a by-product of Kinzanji miso. As the
miso is fermenting, liquid accumulates in the bottom of the
barrel. It is said that Kakushin was so impressed with the
taste of the rich-flavored liquid that he decided to extract

some of it. This paved the way for soy sauce production.

Kinzanji miso remains popular in Yura, and many families
make their own at home. It is served at some restaurants
and accommodations in town and is often sold alongside

locally produced soy sauce at stores in the area.

EAlES X

K AS AEFREESHE-HDHILTE-BE THD
MKAUAEFELEBIe L. 2UFKRELTEH
PNEF, ZOMBOFARD DBRIZIZ. FI2FGRE Y LTH
BIZELNZ2LEBOKRBLEVIIZP ROy EY
TeLTRNOLNET,

BRTICHIEEFIIORICSTEELFREDOFE
DBALINTVIT, BBD.LHE L (1207-1298)
NZDREEENWSD =D BEFTLIZ, PE
MPoRE®Z. B ZOFTREELESHILIZ. B
BRELH . EUFREBEORELTOBED—ETH
BIRNIGZEPBETCEBLIFEMeRAFVEEZIL
7=,

BHIBARDEDORLFINTV 3T, BA0EBIL
PUTFKRBOBENDEBRELTVET, KRIBOFKE
LBEVWT. RBEoRISTArEENIT. B0 .07
DPHZ2ZDOBRAEDELIZEBL . hExBBLLIL
RETL7ZEEbNTUET, ZhIZLD. DWIZEBIED
DEHPBEIINBZXICBNELT,

PUFKRBIISTHBRITTIIRE2S—T. %<0
RETIEHRTFENILTCVIT.HOLRES VR TBH
MBRTRBO—PrLTRMINIZH M DOEH T
WITEDE B EATRTINIZHNLTVET,

29



30

Chikara Mochi

Chikara Mochi is a regional confection inspired by a local
legend. Sweetened red bean paste is wrapped in a thin,
dough-like skin of pounded glutinous rice and sandwiched
between light, crispy rice flour wafers. The sweet was
devised in 1955 by a family-run confectioner’s shop

operating in the town of Yura since 1887.

The legend is reflected in the paper the sweets are
wrapped in, which is illustrated with the face of a tengu, a
bird-like goblin depicted in traditional folk tales and
literature. According to the story, after the nearby
Kokokuji Temple complex burned to the ground, a
wandering monk came from the nearby mountains and
offered assistance, promising to rebuild the temple on the
condition that the temple monks and villagers go home
and remain there until dawn. On waking the next day,
they discovered the temple had been rebuilt but found no
trace of the monk. They concluded that this feat could only
be the work of an almighty tengu, which must have
disguised itself as a human. Using mochi as one of the key
ingredients continues the theme, as it is said to be a

favorite food of tengu.
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