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Fresh Octopus Ajillo

Ingredients: Hashikami boiled octopus,

garlic, olive oil, salt,
black pepper

@Cut the octopus into bite-sized
pieces.

2in a frying pan, mix generous
amounts of olive oil and garlic. Use
low heat to bring out their fragrance.
Feel free to add spicy red pepper to
taste.

@Add the octopus to the pan, heat it

through, season with some salt and

black pepper for flavor, and you’ re

donel

ashikami offers a wide variety.
iiom our town fish, the gre
~flounder, octopus, tun
season offers many.uni
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Luxurious Flounder Meuniere

Ingredients: filet of flounder, olive oil,

salt and pepper, butter

@Cut the filet into bite-sized pieces and

season with salt and pepper.

@Dust the seasoned filet with flour.

IMelt the butter and olive oil in a frying

pan, then add the filet. Feel free to
sprinkle lemon juice for flavor. and
you're done!
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Seafood Sampling Course
\/
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Hashikami Fishery Association  to Hashtkamr SeaSIde Sta’non Ald

Women's Club Processing Plant w i . Take a walk along the JR Hachinohe
1 1 %mﬁ@ﬁﬁ - ; Line, and taste local seafood the way
Settai Soseki’s Sutra Mound A

the fisherfolk do - fresh! Eat sashimi

caught that day, while enjoying a tour

of historical and cultural landmarks

along the seaside.
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(Former) Oja.Elementary School

Group Size: 4 or more

Cost: 1,000 yen per person
(participant insurance and souvenirs included) ﬁ,

Start/Goal: Hashikami Hama no Eki Aldiva
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Sakashita Bait cmd’ Tackle Shop

Kot X XA KEEBR IR Oja Station

Oja Sazanami Footbridge

® Cost 1,000yen

Seaside Exploring!
Aldiva Course
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o0 gﬁgﬁ%m;?(& - : Enjoy a guided tour of life by the

Hashikami Seaside. Encounter the
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Asuna Park

Aomori Prefecture Fishery

_» Cultivation Promotion ASSOCiG"OH ‘ marine industries of Hashikami Town,

and discover the ways tradition and
modernity blend in the livelihoods of

the people who live and work here.
Settai Soseki's Sutra Mound
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Yawatamaru Fish Shop
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Hashikami Seaside Station Aldiva
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Unusual historical sites and fun local

lore are also on the menu!
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Group Size: 1 or more
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Sakashita Bait and
Tackle Shop
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Tsunami Memorials
SR 21
Yi(ﬁpﬂ,u‘ﬁﬁ Both are open 8:15 to 17:00, Monday through Fnday.)
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Hashikami Town Tourism Association: 0178-88-2875

pliieii ol 25hikami Town Chamber of Commerce: 0178-88-2045




