
Nagasaki has the most fish-paste makers and 
shops in Japan.  The deep fried, steamed or 
grilled, lots of types of fish-pastes are popular 
souvenirs for tourists.

Nagasaki is the biggest provider of Sea Bream in 
Japan. There are a variety of ways to cook and 
enjoy Sea Bream.

Nagasaki is surrounded by the East China 
Sea  and  Tsush ima  Channe l .  Many  
migratory fish pass through this region 
throughout all the seasons of the year. 
Nagasaki is a leading producer of Sea 
Bream, Bluefin Tuna, Japanese Puffer fish, 
and Horse  Mackere l  in  Japan .  The 
Nagasaki citizens love to eat sashimi 
because of its outstanding quality.

Nagasaki’s fish tastes great, and it’s a 
fact nobody will deny after a visit to 
Nagasaki. It is one of Japan’s largest 
seafood suppliers.

Fine Amber Jack
Newly innovated fermented 
fish feed causes the stronger 
and extremely enjoyable taste.

Nomon Horse Mackerel
The balance between the 
denseness of flesh and fat of 
this fish make it the best 
gourmet fish/dish around.

Japanese Puffer Fish 
N a g a s a k i  d o m e s t i c  
product ion of  Japanese 
Puffer fish is No.1 in Japan.

Flounder 
Top grade Flounder are raised at 
Nagasaki Takashimamachi, hence 
the name Takashima Flounder.

Lobster
Lobster has firm white 
flesh and a delicate sweet 
flavor .  Please enjoy the 
dishes of fresh lobster.

Whale
Since the Edo period, Nagasaki 
people have had the custom of 
eating whale. There are many 
ways to eat it: raw, deep fried, or 
boiled in a soup. 

Fresh seafood from Nagasaki

Fish of NagasakiFFFFFFFFiiiiiiisssssssshhhhhhhh oooooooffffffff NNNNNNNNNaaaaaaaagggggggggaaaaaaaassssssssaaaaaaaakkkkkkkkkiiiiiiFFF hh ff NNN kkFish of Nagasakiggggggg
Nagasaki is a harbor town which has lots of 
fresh seafood.
Nagasaki is a harbor town which has lots of 
fresh seafood.
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Nagasaki beef won first prize in the 
Wagyu Olympics in 2012. 

There is a drawing describing a Dutchman sitting at a 
table eating beef with wine on a tatami floor in Dejima 
Nagasaki. Traditionally, it was not common to eat beef 
in Japan.
It is believed that Nagasaki was the first place where 
foreigners introduced the custom of eating beef. 
Nagasaki beef is extraordinarily delicious; it has a good 
balance of red flesh and fat. Unquestionably, it is a 
prize of inestimable worth to serious food-lovers.

In the autumn 2012, Nagasaki beef won the first 
medal of The National Competitive Exhibition of 
Wagyu.

It is recommended to grill thick cuts of beef steak, 
and season it with salt, pepper, wasabi, or citrus 
paste.

In Nagasaki, Turkish Rice consists of a pork 
cutlet, pilaf, and spaghetti. There are various 
opinions regarding the origin of the dish. One 
source says pilaf represents China, spaghetti 
represents Italy, and the pork cutlet 
represents a bridge which links the East to the 
West. The connecting point is Turkey, and 
that is why this dish is called Turkish Rice. 
Turkish Rice can be found in western 
restaurants or cafés throughout Nagasaki.

Of course you can find Turkish Rice 
in western restaurants or café shops.

Turkish Rice (toruko raisu)
All favorite western foods on the same plate 

Nagasaki Beef The history of how Nagasaki
raised the best cows in Japan.
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Japanese always eat ramen as a sign after 
drinking, but Nagasaki people eat 
Champon instead of ramen. Champon is 
considered healthier than ramen because 
it contains more vegetables.

There are many ways to cook thicker 
noodles, such as Champon, fried noodles, 
and hot pot soups.

The dish to eat after drinking

Nagasaki residents have a habit to have 
Saraudon delivered to their house when 
relatives and friends gather together for 
the Obon Festival, or other types of 
events. There are two types of Saraudon 
noodles, crispy deep fried noodles and 
fr ied thicker noodles. Both types of 
noodles have supporters, so it is hard to 
decide which one is more popular.

Which types of noodles are 
good for Saraudon?
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A kind of lye water, Touaku 
Water, is used to stir the 
n o o d l e s  w i t h  fl o u r  t o  
increase the flavor and also 
prevent the noodles from 
going bad.

There are two types of noodles for Saraudon, 
crispy deep fried noodles and fried thicker 
noodles.

Nagasaki Hanpen is a fish-paste 
made by the flesh of many different 
kinds of fish, colored pink and green.

／*Different restaurants offer different ingredients.

Saraudon Noodles

Nagasaki Hanpen

pork

・ ・
cuttlefish, shrimp, clams

Speaking of Chinese noodle dishes in Nagasaki, Champon and Saraudon 
are “musts” to try.  Most Nagasaki people love Champon and Saraudon 
dishes.

Dur i n g  t h e  Ed o  p e r i o d  t h e  J a p a n e s e  
government banned relations with foreign 
countries except at Dejima in Nagasaki. 
Dejima is a fan-shaped artificial island, the 
s i ng l e  p l ace  o f  d i r ec t  t rade  and  
exchange between Japan and the 
outside world.
It is said that the first owner of 
Sh ika i ro ,  Mr .  Chen P ing  Shun ,  
invented Champon in the middle of 
the Meiji period (1868 - 1912). The 
purpose was to provide a delicious, 
nutritious, and reasonable meal to 
Chinese students in Japan. 
 

Champon Noodles

cloud ear mushrooms

・
bean sprouts, onion

・ ・
cabbage, carrots, spring onion

Champon
 and Saraudon

The history of Champon

What is Saraudon?

Saraudon is a regional dish of Nagasaki. The 
broth has a sweet flavor thickened with potato 
starch. There are two types of noodles, crispy 
deep fried noodles or fried thicker noodles. The 
Nagasaki style is generally to eat Saraudon with 
Worcestershire sauce instead of vinegar. 

Lots of ingredients in the bowl deepen the flavor.
Regional food from Nagasaki:
Champon and Saraudon

Only in Nagasaki?

The ways to cook Champon 
noodles
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Before the toast, the cuisine starts with 
Ohire, and the master says ‘Ohire wo 
Douzo’ (Please eat this Ohire first) as a 
sign to start the feast. It shows the 
hospitality of cooking a whole fish for 
each person.

‘Jikabashi’ in Japanese means “the 
method of using your own chopsticks” 
to take foods directly from other plates. 
It is different from the usual Japanese 
method of serving each person. The 
food is served on large plates, and 
everyone takes the food by themselves. 
This creates an atmosphere of sharing 
and contr ibutes to a harmonious 
environment.

It is usual to have two serving plates 
for each person. The dishes are served 
on big shared plates. Take food with 
your chopsticks from the shared plates 
onto your own serving plates when 
eating.

The opening of Shippoｋu 
Cuisine

Use your own chopsticks

Two serving plates
Examples of Shippoku Cuisine
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Shippoku Cuisine

Legendary taste
The meaning of Shippoku is a table and tablecloth. 
Several people gather together around a round table 
and share dishes in a Chinese culinary style. 
It is said that the origin of the cuisine derived from Japan 
and China interaction during the Edo period. At the 
beginning there were only Japanese and Chinese dishes on the 
round table, and then gradually Western dishes were added to 
complete the exotic Nagasaki Shippoku cuisine; the locals call it 
‘Wakaran - Japan, China, and Western’ cuisine.

Stewed chicken or 
vegetables pie.

Yakimono

A c l e a r  s oup  b r o t h  
made from chicken and 
thin bonito shavings. 
You can also pour it on 
rice.

Nimono

Braised pork is a 
m a i n  d i s h  o f  
Shippoku cuisine.

Nakabachi

The first dish of Shippoku cuisine is 
Ohire (fish fin soup), vegetables, and 
other ingredients cooked into fish fin 
soup. Shippoku cuisine starts with 
Ohire before the toast.

Ohire 

Mea t ,  s immer ed  f o o d ,  
seasonal ingredients , or 

Nagasaki Tempura are 
ordinary appetizers 
f o r  S h i p p o k u  
cuisine.

Three types of appetizers /
seasonal appetizers

Umewan is sweet red bean soup with white and 
red rice cakes, the last dish of Shippoku cuisine.

Umewan (sweet red bean soup)

Parboiled thinly sliced Nagasaki 
local fish.

Yubiki (parboiled fish)

Multi-cultural foods combined at this round 
table, became a regional traditional cuisine 
of Nagasaki ,  a harmony of Japanese, 
Chinese, and Western dishes; and thus 
Shippoku Cuisine was born. 

Ohire (fish fin soup)

Otsukuri (raw fish)

Yubiki (parboiled fish)

Sanpinmori 
(three types of appetizers)

Torizakana 
(seasonal appetizers)

Mame (sweet beans)

Yakimono (stewed chicken 
or vegetable pie)

Misowan (miso soup)

Oobachi
(stewed vegetables)

Nakabachi 
(braised pork)

Gohan (rice)

Nimono (clear soup)

Kounomono (pickles)

Mizugashi (fruits)

Umewan 
(sweet red bean soup)

That’s style!!
The manner of

Shippoku Cuisine.

*The picture is only for reference. Different restaurants offer different menus.
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