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This waka poem compares a‘precious woman to a pearl
taken from an abalone. While it means the pearl from an “
abalone of the sea.of Ise gathered by a female pearl diver l‘@
Shimadzu remains attractive long after its acquisition, the
poet may also want to express to his love that his feelings h
for her will never change even after the two become linked. b o)
“Ise no Umi (sea of Ise)” refers the abalone-producing sea 6

around Shima, which is an island accessible from Ise. b

Motoori Norinaga in his Kojiki-den describes Shima'as an v

island located in the sea of Ise. . i 7 %
More than 1300 years ago, Shima was assigned as Shima NG 1
Province during the Taika Reforms. 3

It was the smallest province in Japan, except for those

composed of various sizes of islands, such as Oki or Iki. X

A small yet important area that was recognized as a
province.

Our products include whole abalones (abalone flesh, innards and shell) cooked with a traditional
seasoning method, as well as turbos, removed carefully from their shells, and simmered to obtain a
fluffy texture (Fukura-ni) with the scent of the ocean. We also have the Fukudame Fukura-ni,

where small abalones (locally called “Fukudame” in Ise with a literal meaning of “taste of great fortune”)
are simmered softly until they become plump.
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2000 years ago, after
Yamatohime-no-Mikoto
established Ise Jingu, she
stopped by Kuzaki cape in
Toba and enjoyed the delicious
abalone offered by a local
female diver, “Oben.” Deeply
impressed, he commanded
that abalone be offered as
tribute to Ise Jingu every year.
Among other methods,
abalone simmered in soy sauce
such as Sangu-Awabi brings
out the tenderness of the

meat with a delicately fluffy
texture, which is a favorite for
Japanese.

(Only available at the main
store and online shop)

(- b M % I % B I koA
S/ (L - A
T ERA T L L EFg
theinrErielE
- by L b E ¢ b
%Zib;f:?}‘%{?ﬂi
itovl)%\g’]ﬂ%b?
>§’f’9} (‘ii/‘)ﬁi@#}?ﬂ »
P S A S R
N A 7 oms
» B x 2 2 5 B
o o 5 = #’Ltgﬁﬁ,ﬁ@ﬁg
Ta v e o ERD
xS E dUx xR
BT O e - g KR RS
A\a;f—;_'$$ 1?0\ y)ﬁa“
VX 5B % A DRy
5’@@% %{ig:iﬁpi
w i B HE g LW
vz EL B WL fEor
A B T !
PR ] T%%ﬁ’f\?\%
£ LHE 2 E Ty
L A T AN o
Zidm 5 07nE LT
(X %

v
EF sgspvmea @G

#a ¥14,040 #°5 Gz - 4t 250g H7-1)

[BEHOUVENR] (L. AERICL B EE) L £+, AEE. B
SFFLTEBMOEbE (30,
RO L. R BGENTIET,

w2 — K 17250

HH S I Seodp

oo~

X%

*
A
i
12
R
g
FR
E
]

el o Born @

L sw b b U B GRATA) |
B serbrmsim60g)

QY = rmcoees @

#ia ¥12,400 CGiikints ¥11.482)

Hma2—F 101052

ST Bemn

e n b @

Ch RwhbUEEE GRATH) .

X i‘;;i* HEHOUEENE GRATA) .
4 RuiEESSg

B3 ~IIx*80g

#ix ¥ 11,500 Crtsats ¥10649) #a ¥9,000 Crtstats ¥8,334)

HWsw2— K 00650 B&I—F 100569

X1
T8 5% 5005 %208 Garrs)

AN
B\ 5w 500521008 i)

#a ¥21,000 rikimis ¥19,445) ma ¥ 15,800 CGrisats¥14,630)

&I —F 101050 Bm&mI—F 101270

i 2
B # o>
£ B
z b
b
Sy W
R -
N (')‘
I
I_U f:
%EE u%w:
» ®
/5\
5
de
KB DR T H S
0B E Db 2
WoLox F ROy B
o F 12 Lk oz d
RN
Y g B KU
)L‘_\\‘ ®Bop &K
fJ\:K@‘,z)‘_I_.‘:
é’(t%\\%(i
- Lt 5 £~ )
LR g g B
Eﬁﬁ%tiw@fé
10D b 5 E D
SR & H L oz R
oowk £ L 9 HE AR

“Sangu-Awabi sugatani” is wild
Japanese abalone, which is stewed
softly in a traditional soup stock

in its original shape with a distinct
scent of the sea. Slice the firm
meat to a thickness of your liking
and serve it with the liver intact to
enjoy the rich flavor of the sea.
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“Sangu Awabi Fukurani” is a masterpiece of fine abalone
cooked plump and soft in traditional soup stock using our
original fukurani method.

“Sangu Awabi Sugata Fukurani” is simmered complete
with the shell and liver intact. Enjoy the soft texture and
faint bitterness of the liver.

The soup stock, overflowing with the rich flavor of the
sea, may also be used for a variety of dishes.
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In ancient Japanese myth, Ise =
is called “a beautiful country.” %
According to the legend, a B
princess of the imperial family Y

was searching for a sacred

site when she came upon

Ise. Impressed with stunning
natural beauty of the area, she
said, “Itis a perfect place to
worship God surrounded by
beautiful sea and mountains
with great abundance.” From
that time Ise has always been
asacred place. Ise Sekiya is
located along the path to Geku
of Ise Shrine where the God

of agriculture and industry
has been enshrined and we
are dedicated to serve a local
traditional meal as well as
crafts at this sanctuary.
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Teijyo Zakki of the mid-Edo period indicates
that “Chiso (to treat) means to run hurriedly
seeking rare food, cook with all your heart, and
be hospitable to guests.” Such consideration
can be felt from the famous treasure and
delicacy “Ise-sodachi.” Through Ise Sekiya’s
traditional cooking method, every effort is
made to carefully draw out the true flavor of
the bounty of the sea and mountain in this
masterpiece of flavor.
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“Miketsu-kuni” refers to regional foods offered to the Imperial
court. Ise, blessed with a variety of food choices from the
mountains and ocean, is an ideal Miketsu-kuni. An assortment of
delicacies, assembled with Ise-Sekiya’s expertise and attention to
detail provide the exquisite tastes of the ancient days. They make
perfect gifts for your favorite people.
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Miyage is the origin of the word “souvenir,” and 7D
it is said that the meaning of this word originates Ejf
- “from when those visiting Ise Jingu were entrusted =
with bringing back parting gifts such as amulets ;/L

and talismans on behalf of those could not 3

go. Ise Miyage is an arrangement of assorted -+

sea products to be enjoyed as delicacies and
accompaniments to rice, bringing forth a blissful
experience as you truly taste the wonderful and
diverse flavors of the bounty of the sea.
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Scallops, shrimps, and
abalone; these treasures
of the sea and a variety

of vegetables are finished
with cream and prepared
as three delectable

types of soup. Enjoy the
supremely rich flavors and
smooth textures that can
only be experienced with
seafood. Also, by adjusting
the level of salt to your
tastes, you can also enjoy
them as pasta sauces.
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Large Japanese abalone
is steamed then grilled
lightly. At home you can
cook it on a skillet in its
broth, and then, for a
finishing touch cover it
with the special abalone
liver sauce. A wonderful
summer delight.
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