HMEARBO=Z. BEDIKDL

Seafood of the Seto Inland Sea: Hustle and Bustle at the Fishing Port
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There are many fishing ports in the towns of Takuma and Nio in Mitoyo. Fish
such as sardines, red sea bream, and black sea bream are brought to port.
Shellfish, flounder, and oysters are also farmed in the coves of Takuma Bay.
Oysters are one of the best winter foods in Mitoyo. The morning market,
Asatore Asa Ichi, is held regularly at Nio Port and is very popular. Everyone
can join the auction and have fun talking to the fisherman. “This is the best
fish | caught today!” The fresh fish from the Hiuchinada Sea are on auction
and the market is full of energy.
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Photos of Life in Mitoyo
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