About Yokai(Demon)

It has long been told in Japan that when one
encounters a strange or peculiar phenomenon
he/she suspects that Yokai must be
manipulating this. It is said that Yokai not
only punishes people for their laziness and
selfishness but also teaches them to take
good care of things and to respect nature and
environment. Many Japanese have long been
familiar with Yokai.
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The Mizuki Shigeru

Road

One hundred fine bronze statues of
various Yokais are placed alongside
the road. Anyone can see and touch
the statues. Each unit of the black
granite base and the statue is highly
appraised as a fine art. Yokais attract
a number of visitors and keep the
town active.
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Attractive goods selling
exclusively at the store.
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Moving around the street on
a jinrikisha.
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Taking souvenir photos
with Yokai.
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Yume Minato Tower

At its observatory room which is 43
meters high from the ground, visitors can
enjoy viewing Mt.Daisen, Miho Bay,
Nakaumi Inland Sea and other sights in
the 360° panoramic view. The corners for
cultures from various countries on the
Japan Sea Rim, along with introduction
of Tottori Prefecture, are in the Tower.
Various meetings and events are also held
in the Tower.

BHIFEIT—
EX43A-PLDOEEESER, KL,
Fefli, i E360 B OREEA LT,
F-BIH A E O B REUEOFE
ra—F—F2HBIE, WL L SHPA
~UhARfEhTOET,

i "I"II
B AL MR )
FF o AT

i {1 40t fl"

PR i

Special local products and the
imported goods from countries
on the Japan Sea Rim are on E
sale at the Minatomachi
Shopping Street. 4
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Minato Hot Spring Bath House
is a spa, where peole can enjoy
' viewing over Japan Sea and
Mt.Daisen.
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“Japan Sea Rim Village of Facilities which are used for

Exchange” introduces cultures of ~ various  events  including
various countries on The Japan “Congress of the Key Cities on
Sea Rim. the Japan Sea Rim.”
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- Famous Ge Ge Ge No Kitaro.
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Mizuki Shigeru

Having been interested in Yokai since his boyhood in Sakaiminato, he produced
many pieces of work based on the motif of Yokais such as “Ge Ge Ge no Kitaro.”
He was awarded Shiju Hosho Decoration in 1991, Minister of Edcation Award in
1996 and Kyokujitu Sho Decoration in 2003, for his excellent achievements and

cultural contribution.
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Introducing a world of Yokai
through various ways.

WebFETREOHRERT.

osphere of the life in old
5 ed at the

Mr! M|zuk| slcollections whlch he

BT CH o DR D KB A S IR IR SR A R85, 7
TFORKBERICHEEEL B LU ML <OfERETEZ,
19912 SRR L, 1996 4R 12 SCRI KRB, 20034F BB/ M B &
2HTHLEFOFHIEZITTOET,

Mr.Shigeru Mizuki points at
a picture he drew.
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Mizuki Shigeru Museum

At Mizuki Shigeru Museum, visitors can feel
existence of Yokais through cubic molds,
sound and lighting effects, and they can
visualize Yokais through the motion picutres
using three large screens. Profiles of Mizuki
Shigeru and the rare collections which he
collected and brought back to Japan from
world wide are displayed at the Museum.
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Port Festival
The Port Festival, which takes place late in
July, has various events over two days,
starting with the praying rituals for success
of the fishery, safety of the sea traffic and
prosperity of the port. The Festival closes
with fire works, dancing parade and
various other programs. Specially, the Sea
Parade is a very gallant event, for more
than 100 fishing ships, each decorated
with flags of “good catch of fish,” run
through the Sakai Channel.
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Parade of Fishing Boats
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Praying Ritual for
Good Catch of Fish
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Free r\rloe of ab Soup
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Flourishing Marine Products
Festival

ZLDANTlRDIKEEDY

MAPEED

Marine Sports

Using the Sakaiminato Public Marina as a
base, yacht sailing and other aguatic sports
are very active.
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Marine Products Festival

The festival, which takes place at the Fish Market and
its vicinities as the main site, is held in the middle of
October. Visitors can directly feel the energy of
Sakaiminato through seeing fresh fish and processed
seafoods on sale, tasting crab soup and watching the
performance of traditional entertainments. The festival
starts getting busy with visitors from early in the
morning. They can buy fine products being sold at
prices lower than regular prices.
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Beach Volleyball

National Beach Volleyball tournaments are
played on the beautiful beach which is
surrounded by white sands and green pine
trees. The beach is designated as one of the

official selections of Japan’s best 100 beaches.
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Crab Miso Soup
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Oya Gani

(Female Snow Crab)

Though the size is small, the crab cooked
in miso soup is tasty. Meat and egg on
midsection have rich flavor.
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Welsh Onienand Crab Gratin
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Macherel
Macherel that become fat in autumn and
winter is very delicious in various ways of
cooking such as grilling with salt, boiling
in miso soup, raw meat processed with salt
and vineger and sushi. Cooking skill
required most is for “Shime Saba” which
is raw fillet processed with salt and
vinegar using a very fresh macherel.
Proportion of vinegar and salt to put on the
raw meat and the length of time to apply
to these two condiments are essential for
cooking this dish.
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Satsuma Imo (Sweet Potato)
Because of the sand structure of the
Yumigahama Peninsula which made it
difficult to grow rice, salsuma imo was
widely planted instead. Currently, there
are potato cookie, polato porridge, potato
croque, potato candy and potato shochu,
all of which are made of satsuma imo.
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EMunicipalization put into effect
April 1, 1956 195654818

BMLocation {Ii&

Latitude 35 degrees 30 minutes North
Longtitude 133 degree 14 minutes East

HPopulation AR
36,843 (Male 17,756 Female 19,087)

HMArea (@
28.75 square kilometers

HCity Flower Ot
Chrysanthemum 3

HCityTree TH®OXK
Black Pine Tree  2#

BEMuncipal Insignia HE

28.75km

Matsuba Gani

(Male Snow Crab)

The specific crab is called Matsuba Gani
which is a very popular food among
Japanese who love to eat it as the king of
the palates of winter. Best way to eat
Matsuba Gani is dip the crab meat in
sanbaizu sauce (soy sauce mixed with
vinegar and sugar) after the crab is boiled
in salted water. It is also good for sashimi,
grill and chowder.
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Beni Zuwai Gani
(Red Snow Crab)

The crab meat tastes sweet and is good
for chowder and vinegared rice. It is also

* processed to foods such as croquet, shao-
' mai and gratin.
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Squid Rice
A #1Ef

Squid

It is recommendable to eat raw squid with
soy sauce mixed with ginger. It is also
good to cook it together with taro in the
pot or it's good just to fry legs. Squid
after drying over night, as well as salted
squid, is good to eat with sake. Observing
Isaribi, the fish luring lights on squid
catching boats that shine bright on the
horizon in the night, is another attractive
scene in Sakaiminato,
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Shiro Negi«{Welsh Onion)
Utilizing the sand field in the municipal
territory, Shiro negi is a special product of
Sakaiminato. With frequent treatment of
sands, Shiro negi of highest grade will have
nice white root that extends to 40cm~50cm.
Shiro negi is an indispensable vegetable for
cooking, particularly so for nabemono (pot
boiled cooking). Pot-boil cooking of
matsuba gani must use shiro negi which
increases the whole taste enormously.
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Designed with a letter out of the name of Sakaiminato,
along with the image of port and wave.
BHEROREE HLEOHERHELELZDD,

MFriendship Cities  KiF#mH

Wonsan City, Kwanwondo, Democratic People’s Republic of Korea(May, 1992)
HEREEH ARKFMELRHETIUT(199255R)

Hunchun City, Jilin Province, People’s Republic of China(October, 1993)
hEARAMESZHEEFT(1993F108)
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Temperatures are comparatively warm, but precipitation of rains is

high throughout the year.
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Transition of Temperatures at normal year
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