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FUNAMESHI

- Local food of Kojima Lake -

FUNAMESHI is the unique local food.
It has been handed down in South Okayama area
including Kojima Lake.

FUNAMESHI : Kind of rice bawl dish.
Rice and Simmered minced Funa meat & vegetables (radish, leek, burdock root and lotus)

[HISTORY]

The origin of FUNAMESHI dish is the reclaimed land. In the
Edo-era, Kojima Bay reclamation project had started. All of
the fields surrounding Kojima Bay are arable land reclaimed
from the sea. Irrigation and drainage network in the reclaimed
land abounded of freshwater fish such as Funa, so pioneers of
the reclaimed land often cooked and ate FUNAMESHI as an
energy source in winter season.

Fishermen of Kojima Lake continue to catch lots of Funa still
now, and FUNAMESHI has been handed down from one

generation to another in the Kojima Lake Area.

FUNAMESHI Festival
at Seno local community center
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