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We are pleased to present this new section, in which we
will showcase various premium seafood in Melbourne’s
top restaurants.
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The renowned Chef and owner of South Yarra's Akatombo, Akira Kageyama, always
diligently focuses on the quality of the fish and seasonal tastes. Here he prepares an
exquisite “Shime Saba” by using marinated vinegar to fully draw out the flavour of the
fish, mixing sliced pear and Ume (Japanese plum) sauce to present the mouth with a
beautiful contrast of texture and taste. Japanese artistic cuisine at its finest.
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For the Japanese, such is the predominance of this smallish round fish, Mackerel is almost
ingrained in their lives. Basically, there are three broad different types; “Japanese Mackerel”, “Atlantic
Mackerel” and “Southern Mackerel”. Southern Mackerel can be caught off the coasts of Melbourne,
and is in season from autumn to winter.

The Japanese Mackerel species, characterised by high fat content is highly sought after in Japan
and sometimes can fetch up to $50 per fish. Atlantic Mackerel also enjoys great demand in Japanese
markets and is imported from Norway or the Netherlands in a frozen form. Southern Mackerel is
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the rough and cold water of the Bass Coast.

Mackerel is known for its perishability. It is recommended to take out the guts soon after
purchase. The key freshness/quality characteristics are a plump and sinewy body. However, it may
be difficult to ascertain this quality without physically handling the fish.
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www.oceaniaseafoods.com.au Founded 30 years. Oceania Seafoods is one of the country’s largest and most reputable providers of high quality fresh and frozen seafood.




