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Autumn Jeoneo (gizzard shad) sashimi and roast

izzard shard is famous for its supreme taste in the autumn
season. The fish become more fleshy and nutritious in the
fall after spawning, waiting for the severe winter season.
The species have a multitude of fish bones that may be
fully edible. The more chewing, the more tasty. The roast
fish is especially recommended for gourmets. The sashimi
is usually served with cut fish bones. Another cuisine
differently tastes sweet and spicy, seasoned with hot
pepper paste, vinegar and vegetables such as cucumber,
dropwort or sesame leaf.
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