The Story of Gyutan-Yaki

It originated in Sendai.
And it became a Sendai specialty.

In 1948, Keishiro Sano, the founder of “Ajitasuke,”
developed “grilled beef tongue” after much trial and error. By
the 1980s, numerous specialty grilled beef tongue restaurants
had opened throughout Sendai. Around that time, Kaname
Okawara, the founder of “Aji no Gyutan Kisuke,” promoted his
shop in front of the station as a “Sendai specialty,” cementing
grilled beef tongue’s status as a local delicacy. Subsequently,
with the opening of the Tohoku Shinkansen and the Tohoku
Expressway, the number of tourists and business travelers
increased, bringing the dish into the spotlight. Over 100
specialty shops opened in Sendai, and it grew into a culinary
culture that represents the city. However, BSE outbreaks
occurred in Japan in 2001 and overseas in 2003. Furthermore,
in 2020, the beef tongue industry suffered a severe blow due
to the COVID-19 pandemic. Nevertheless, drawing on our
experience in overcoming
past challenges, we are
committed to passing | _
down “grilled beef [ #
tongue”—a specialty
born in Sendai—to
future generations.

9 How to Make Delicious
Grilled Beef Tongue

First, the beef tongue used as the raw material is peeled and
sliced. Slits are made in the beef tongue, and it is seasoned
with salt and pepper. Each slice is carefully stacked, sealed
with plastic wrap to block out air, and stored in the
refrigerator for several days. This process allows the beef
tongue to mature and brings out its flavor. Then, the
well-aged beef tongue is
quickly grilled over a wire
rack over a strong
charcoal fire and served
piping hot. The juicy and
chewy deliciousness
spreads in your mouth.
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Sendai Gyutan Promotion Association



Umami Tasuke
022-262:2539

Aji Tasuke-Honten

022-225-4641

&

AStorevinformation

Sumiyaki Gyutan Oyama
022-264-1780

Gyutan [ppuku
022-265-7914

y

e

] A

d AStorevinformation

OE:

AStorevinformation

Aj Tasuke no mago no mise Tanabeya

022-713-5777

Gyutan-ryori Masa ‘-ﬁ'
022-268-0715
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Gyutan Sumiyaki Jin
022-721-5073

Gyutan Himono Sumiyaki Don-pachi

022-712-8033
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Information as of January 1, 2026.

Sendai Gyutan Promotion Association Official web sitep

On September 10th every year, it's Gyutan Day! Enjoy special offers at
participating restaurants affiliated with the Sendai Gyutan Promotion
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Association. For details, contact individual restaurants.

Gyu-ya Tanbei Gyutan Yakisuke-Sendai eki gyutandori
022-772-5118 022-796-0833
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Gyutan-Yaki Senmonten TsUkasa-Torayokoten ~ Gyutan Sumiyaki Takaya

Aji no Gyutan Kisuke

Gyutan sumiyaki Rikyu

022-265-2080
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Aji no Gyutan Fukusuke

022-266-5077

Gyutan no |ssen

022-265-9466
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022-265-1935
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Sumiyaki Gyutan Higashiyama-Sendai honten

022-263-4129
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Gyutan lzzkaya Shugoro-Bunten kamisugiten

022-797-5643

Sendai-hassyou Date no Gyutan-Honpo Gyutan Aobatei &
0227222535 022-212-8027

Sendai-Gyutan Taka

e

Gyutan-ryori Kaku

022-225-0348 022-261-4026
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[Onlineshop] % Fukubei

As a member of the community working to revitalize Sendai’ s beef tongue
industry, we are dedicated to creating products centered around beef tongue
every day. With me hope of “bringing happiness through food,” we launched
our own brand, “Fukubei,” and are committed to crafting products that add

smiles and vibrancy to your special moments using carefully Available
selected ingredients and our signature recipes. online

MNatori City, Horiuchi Kitatake 210, Zip: 989-2412
MFukubei Foods Co., Ltd.
MPlease access website via the QR code.

URL https://bistro-fukubei.com/

beef-tongue
= TEL 0120-321-274

| (Recipe ideas)

022-266-3944 022-797-8704
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022-268-7067
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[ Cooperation ]
Sendai Tourism, Convention and International Association
Jozenji Street Jazz Festival Executive Committee Secretariat

Official web site

Sendai Gyutan Promotion Association

http://sendaigyutanshinkokai.jp




