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The Japanese government is undertaking a HHROFA - MREFIETE<S T T7DLANILT Y

new system to rank the cooking skills of PAOYESN 1%?‘Elzliﬁﬁzﬁci9$l)\>170)§ﬂ1§&
non-Japanese chefs who work at sushi or BEIC/KEZRITDEAEEDHTND, FHEREE
Japanese restaurants abroad in order to —ELARJVTELEICT-ILR, VL= 70O
raise their standards. Designated private VADIREDREERZESZHHET. EICH
organizations will operate the system to ESNCERORBEGEMNEE, 5. COER
classify chefs possessing certain abilities HERICEAMES, —EDOHHZRDELS. BER
into three ranks - gold, silver, or bronze BIEENEEL, BDEATNDEZETE, Jv/C

according to their skill level. The YFLALYITEH. ThEDOEREIET S0
government and the groups are now REZRRULTRD, SR IVTHRIZFRT

working in cooperation so that these BRRDBEZFRBFEEDIE,
ol - qualifications will gain recognition and
# % i S some effectiveness in the world. Japan
y o : " : % Sushi College provides courses to obtain
"WASHOKU; Tradltlona Dietary,Culttires 0 Japanese was ; : ’ Bz i 9ep The qualifications framework of

iinscribed on the UNESCO Intanglbe' tuqurltage listin 2013 and

now attracts the world’s growmgattenlon Japan Sushi College aims
to introduce the WASHOKU culture't I!k sworld and plans to open
new schools mainly in Asia.

the qualifications and they will be available Japanese cooking skills has three
at the new schools that are to be opened in levels - gold, silver, and bronze.
Asia as well.
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S . i — R )= Japan Sushi College is not only for IR FLALY YT, FRBAZEETAL
. . : someone who aims to become a sushi [T TR BADSHENP S TLBE AR M T
chef, but also for overseas tourists Ic. BROFRMEDGERBEEZRVTWD, BE
“Sushi School” for the Non-Japanese  techniques for making sushi. Furthermore, visiting Japan as it offers a one-day WEBYIILT—RTHEERE, BRBLEFTR
they will open new schools in Beijing, sushi making course. You can enjoy 1<, ERICE-THE5TET. AROBVLEE
The number of sushi or Japanese Shanghai, Malaysia and Thailand within this the original great taste of Japan’s ETEBEE L IEERLTES S0, BIEE
restaurants has been increasing not only in year with the goal of sending well trained most popular specialty and have fun BREEAEMICRITESVAND, EECaES
Hong Kong, but also all over the world. WASHOKU chefs out to the world. Their curriculum with an emphasis on making it yourself. It is a valuable WD, XEEFDDFBDIE. BARHTEL
However, some people wonder if the practical training will make you a pro in no time. experience to actually cut the fish WEELREKER, BARICIRITI DEESNHDAETF+
original skills, philosophy and tastes of NEADEFETNICDODWDWTERNBZZER

under the guidance of a expert Ly UTHTIE?
lecturer. If you have the chance to — g
visit Japan, it can be a great activity
to try!

WASHOKU are appropriately shared among

them. “As of now there are very few chefs FEIIBE2ADIE, HAEMTHER - IRE
abroad who have properly learned the PIEDEAEZ TWD, LU, FIBAROEA,
basics of WASHOKU,” says Mr. Sakaguchi, TE BLLEMERICEEALBO> TS E
the president of Washoku Inc. He continues, ~ WS&. SERICREUSABDGLBWES S, #RT

“If you care enough about hygiene
management of the food ingredients and
follow the basics of WASHOKU, it will be a
great Japanese dish even if it is adapted to
fit the local culture.”

The company runs training schools named
Japan Sushi College where non-Japanese
chefs in Japan can study effectively in a
short time. They offer lectures on the basic
knowledge of WASHOKU, in particular the
hygiene management of the food
ingredients. They also provide a practical
curriculum of cooking classes to acquire
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Details of the Sushi Making Wor

You Can Become a Sushi Chef!

‘Edo-mae Sushi Course’

Price : JPY 10,000 (Tax Not Included)
Number of Participants : 5~10
Age: 7 or older

* Please apply for this workshop by one week before.

When you cut the fish and prepare
the sushi yourself, the taste is very special!

Please feel free to contact the Japan Sushi College

on your preferred date and time, food allergies (if any),
interpreter needs and any other questions.

Japan Sushi College

™ contact@washoku-jinzai.co.jp

(Japanese, English, Chinese)




