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1. EXECUTIVE SUMMARY:

The city of Tsuruoka is characterized by the abundance of ingredients produced thanks to the
variable nature of the four distinct seaspas well as the diverse geographical features of mountains,
fields, rivers and sea, and by the gasbmic diversity enjoyed by its residents, including local
specialties and special meals served for traditional evenfsstive dishesyhich have been handed

down in each arealn 2011,the Tsuruoka Creative City of Gastronomy Promotion Council was
edablished aghe main body to promote the prograncurrently comprising of 22 local entities,
including industrial organizations, universities and other research institutions, experts, citizen
advocacy organizations, and the administrative bbigypn the @signation as a UNESCO Creative

City of Gastronomy in 201the council has laid out the Creative City of Gastronomy Promotion Plan

with the aimsto handR2 gy ¢ & dzNHz2 1 | Q& Rutu® §eNefiafonsAwith theNsbhoa of & (1 2
GToBecome a Utopiaof BoR¢ > a ¢Sttt a G2 AYLXSYSyd | @FNRS
promote creative industries related to gastronomy. Through such initiatives, Tsuruoka cositabute
implementing the mission statement of the UNESCO CrézitieeNetwork.

City Connecting the Gastronomic History and Traditions
"Handing Down the Pride and Joy of Gastronomy"

To Become a City with Gastronomic Industries That Create and Foster New Ideas
a) G2LRAL "Activating Agriculture, Tourism and Food Industries with Gastrongmy*

N
—-

City in which Gastronomy Creates Exchanges
"Promoting Learning and Exchanges from Diverse Gastronomy

CONTRIBUTION TO THE NETWORK'S GLOBAL MANAGEMENT:
N Attended evey UCCN annual meeting sintssdesignation
N Hosteda ceremony commemorating the admission to the UNESCO Creatgd€iftvork
N Hostinga Meeting of UNESQCreativeCities of Gastronomy
N Participating in the evaluation of applications (2 cities in 2015 and 1 city in 2017)

MAJOR INITIATIVES IMPLEMENTED AT THE LOCAL LEVEL TO ACHIEVE THE

OBJECTIVES OF THE UCCN:
Handing down and studying heirloom crops; haviogd culture reporters to send out
information; archiving local cuisine and meals for special evantstaking up a challenge to
design creative cuisine; having local people understand the gastronomy in creative ways;
committing to food education and locally dueced/consumed foodestablishing agastronomic
informationdistributionbase fostering human resources engaged in gastronomy in creative ways;
promoting creativity in local industries and initiating riead culture in creative ways

MAJOR INITIATIVES IMPLEMENTED THROUGH INTER-CITY COOPERATION TO
ACHIEVE THE OBJECTIVES OF THE UCCN:
Having exchanges with other UNESCO Creative iGsiids and outside afapan; participating in
GKS tw LINPINIY ax2el IS cOdgddtianvitA otherddNEBCQXRrgafive LINR Y 2 (-
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field studiescaried out by international experts on gastronomy and by the University of
Gastronomic Sciences; establishing @t jproject withthe Tauji Culinary Institte; reinforcing the
cooperationamong the Creative Cities Network in Japan; participating in the Hondarribia Heritage

Forum; participating in EXPO 2015 in Milan.

PROPOSED ACTION PLAN FOR THE FORTHCOMING FOUR-YEAR MID-TERM

PERIOD:
As the master plan of the City of Tsuruoka, $eeondlsuruokeCity Comprehensive Plan (2019
2028) specifies the commitment of the city to the promotion of the Creative Cities of Gastronomy
FYyR aSda 2dzi aLISOAFTFAO AYAUGAIFIGAOGSE & LINIG 2F GK
tfFyéd ¢KS I 2FY UK SGIAXGly] S a RAFy Gl 3S 2F ¢ &dzNHz2
in local development, such as developing the community, increasing the number of visitors, and
promoting industries. It also aims, as a UNESCO Creative City, to contribute to thenachiefe
the 2030 Agenda and Sustainable Development Goals (SDGSs).

Basic Policies

I.  To hand down the gastronomy and to create a sustainable community

Il. To create a city that attracts people from around the world to enjoy food and to
its gastronomy

lll. To tke advantage of gastronomy to foster highly creative and competitive indus

Local Initiatives to Achieve the Objectives of the Network
NHold G KS da¢adzNHz2 {1 DI & NBNYOKY &d { C2MREY EDNRWRI 2y /
Communities with Ridb | & G N2y 2 Y& €
N Takeadvantage ofocalresources tastablish thegastronomicexperiencebase
N Assistfinancially withmonozukurisubsidies and did gastronomicbranding contests for
creative Tsuruoka

International Initiatives to Achieve the Objectives of the Network
NH2t R Gasr&omyCSaGA DI ¢ YR AYUSNYyFiGA2ylFf O2y FTSNB)
N Launch the Gastronomic Experience Progiangetingvisitors fromabroad
N Contribute tolocaland worldpN2 Y2 1 A2y 6A G K GKS {({S@62NR aKSANI

2. GENERAL INFORMATION:

2.1 Name of the city: Tsuruoka

2.2 Country: Japan

2.3 Creative field of designation: Gastronomy

2.4 Date of designation: 1 December 2014

2.5 Date of submission of the current report: 30 November 2018

2.6 Entity responsible for the report: Osamu Minakawa, Mayor of Tsuruoka City
2.7 Previous reports submitted and dates:

2.8 Focal points of contact: HirokoOkawa,

Creative City oGastronomyPromotion Division
PlanningdDepartment Tsuruoka City
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3. CONTRIBUTION TO THE NETWORK'S GLOBAL MANAGEMENT:

Number of UCCN Annual Meetings Attended in the Last Four Years

2015 Kanazawa, Japan

LThe mayoof Tsuruokd INS & Sy G SR G GKS YL@2NBRQ NRdzyRGlof S
2016 Ostersund, Sweden

L A city representativeINB a SY G SR i GKS YL@2NBRQ NRdzyRiGlFo6f S
2017 EnghiedesBains, France
2018 Krakow andatowice, Poland

Hosting of a Working or Coordination Meeting Addressed to One or More Specific UCCN
Field Representatives:

Hosted a ceremony commemorating the designation to the UNESCO Creative Cities

Network
Date
Location
Participans:

Details

15 February 2015

Tsuruoka

Popayan, Coimbia; Chengdu and Qingdao, China; Jeonju and Che&uujth

Korea

I 2YYSY2 NI (A Yy BesighalicBto héd aedwark, a lecture themed

G/ KFHffSyasSa 2F (GKS lableyfh RNBODIzZABDS2yAd¥Sa
DFaldNRy2Ye YR ¢KIFG 2F GKS 22NXIR¢é 6SNB LN

Hosting the meeting of UNESCOCreative Cities of Gastronomy

Date:
Location
Participans.

Details

25 February 2015

Kanazawa, Japan

Ostersund, Sweden; Jeonju, South Korea; Zahlé, Lebanon; Floriandpolis, Brazil;
Chengdu and Shunde, China; Kanazawa, Niigata and Tsuruoka, Japan

Niigata andlsuruoka cdnosted the meeting on the occasion of the 2015 UCCN
Annual Meeting in Kanazawa. Presentation on exchange programs with other
overseas creative cities of gastronomy and individual cases of initiatives carried
out by the host citiesSubmitted aproposal on potential project development
under the partnership among creative cites of gastronomy.

Participating in the Evaluation of Applications

2 cities in 2015

1 cityin 2017
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4. MAJOR INITIATIVES IMPLEMENTED AT THE LOCAL LEVEL TO ACHIEVE THE

OBJECTIVES OF THE UCCN:

The Tsuruoka Creative City of Gastronomy Promotion Council takes the initiative in designing the Plan

G2 tNBY23GS / NBFGAGS [/ AGASaA. S02FC8al Ny ZZRIRI! RS N2 E
implementing activities to hand down our unique gastronomy to the next generatiotido raise
awareness oDA G AT Sya G2 | OKAS@S GKS 3J21ta 2F ONBIGAy3
traditionss | YR &l KOBEk@&@ GNRY2YAO AYyRdZAGNASA GKFG ONBIFGS
various activities to reinforce the creativity of our gastronomy and to promote our industries.

I. City Connecting Gastronomic History and Traditions
fiHanding down the Pride and by of Gastronomyd

To preserve and hand down our locally unique gastronomy while promoting opportunities to create

new values and an environment for such value creation. For primary and secondary school students,

the initiativeis focused on learning and inheriting our food culture. For citizens in getierdbcus

ison offering opportunities for health promotion and lifelong learning, in addition to food education

through such efforts as reduction of food loss. We also pronatal production for local
O2yadzYLIiA2y oKAES SyKFEyOAy3a 2dz2NJ NBO23ayAldAz2y 27F
farm, forest and marine products.

1) Handing Down and Studying Heirloom Crops

Gl SANI 22Y ONRLAE¢ | NB (KSové Naheddion2ahd sgedlings kaves SSRa |
been well managed by local cultivators while being used mainly for self consumption. They have

0SSy AYKSNRGSR oA ldsetOE NBf 2 {3 a b A DKy HedldDigubsi ARy E
and local cuisine. Throlngresearch done in 2006 by the Faculty of Agriculture at Yamagata

University andhe Yamagata Forum for Indigenous Crops, 48 heirloom crops were ideatifeed

follow-up researchin 2016 through 2017added more resulting ina total of 60 cropsthat have

beenconfirmed.

2) Food Culture Reporters to SendOut Information

¢ K $ood/ dzf G dzNB wSLI2 NI SNE ¢ LINE INI Y|
AYTF2NXIEGA2Y htvattideigastohany dwdugh s@dal med
and websites. It is not intended to be simple presentations about food;
and meals but to trigger rediscovery of locally specific gastronc
attractiveness by narrating the stories behind their productic
manufacturing and cookinglrawn from the actual people engaged in tt-—
F22R AYRdzAGNE® { 2YS Babad Goisdydnposiudhii §

AYLIE SY.
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where people share the recipes dbcal dishegpreserved in each family arthinded downby
mothers and AbazukePickles Restoration Project.

> Enhancingcitizen€ understanding offood culture i K N dzEeK -
Successors of Food Culture in Tsuréioka
Activities and ideas of people supporting the inheritance
gastronomy arecoveredon the website,in the email newsletter,
panel displaysand other spaces Currently, 57 storieare posted in
the series.

[ S ———

3) Archiving Local Cuisine and Meals for Special Events and Takingip a Challenge to
Design Creative Cuisine

Recipe books have been edited and publiskeeddisseminatethe locally inherited diverse
gastronomy tduture generations.

> ¢ ¢adNH2 1+ hdzOKA D21 Sy¢é
A compilation of recipefr local specialties handed dovimeachfamily as well as festive
RA&AKSa LINBASNIBSR ¢AlK -shdainaDiéshiya(Endofitieiearl & G KS ¢
Evening of Daikokuteh) FSI ad® LG Aa v hitagived anayzfeeRof | i 02 2°
charge to those who have submitted their marriage registrations at the city hall to
encourage the young generation to preserve th&d of their homenade dishes.

> &! 2 A é Seties 304 S0
Facing theSea2 ¥ WI LI Yy ¢ & dzNHz2 { | Q& ( 2 LJ2aB Altltudékos = 1 NR |
2,000 meters, has produced a variety of creative digtaisarecharacteristic of this region,
ofwhichthese ®A LIS 06221a 6SNB Llzof AaKSR® ¢KS SRAGAZ2Y
y2 1 2A¢ O6KSANI22Y ONRLA LINRPRdAdzZOSR Ay GKS { K2yl
ONROS GINASGASE LINRPRAzOSR Ay {K2ylFA IFyR ,FYF3F
[ 21AG0X FyR d&aS3dzyA leyahd rhughkodéms from=Steyidal) Ay @S3ISil o

4) Having Local People Understand Gastronomy in Creative Ways
alyeg S@Syida INBE OF NNASR 2dzi T2 NastOdotinmdn&ya | yR ¢
further their understanding. We have promoted initiatives to arotime pride and joy of
citizens and to increase opportunities for them to inherit their own gastronomy, while
promoting foodrelated industries.
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> Tsuruoka Nore(Venues: various locations within Tsuruoka)

From 2013 through 2016, restaurants addpanesetyle inns(ryokan) within the city

partnered to provide a wide range of dishes unique to Tsuruoka, from traditional local dishes

to new creative dishes.

TSURUOKRROOD EXPO (Venue: Tsuruoka Komagihara Gymnasium)

Organisedevery year sice 2014. Taking advantage of new technologies, such as AR

technology and projection mapping, food education programs are profadexhildren to
learn about locally available fishdavegetables.

Shonai Sake Festival (Venue: JA-NMBN Yamagata Tsuruoks
Warehouseén Tsuruoka)

Organisecvery yeasince 2014 Sake fromallthe 18 sake breweries
in the Shonai region, including those located in Tsuruoka city,f§
made availabléor visitors to taste, allowing them to enjoy local sa
culture. In addition to sake, dishes available only in Tsuruoka
served at some of the booths in the event, allowiigiforsto enjoy |
both eating andirinking

Tsuruokd=ood Film Festival (Venue: Tsuruoka Machinaka Chinema)

Organisecvery yeasince 2017 Afood film festival is held to encourage citiz&ngerestin
gastronomy and to provide opportunities to learn about it.

¢ a dzZNHZ8strdnd@®Contributingto the SDGs.

Dates: June 18th July 11th, 2018

Venue Gastronomic informabin distribution base iIFOODEVER

Details  Sustainable Development Goals (SDGs) and the poteniia 157 e
2T ¢ a dghstizhdmly Epatributing to the world were e
widely publicizedin connection with theSustainable
Gastronomy Dafdune 18thdesignatedy the UN

5) Committing to Food Education and Locally Produced/Consumed Food

6)

Opportunities to learn and experience locastganomy are provided at kindergartens, nursery
schools, elementary schopls Y R 2dzy A 2NJ KA3IK &dO0OKz22fax G2
including local cuisine and festive dishes, to the next generations. In addition to cooking
experience programs desigph to further understanding of gastronomy, initiatives have been
taken to promote food educaticandOK A £ RNBy Qa KSIHf GKe aANRBSGOIKD
in Japan, distinctive meals are offered while promoting the initiative of local productidmcahd
consumption.

Establishing a Gastronomic Information Distribution Base

2AGKAY Chh59x9wx | O02YL)X SE Sadl of AaK-privatel 2
partnership project, a gastronomic information distribution base has been placeavinepr
information for a wide range of people, from citizens to visitors.
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II. City with Gastronomic Industries That Create and Foster New Ideas
fActivating Agriculture, Tourism and Food Industries with Gastronomyo

With special missions as the only city with the designatiom ONESCO Creative City of

Gastronomyin Japanand taking advantage of the strengths of its primary industry and local

unique industries inherited fronour ancestors, some initiatives are proted to energize
gastronomyrelated industries, including agriculture, forestry, fishery, food processing, tourism and

restaurantt LYy |TRRAGAZ2YS &42YS 2LIR2NIdzyAGASa | NBE LINRQ
gastronomy along with others in related areds, acquire knowledge and skills. Tsuruoka aims to

offer gastronomy with quality that can only be experienbede.

1) Fostering Human Resources Engaged in Gastronomy in Creative Ways

Local human resource development projects are implemented, especially for cooks to inherit the
local gastronomy. In addition, the city has established aid programs to encourage targeted
individualdo enhance their knowledge and skills.

> Enhancing the levgbf cooks and other people supporting local gastronomy

Courses aréeldnot only on cooking skillbut also on a
wide range of fields, including cultural arts, local studi¥:
science and agriculture. The purpose of these cours ':
to foster cooks capable of leading the next generati(? -
and expressing local gastronomy as well as @ o L
background througlooking. &

> Institutionalization of dispatching cooksU@€CN membeend other cities

To respondo invitationsas quickly as possible frodCCN memberand other citiesto
dispatch cooks, a registration system was implemented in 2018 targadirgiualshighly
motivated toselftrain. The goal of this program is to enhance their creativity and their skills
through exchanges and communication with cooks from different calture
Cases: One person was dispatcheddeonjy South Korea (Oct. 2018)
Twopeoplewere dispatched td/alenciaSpain (Nov. 2018)

> Establishment of the Selaining Program with the Cooking Skills Improvement Grant

This program was established in 2018 to supiimrse involved in the fooslerviceindustry,
including cooks, sommelies and servers by providing grarst to cover partially their
expenses for setfaining, including acquiring certifications, knowledge or skills within
/outside the country.
Cases: - Two people participated in City of Gastronon
Festival, Parmagn. 2018)
- Two people visited London, UK, Parma %
Alba,ltaly (Jul. 2018) "
- Seven people used the grant program
participate in domestic training projects.

> ¢NFAYAY3 TFFAGNRY2YAO -sDD@obEaidRibltde)Sndek 3 dzA RSA & ¢ & dzN
G ¢ a dzNRERBD HzA Rr&iring programmehas been implemented since 2014 to connect
GAAGAG2NR 6AGK GKS f20Ff dzyAljdzS dcostdnomely2Ye | a
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partnership with travel agencies, Food Guides commercie -
tours to discover gastronomy by undertaking the whc }
project, from tour planning to guidirigurs. l

2) Promoting Creativity in Local Industries and Initiating New Food Culture in
Creative Ways

WECITY G

%,
2]

To promote produc& sales channel development in relation to gastronomy, a r
framework was established for foeeklated initiatives within the existing grar
program to supporaind prioritizerelevant initiatives. —
¢tKS OAlGE K2adSR GKS |/ NBFIGAGS c¢ada ﬁi“
opportunities.

NESCO ¢,
)
Ahonous®

SUguot™

C22R

sUC

5. MAIOR INITIATIVES IMPLEMENTED THROUGH INTER-CITY COOPERATION TO

ACHIEVE THE OBJECTIVES OF THE UCCN:

City in which Gastronomy Creates Exchanges

fiPromoting Learning and Exchanges from Diverse Gastronomy

Exchanges with cooks from overseas within the UNESCO Creative City Network have been carried out
actively. Through gastronomic fiestudies ONBF A2y 2F al OAdGe GKFG FGdN
g2NIR (2 Sy22é TF22R IyR (& ORPEANANNHESRIa2 ICAGNPY 2 HK
position as an entry point farisitors from Japan and overseas, idilg researchers and students,

to learnand experiene Japanese gastrononwith the aim ofincreasngthe number of visitors.

I. Cooperationwith Creative Cities

1) Exchanges with UNESCO Creative City of Gastronomy, Parma, Italy

Repeated exchanges between the two cities allowed the expansion into exchanges among
businesses in therpate sector, including cooks.

wAttended theSubnetwork Meetingn Parma. (May!7- 13")
alnvited Parma to the international conference held in
Tsuruoka. (Decembeit9 10h)

2016

wA delegation from various industries visited Parma. (Ma»
10 - 14) g

wCooks and city representatives from Parma were invited =
the Melon Summit in Tsuruok@uly 8 - 9t) —

uRepresentatives from manufacturers in Tsuruoka
participated in thdParma Ham FestivgBeptember < - 4t)

K

2017

Ww 221a& LINBaSydaSR ¢ aqighabz2 | |
Gastronomy Festival Parma. (June'®- 31)

2018 uRepresentatives from manufacturers in Tsuruoka

participated in thd?Parma Ham Festivghugust 3% -

September #)

K

<
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2) Exchanges with UNESCO Creative City of Gastronomy, Jeonju, South Korea

Attended the Sulmetwork Meeting in Jeonju
Dates: October 20th- 22nd, 2016
Details Attending the sulmetwork meeting, visiting
cooking schools in Jeonju

Participating indTraditional Gastronomy Experience, UNESCO
Creative City of Gastronomytire Worlck in Jeonju
Dates: October 25th 28th, 2018
Details Demonstration of Japanese cuisine by cooks
from Tsuruoka

3) Exchanges with UNESCO Creative City of Gastronomy, Maaa China

Attended the Sulmetwork Meeting in Maaa
Dates: January 17tR 19th, 2018
Detaik: Participating in the International Gastronomy Forum and attending the
sub-network meeting

W2Ayil SEKAOGAGAZY |G ¢2dNAEAY GNIRS FEANI a¢h! wL{a

Dates: Septembe22nd- 23rd, 2018
Venue Tokyg Makuhari Messe
Details At the same booth with Macawe made presentations on the UNESCO Creative

/' AGe& bSis2N] | YV RyatTFOURIPREXPQUAPARL & G NR y 2

4) Exchanges with UNESCO Creative City of GastronomyDenia, Spain
Attended the Sulmetwork Meeting in Denia and dispatched cooks

Dates: September 28th October 4th, 2017

Detaik: Attendingthesuy SG 62 NJ YSSGAy3a Ay 5SyAl s LINBaSyi
G &@5Ub! C9{ ¢ L +! jngwih cboks!fréni varoysRitie$ atadri | y 3
the world.
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