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To Become a 
ά¦ǘƻǇƛŀ ƻŦ CƻƻŘέ 

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

City with Gastronomic Industries That Create and Foster New Ideas  
"Activating Agriculture, Tourism and Food Industries with Gastronomy" 

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

 

 

The city of Tsuruoka is characterized by the abundance of ingredients produced thanks to the 

variable nature of the four distinct seasons, as well as the diverse geographical features of mountains, 

fields, rivers and sea, and by the gastronomic diversity enjoyed by its residents, including local 

specialties and special meals served for traditional events, or festive dishes, which have been handed 

down in each area. In 2011, the Tsuruoka Creative City of Gastronomy Promotion Council was 

established as the main body to promote the program, currently comprising of 22 local entities, 

including industrial organizations, universities and other research institutions, experts, citizen 

advocacy organizations, and the administrative body. Upon the designation as a UNESCO Creative 

City of Gastronomy in 2014, the council has laid out the Creative City of Gastronomy Promotion Plan 

with the aims to hand Řƻǿƴ ¢ǎǳǊǳƻƪŀΩǎ ŘƛǾŜǊǎŜ ƎŀǎǘǊƻƴƻƳȅ ǘƻ future generations, with the slogan of 

άTo Become a Utopia of FoƻŘέΣ ŀǎ ǿŜƭƭ ŀǎ ǘƻ ƛƳǇƭŜƳŜƴǘ ŀ ǾŀǊƛŜǘȅ ƻŦ ƛƴƛǘƛŀǘƛǾŜǎ ǘƻ ŎǊŜŀǘŜΣ ŦƻǎǘŜǊ ŀƴŘ 

promote creative industries related to gastronomy. Through such initiatives, Tsuruoka contributes to 

implementing the mission statement of the UNESCO Creative Cities Network. 

 

 

 

 

  

  

 

 

 

 

 

CONTRIBUTION TO THE NETWORK'S GLOBAL MANAGEMENT: 

 Attended every UCCN annual meeting since its designationה 

 Hosted a ceremony commemorating the admission to the UNESCO Creative Cities Networkה 

  Hosting a Meeting of UNESCO Creative Cities of Gastronomyה 

 Participating in the evaluation of applications (2 cities in 2015 and 1 city in 2017)ה 

 

MAJOR INITIATIVES IMPLEMENTED AT THE LOCAL LEVEL TO ACHIEVE THE 

OBJECTIVES OF THE UCCN: 

Handing down and studying heirloom crops; having food culture reporters to send out 

information; archiving local cuisine and meals for special events, and taking up a challenge to 

design creative cuisine; having local people understand the gastronomy in creative ways; 

committing to food education and locally produced/consumed food; establishing a gastronomic 

information distribution base; fostering human resources engaged in gastronomy in creative ways; 

promoting creativity in local industries and initiating new food culture in creative ways 

 

MAJOR INITIATIVES IMPLEMENTED THROUGH INTER-CITY COOPERATION TO 

ACHIEVE THE OBJECTIVES OF THE UCCN: 

Having exchanges with other UNESCO Creative Cities inside and outside of Japan; participating in 

ǘƘŜ tw ǇǊƻƎǊŀƳ ά±ƻȅŀƎŜ ŎǊŞŀǘƛŦ ŀǳ WŀǇƻƴέ ǇǊƻƳƻǘŜŘ ƛƴ cooperation with other UNESCO Creative 
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/ƛǘƛŜǎ ƛƴ WŀǇŀƴΤ ǇŀǊǘƛŎƛǇŀǘƛƴƎ ƛƴ ǘƘŜ άIƛǎǘƻǊȅ ƻŦ CƻƻŘ /ǳƭǘǳǊŜ Based RŜƭŀǘƛƻƴǎ ƻƴ ǘƘŜ {ƛƭƪ wƻŀŘέΤ 

field studies carried out by international experts on gastronomy and by the University of 

Gastronomic Sciences; establishing a joint project with the Tsuji Culinary Institute; reinforcing the 

cooperation among 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, the Second Tsuruoka City Comprehensive Plan (2019 - 

2028) specifies the commitment of the city to the promotion of the Creative Cities of Gastronomy 

ŀƴŘ ǎŜǘǎ ƻǳǘ ǎǇŜŎƛŦƛŎ ƛƴƛǘƛŀǘƛǾŜǎ ŀǎ ǇŀǊǘ ƻŦ ǘƘŜ ά¢ǎǳǊǳƻƪŀ /ǊŜŀǘƛǾŜ /ƛǘȅ ƻŦ DŀǎǘǊƻƴƻƳȅ tǊƻƳƻǘƛƻƴ 

tƭŀƴέΦ ¢ƘŜ ŀƛƳ ƻŦ ǘƘŜ Ǉƭŀƴ ƛǎ ƴƻǘ ƻƴƭȅ ǘƻ ǘŀƪŜ ŀŘǾŀƴǘŀƎŜ ƻŦ ¢ǎǳǊǳƻƪŀΩǎ ƎŀǎǘǊƻƴƻƳƛŎ ŎƘŀǊŀŎǘŜǊƛǎǘƛŎǎ 

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 the achievement of 

the 2030 Agenda and Sustainable Development Goals (SDGs). 

 

 

 

 

 

 

 

Local Initiatives to Achieve the Objectives of the Network 

 Hold ǘƘŜ ά¢ǎǳǊǳƻƪŀ DŀǎǘǊƻƴƻƳȅ CƻǊǳƳέ ŀƴŘ lŀǳƴŎƘ ά{ǘǳŘȅ DǊƻǳǇ ƻƴ /ǊŜŀǘƛƻƴ ƻŦה

Communities with Rich DŀǎǘǊƻƴƻƳȅέ 

 Take advantage of local resources to establish the gastronomic experience baseה

 Assist financially with monozukuri subsidies and hold gastronomic branding contests forה

creative Tsuruoka  

International Initiatives to Achieve the Objectives of the Network 

 HƻƭŘ ǘƘŜ άGastronomy CŜǎǘƛǾŀƭέ ŀƴŘ ƛƴǘŜǊƴŀǘƛƻƴŀƭ ŎƻƴŦŜǊŜƴŎŜǎה

 Launch the Gastronomic Experience Program targeting visitors from abroadה

 Contribute to local and world pǊƻƳƻǘƛƻƴ ǿƛǘƘ ǘƘŜ ƪŜȅǿƻǊŘ άƘŜƛǊƭƻƻƳ ŎǊƻǇέה

 

 

 

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:        Hiroko Okawa,  

Creative City of Gastronomy Promotion Division, 

Planning Department, Tsuruoka City 

Basic Policies 

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

II. To create a city that attracts people from around the world to enjoy food and to learn 

its gastronomy 

III. To take advantage of gastronomy to foster highly creative and competitive industries 
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 2015 Kanazawa, Japan  

ҍThe mayor of Tsuruoka ǇǊŜǎŜƴǘŜŘ ŀǘ ǘƘŜ ƳŀȅƻǊǎΩ ǊƻǳƴŘǘŀōƭŜ ƳŜŜǘƛƴƎ.           

 2016 Östersund, Sweden  

ҍ A city representative ǇǊŜǎŜƴǘŜŘ ŀǘ ǘƘŜ ƳŀȅƻǊǎΩ ǊƻǳƴŘǘŀōƭŜ ƳŜŜǘƛƴƎ. 

 2017 Enghien-les-Bains, France  

 2018 Krakow and Katowice, Poland   

 

 

 

Hosted a ceremony commemorating the designation to the UNESCO Creative Cities 

Network 

 Date:   15 February 2015  

  Location:  Tsuruoka 

Participants:   Popayán, Colombia; Chengdu and Qingdao, China; Jeonju and Cheongju, South 

Korea 

Details: /ƻƳƳŜƳƻǊŀǘƛƴƎ ǘƘŜ ŎƛǘȅΩǎ designation to the network, a lecture themed 

ά/ƘŀƭƭŜƴƎŜǎ ƻŦ ǘƘŜ ¦b9{/h /ǊŜŀǘƛǾŜ /ƛǘƛŜǎέ ŀƴŘ a ǇŀƴŜƭ ŘƛǎŎǳǎǎƛƻƴ ƻƴ ά¢ǎǳǊǳƻƪŀΩǎ 

DŀǎǘǊƻƴƻƳȅ ŀƴŘ ¢Ƙŀǘ ƻŦ ǘƘŜ ²ƻǊƭŘέ ǿŜǊŜ ǇǊƻƎǊŀƳŜŘΦ 

  

Hosting the meeting of UNESCO Creative Cities of Gastronomy  

Date:   25 February 2015  

Location:  Kanazawa, Japan 

Participants:  Östersund, Sweden; Jeonju, South Korea; Zahlé, Lebanon; Florianópolis, Brazil; 

Chengdu and Shunde, China; Kanazawa, Niigata and Tsuruoka, Japan 

Details:  Niigata and Tsuruoka co-hosted 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 cities. Submitted a proposal on potential project development 

under the partnership among creative cites of gastronomy.  

 
 

  

2 cities in 2015 

1 city in 2017 

  

Number of UCCN Annual Meetings Attended in the Last Four Years 

Hosting of a Working or Coordination Meeting Addressed to One or More Specific UCCN Creative 

Field Representatives: 

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

ǘƻ tǊƻƳƻǘŜ /ǊŜŀǘƛǾŜ /ƛǘƛŜǎ ƻŦ DŀǎǘǊƻƴƻƳȅΦ ¦ƴŘŜǊ ǘƘŜ ǎƭƻƎŀƴΣ ά¢ƻ .ŜŎƻƳŜ ŀ Ψ¦ǘƻǇƛŀ ƻŦ CƻƻŘΩϦΣ ǿŜ ŀǊŜ 

implementing activities to hand down our unique gastronomy to the next generations, and to raise 

awareness of ŎƛǘƛȊŜƴǎ ǘƻ ŀŎƘƛŜǾŜ ǘƘŜ Ǝƻŀƭǎ ƻŦ ŎǊŜŀǘƛƴƎ άŀ Ŏƛǘȅ ŎƻƴƴŜŎǘƛƴƎ ƎŀǎǘǊƻƴƻƳƛŎ ƘƛǎǘƻǊȅ ŀƴŘ 

traditionsέ ŀƴŘ άŀ Ŏƛǘȅ ǿƛǘƘ ƎŀǎǘǊƻƴƻƳƛŎ ƛƴŘǳǎǘǊƛŜǎ ǘƘŀǘ ŎǊŜŀǘŜ ŀƴŘ ŦƻǎǘŜǊ ƴŜǿ ƛŘŜŀǎέΣ ƛƴ ŀŘŘƛǘƛƻƴ ǘƻ 

various activities to reinforce the creativity of our gastronomy and to promote our industries. 

 

I. City Connecting Gastronomic History and Traditions 

 ñHanding down the Pride and Joy of Gastronomyò  

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 initiative is focused on learning and inheriting our food culture. For citizens in general, the focus 

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

through such efforts as reduction of food loss. We also promote local production for local 

ŎƻƴǎǳƳǇǘƛƻƴ ǿƘƛƭŜ ŜƴƘŀƴŎƛƴƎ ƻǳǊ ǊŜŎƻƎƴƛǘƛƻƴ ƻŦ ¢ǎǳǊǳƻƪŀΩǎ ƭƻŎŀƭ ƎŀǎǘǊƻƴƻƳȅΣ ǇŀǊǘƛŎǳƭŀǊƭȅ ƻŦ ƻǳǊ 

farm, forest and marine products. 

 

1) Handing Down and Studying Heirloom Crops 

άIŜƛǊƭƻƻƳ ŎǊƻǇǎέ ŀǊŜ ǘƘŜ ŎǊƻǇǎ ƻŦ ǿƘƛŎƘ ǎŜŜŘǎ ŀǊŜ ǊŀƛǎŜŘ over generations and seedlings have 

been well managed by local cultivators while being used mainly for self consumption. They have 

ōŜŜƴ ƛƴƘŜǊƛǘŜŘ ǿƛǘƘ ŎŀǊŜ ŀǎ άƭƛǾƛƴƎ ŎǳƭǘǳǊŀƭ assetsέΣ ŀƭƻƴƎ ǿƛǘƘ ǘǊŀŘƛǘƛƻƴŀƭ ŎǳƭǘƛǾŀǘƛƻƴ techniques 

and local cuisine. Through research done in 2006 by the Faculty of Agriculture at Yamagata 

University and the Yamagata Forum for Indigenous Crops, 48 heirloom crops were identified, and 

follow-up research in 2016 through 2017 added more, resulting in a total of 60 crops that have 

been confirmed. 

 
 

2) Food Culture Reporters to Send Out Information  

¢ƘŜ άFood /ǳƭǘǳǊŜ wŜǇƻǊǘŜǊǎέ ǇǊƻƎǊŀƳ Ƙŀǎ ōŜŜƴ ƛƳǇƭŜƳŜƴǘŜŘ ǘƻ ǎǇǊŜŀŘ 

ƛƴŦƻǊƳŀǘƛƻƴ ŀōƻǳǘ ¢ǎǳǊǳƻƪŀΩǎ attractive gastronomy through social media 

and websites. It is not intended to be simple presentations about foodstuff 

and meals but to trigger rediscovery of locally specific gastronomic 

attractiveness by narrating the stories behind their production, 

manufacturing and cooking, drawn from the actual people engaged in the 

ŦƻƻŘ ƛƴŘǳǎǘǊȅΦ {ƻƳŜ ƻŦ ǘƘŜ ŀŎǘƛǾƛǘƛŜǎ ƛƴŎƭǳŘŜ άBaba Gotso Symposiumέ 
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where people share the recipes of local dishes preserved in each family and handed down by 

mothers, and Abazuke Pickles Restoration Project. 

> Enhancing citizensΩ understanding of food culture ǘƘǊƻǳƎƘ άThe 

Successors of Food Culture in Tsuruokaέ 

Activities and ideas of people supporting the inheritance of 

gastronomy are covered on the website, in the email newsletter, 

panel displays, and other spaces. Currently, 57 stories are posted in 

the series. 

 

3) Archiving Local Cuisine and Meals for Special Events and Taking up a Challenge to 

Design Creative Cuisine  

Recipe books have been edited and published to disseminate the locally inherited diverse 

gastronomy to future generations.  

> έ¢ǎǳǊǳƻƪŀ hǳŎƘƛ DƻȊŜƴέ  

A compilation of recipes for local specialties handed down in each family, as well as festive 

ŘƛǎƘŜǎ ǇǊŜǎŜǊǾŜŘ ǿƛǘƘ ǊƛǘǳŀƭǎΣ ǎǳŎƘ ŀǎ ǘƘŜ ά5ŀƛƪƻƪǳ-sama no Otoshiya (End-of-the-year 

Evening of Daikokuten)έ ŦŜŀǎǘΦ Lǘ ƛǎ ƴƻǘ ƻƴƭȅ ǎƻƭŘ ŀǘ ōƻƻƪǎǘƻǊŜǎ, but also given away free of 

charge to those who have submitted their marriage registrations at the city hall to 

encourage the young generation to preserve the taste of their home-made dishes. 

> ά!Ƨƛέ ό¢ŀǎǘŜύ Series 

Facing the Sea ƻŦ WŀǇŀƴΣ ¢ǎǳǊǳƻƪŀΩǎ ǘƻǇƻƎǊŀǇƘȅΣ ǾŀǊƛŀōƭŜ ŦǊƻƳ ǎŜŀ ƭŜǾŜƭ ǘƻ an altitude of 

2,000 meters, has produced a variety of creative dishes that are characteristic of this region, 

of which these reŎƛǇŜ ōƻƻƪǎ ǿŜǊŜ ǇǳōƭƛǎƘŜŘΦ ¢ƘŜ ŜŘƛǘƛƻƴǎ ǇǳōƭƛǎƘŜŘ ǘƻ ŘŀǘŜ ƛƴŎƭǳŘŜ άIŀǘŀƪŜ 

ƴƻ !Ƨƛέ όƘŜƛǊƭƻƻƳ ŎǊƻǇǎ ǇǊƻŘǳŎŜŘ ƛƴ ǘƘŜ {Ƙƻƴŀƛ ǊŜƎƛƻƴΣ ƛƴŎƭǳŘƛƴƎ ¢ǎǳǊǳƻƪŀύΣ ά¢ŀƳōƻ ƴƻ !Ƨƛέ 

όǊƛŎŜ ǾŀǊƛŜǘƛŜǎ ǇǊƻŘǳŎŜŘ ƛƴ {Ƙƻƴŀƛ ŀƴŘ ¸ŀƳŀƎŀǘŀύΣ άIŀƳŀōŜ ƴƻ !Ƨƛέ όǎŜŀŦƻƻŘ ŦǊƻƳ ǘƘŜ {Ƙƻƴŀƛ 

/ƻŀǎǘύΣ ŀƴŘ άaŜƎǳƳƛ ƴƻ !Ƨƛέ όƳƻǳƴǘŀƛƴ ǾŜƎŜǘŀōles and mushrooms from Shonai). 

 

4) Having Local People Understand Gastronomy in Creative Ways 

aŀƴȅ ŜǾŜƴǘǎ ŀǊŜ ŎŀǊǊƛŜŘ ƻǳǘ ŦƻǊ ŎƛǘƛȊŜƴǎ ŀƴŘ ǾƛǎƛǘƻǊǎ ǘƻ ŜƴƧƻȅ ¢ǎǳǊǳƻƪŀΩǎ gastronomy and 

further their understanding. We have promoted initiatives to arouse the pride and joy of 

citizens and to increase opportunities for them to inherit their own gastronomy, while 

promoting food-related industries. 
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> Tsuruoka Noren (Venues: various locations within Tsuruoka) 

From 2013 through 2016, restaurants and Japanese-style inns (ryokan) within the city 

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

to new creative dishes. 

> TSURUOKA FOOD EXPO (Venue: Tsuruoka Komagihara Gymnasium) 

Organised every year since 2014. Taking advantage of new technologies, such as AR 

technology and projection mapping, food education programs are provided for children to 

learn about locally available fish and vegetables. 

> Shonai Sake Festival (Venue: JA ZEN-NOH Yamagata Tsuruoka 

Warehouse in Tsuruoka)  

Organised every year since 2014. Sake from all the 18 sake breweries 

in the Shonai region, including those located in Tsuruoka city, are 

made available for visitors to taste, allowing them to enjoy local sake 

culture. In addition to sake, dishes available only in Tsuruoka are 

served at some of the booths in the event, allowing visitors to enjoy 

both eating and drinking. 

> Tsuruoka Food Film Festival (Venue: Tsuruoka Machinaka Chinema) 

Organised every year since 2017. A food film festival is held to encourage citizensΩ interest in 

gastronomy and to provide opportunities to learn about it. 

> tŀƴŜƭ 9ȄƘƛōƛǘƛƻƴ άCƻƻŘ /ǳƭǘǳǊŜ /ƻƴƴŜŎǘŜŘ ǘƻ ŀ {ǳǎǘŀƛƴŀōƭŜ CǳǘǳǊŜέΤ 

¢ǎǳǊǳƻƪŀΩǎ Gastronomy Contributing to the SDGs.   

Dates: June 18th - July 11th, 2018 

Venue: Gastronomic information distribution base in FOODEVER 

Details: Sustainable Development Goals (SDGs) and the potential 

ƻŦ ¢ǎǳǊǳƻƪŀΩǎ gastronomy contributing to the world were 

widely publicized in connection with the Sustainable 

Gastronomy Day (June 18th) designated by the UN. 

 

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

Opportunities to learn and experience local gastronomy are provided at kindergartens, nursery 

schools, elementary schools, ŀƴŘ ƧǳƴƛƻǊ ƘƛƎƘ ǎŎƘƻƻƭǎΣ ǘƻ ƘŀƴŘ Řƻǿƴ ¢ǎǳǊǳƻƪŀΩǎ ƎŀǎǘǊƻƴƻƳȅΣ 

including local cuisine and festive dishes, to the next generations. In addition to cooking 

experience programs designed to further understanding of gastronomy, initiatives have been 

taken to promote food education and ŎƘƛƭŘǊŜƴΩǎ ƘŜŀƭǘƘȅ ƎǊƻǿǘƘΦ !ǎ ǘƘŜ ōƛǊǘƘǇƭŀŎŜ ƻŦ ǎŎƘƻƻƭ ƭǳƴŎƘ 

in Japan, distinctive meals are offered while promoting the initiative of local production and local 

consumption. 

 

6) Establishing a Gastronomic Information Distribution Base 

²ƛǘƘƛƴ Chh59±9wΣ ŀ ŎƻƳǇƭŜȄ ŜǎǘŀōƭƛǎƘŜŘ ǘƻ ǇǊƻƳƻǘŜ ¢ǎǳǊǳƻƪŀΩǎ ƎŀǎǘǊƻƴƻƳȅ ŀǎ ŀ ǇǳōƭƛŎ-private 

partnership project, a gastronomic information distribution base has been placed to provide 

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 

 ñActivating Agriculture, Tourism and Food Industries with Gastronomyò  

With special missions as the only city with the designation of a UNESCO Creative City of 

Gastronomy in Japan, and taking advantage of the strengths of its primary industry and local 

unique industries inherited from our ancestors, some initiatives are promoted to energize 

gastronomy-related industries, including agriculture, forestry, fishery, food processing, tourism and 

restaurantΦ Lƴ ŀŘŘƛǘƛƻƴΣ ǎƻƳŜ ƻǇǇƻǊǘǳƴƛǘƛŜǎ ŀǊŜ ǇǊƻǾƛŘŜŘ ŦƻǊ Ŏƻƻƪǎ ǎǳǇǇƻǊǘƛƴƎ ¢ǎǳǊǳƻƪŀΩǎ 

gastronomy, along with others in related areas, to acquire knowledge and skills. Tsuruoka aims to 

offer gastronomy with quality that can only be experienced there. 

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 

individuals to enhance their knowledge and skills. 

> Enhancing the levels of cooks and other people supporting local gastronomy 

Courses are held not only on cooking skills, but also on a 

wide range of fields, including cultural arts, local studies, 

science and agriculture. The purpose of these courses is 

to foster cooks capable of leading the next generations 

and expressing local gastronomy as well as its 

background through cooking.  

> Institutionalization of dispatching cooks to UCCN members and other cities  

To respond to invitations as quickly as possible from UCCN members and other cities to 

dispatch cooks, a registration system was implemented in 2018 targeting individuals highly 

motivated to self-train. The goal of this program is to enhance their creativity and their skills 

through exchanges and communication with cooks from different cultures. 

Cases: One person was dispatched to Jeonju, South Korea (Oct. 2018) 

Two people were dispatched to Valencia, Spain (Nov. 2018) 

> Establishment of the Self-training Program with the Cooking Skills Improvement Grant 

This program was established in 2018 to support those involved in the food service industry, 

including cooks, sommeliers and servers, by providing grants to cover partially their 

expenses for self-training, including acquiring certifications, knowledge or skills within 

/outside the country. 

Cases:   - Two people participated in City of Gastronomy 

Festival, Parma (Jun. 2018)  

- Two people visited London, UK, Parma and 

Alba, Italy (Jul. 2018)  

- Seven people used the grant program to 

participate in domestic training projects.  

> ¢ǊŀƛƴƛƴƎ ƎŀǎǘǊƻƴƻƳƛŎ ǎǘƻǊȅǘŜƭƭŜǊǎκƎǳƛŘŜǎ ά¢ǎǳǊǳƻƪŀ C¬DO (food and culture) Guideέ 

ά¢ǎǳǊǳƻƪŀ F¬DO DǳƛŘŜǎέ training programme has been implemented since 2014 to connect 

ǾƛǎƛǘƻǊǎ ǿƛǘƘ ǘƘŜ ƭƻŎŀƭ ǳƴƛǉǳŜ ƎŀǎǘǊƻƴƻƳȅ ŀǎ ǎǘƻǊȅǘŜƭƭŜǊǎκƎǳƛŘŜǎ ƻŦ ¢ǎǳǊǳƻƪŀΩǎ gastronomy. In 
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2016 

ωAttended the Sub-network Meeting in Parma. (May 7th - 13th) 

ωInvited Parma to the international conference held in 
Tsuruoka. (December 9th - 10th) 

2017 

ωA delegation from various industries visited Parma. (May 
10th - 14th) 

ωCooks and city representatives from Parma were invited to 
the Melon Summit in Tsuruoka. (July 8th - 9th) 

ωRepresentatives from manufacturers in Tsuruoka 
participated in the Parma Ham Festival. (September 1st - 4th) 

2018 

ω/ƻƻƪǎ ǇǊŜǎŜƴǘŜŘ ¢ǎǳǊǳƻƪŀΩǎ ƎŀǎǘǊƻƴƻƳȅ ŀǘ City of 
Gastronomy Festival in Parma. (June 2nd - 3rd) 

ωRepresentatives from manufacturers in Tsuruoka 
participated in the Parma Ham Festival. (August 31st - 

September 4th)  

partnership with travel agencies, Food Guides commercialize 

tours to discover gastronomy by undertaking the whole 

project, from tour planning to guiding tours.  

 

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

Creative Ways 

To promote product & sales channel development in relation to gastronomy, a new 

framework was established for food-related initiatives within the existing grant 

program to support and prioritize relevant initiatives.  

¢ƘŜ Ŏƛǘȅ ƘƻǎǘŜŘ ǘƘŜ /ǊŜŀǘƛǾŜ ¢ǎǳǊǳƻƪŀΩǎ CƻƻŘ .ǊŀƴŘƛƴƎ /ƻƴǘŜǎǘ ǘƻ ǇǊƻǾƛŘŜ 

opportunities. 

 

 

 

 

City in which Gastronomy Creates Exchanges  

ñPromoting Learning and Exchanges from Diverse Gastronomyò 

Exchanges with cooks from overseas within the UNESCO Creative City Network have been carried out 

actively. Through gastronomic field studiesΣ ŎǊŜŀǘƛƻƴ ƻŦ άŀ Ŏƛǘȅ ǘƘŀǘ ŀǘǘǊŀŎǘǎ ǇŜƻǇƭŜ ŦǊƻƳ ŀǊƻǳƴŘ ǘƘŜ 

ǿƻǊƭŘ ǘƻ ŜƴƧƻȅ ŦƻƻŘ ŀƴŘ ǘƻ ƭŜŀǊƴ ƛǘǎ ƎŀǎǘǊƻƴƻƳȅέ Ƙŀǎ ōŜŜƴ eƴŎƻǳǊŀƎŜŘ ǘƻ ŜǎǘŀōƭƛǎƘ ¢ǎǳǊǳƻƪŀΩǎ 

position as an entry point for visitors from Japan and overseas, including researchers and students, 

to learn and experience Japanese gastronomy, with the aim of increasing the number of visitors.  

 

I. Cooperation with 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 the private sector, including cooks. 
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2) Exchanges with UNESCO Creative City of Gastronomy, Jeonju, South Korea 

Attended the Sub-network Meeting in Jeonju 

Dates: October 20th - 22nd, 2016 

Details: Attending the sub-network meeting, visiting 

cooking schools in Jeonju 

Participating in άTraditional Gastronomy Experience, UNESCO 

Creative City of Gastronomy in the Worldέ in Jeonju 

Dates: October 25th - 28th, 2018 

Details:  Demonstration of Japanese cuisine by cooks 

from Tsuruoka 

 

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

Attended the Sub-network Meeting in Macao 

Dates: January 17th - 19th, 2018 

Details: Participating in the International Gastronomy Forum and attending the 

sub-network meeting 

Wƻƛƴǘ ŜȄƘƛōƛǘƛƻƴ ŀǘ ¢ƻǳǊƛǎƳ ǘǊŀŘŜ ŦŀƛǊ ά¢h¦wL{a 9·th W!t!bέ 

Dates: September 22nd - 23rd, 2018  

Venue:  Tokyo, Makuhari Messe 

Details: At the same booth with Macao, we made presentations on the UNESCO Creative 

/ƛǘȅ bŜǘǿƻǊƪ ŀƴŘ ¢ǎǳǊǳƻƪŀΩǎ ƎŀǎǘǊƻƴƻmy at TOURISM EXPO JAPAN. 

 
 

4) Exchanges with UNESCO Creative City of Gastronomy, Denia, Spain 

 Attended the Sub-network Meeting in Denia and dispatched cooks 

Dates: September 28th - October 4th, 2017 

Details: Attending the sub-ƴŜǘǿƻǊƪ ƳŜŜǘƛƴƎ ƛƴ 5ŜƴƛŀΣ ǇǊŜǎŜƴǘƛƴƎ ¢ǎǳǊǳƻƪŀΩǎ ƭƻŎŀƭ ŎǳƛǎƛƴŜ 

ŀǘ ά5ϥb! C9{¢L±![ 5;bL!έΣ ŀƴŘ ŜȄŎƘŀƴƎing with cooks from various cities around 

the world. 

 
 

 

  

  

 


