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Kyoto’'s food culture: The ever-evolving “Kyoto cuisine”

Kyoto's culinary traditions have been refined over the course of its long history, and shaped by the beauty of the
changing seasons. Discover how Kyoto cuisine continues to drive the evolution of Japanese cuisine as a whole,
including bichikushoku—a concept infused with the spirit and craftsmanship of traditional Japanese restaurants, the

pillars of this culinary heritage.
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Kyoto Ryori Mebaekai Organized by: Kyoto Food Culture Association
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Japanese Culinary Academy x Kyoto Prefectural University Cooperated by: Kyoto Ryori Mebaekai
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Kyo-Branded Products Association Supported by: Kyoto Prefecture, Kyoto City
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Kyoto Ryori Mebaekai Cooperated by: TAKEMOTO OIL & FAT CO.,LTD.
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Space design cooperation

Sandwich

Kyoto tile "Kimono tile” production cooperation

ASADA KAWARA FACTORY

Theme video production
AOZORA,LTD

Theme music production
Marihiko Hara
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