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December 4, 2023, will mark the 10th anniversary since “Washoku: traditional food culture of the
Japanese” was registered as a UNESCO Intangible Cultural Heritage. To celebrate, we have
launched the “Let’s Go! Japan's Washoku” website, using this opportunity to build momentum for
and promote activities to protect and pass on Washoku—the culinary culture that Japan proudly

shares with the world. We will promote the appeal of Washoku through a variety of projects.
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Learn more about Washoku: |
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Our Regional Cuisines Traditional Foods in Japan

This section introduces regional cuisine that has been This section introduces traditional foods (processed

handed down through generations in various regions foods) that have been handed down through
of Japan. The content includes the background to the generations in various regions of Japan.
region in which the cuisine originated, along with The section also provides in-depth information on
recipes. fermented foods that are essential to Washoku, such as

miso and soy sauce.

An Introduction to

Japanese

WEB SITE WEB SITE

fermented

foods

ramen ozouni suizen

HOKKAIDO TOKYO ISHIKAWA

SAVOR JAPAN

A portal website introducing

Taste of Japan The Washoku Way

. -Japan's Nuanced Approach to Food-
A portal website F PF

communicating the appeal of regional foods and

A booklet promoting the

Japanese food food culture experiences

appeal of Washoku and the
Japanese food culture

This is a booklet created with the aim
of promoting the Washoku and
Japanese food culture worldwide. It is
available in English, French, and

Italian.

The website provides information
related to Washoku and the Japanese
food culture, along with restaurants
and retailers throughout the world
where Japanese foodstuffs can be

enjoyed.

WEB SITE

The website introduces travel
destinations in farming, mountain
and fishing villages where one can
enjoy delicious Washoku and

experience the local food culture.
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