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In spite of the recent rise of craft foods and the increasing recognition of cuisine as intangible
cultural heritage, cuisine has received little attention from the perspective of "craft." This project
approached the topic of cuisine as craft through a case study of the Japanese Culinary Academy.
The JCA's membership includes famous ryotei with a history of several centuries as well as more
recently established restaurants. Because it has engaged with foreign chefs for more than 15 years
offering workshops and training and also participating in collaborative events overseas, it makes
for a compelling case study.

To obtain data on chefs and their approach to the craft of cuisine, | made a number of separate
trips to my primary research site, Kyoto City. | participated in the Japanese Culinary Laboratory's
monthly meetings. This past year's theme was "hin'i." In July | made a research trip to Rebun
Island in Hokkaido with 4 chefs from the Japanese Culinary Academy and 2 researchers to study
one of the essential ingredients to Japanese cuisine: kombu. In January 2020, | observed the
"shikibocho" ceremony at Manakamero restaurant in Kyoto with chefs from the Academy and
researchers with expertise on food. We also participated in an interactive lecture by the performer
of the shikibocho ceremony, Chef Konishi, about this traditional ceremony and the history of Kyoto
cuisine.

Through working on a committee for the Ministry of Agriculture, Forestry, and Fisheries assessing
the Geographical Indication for Hatcho miso, meanwhile, | have also gained new insight into the
political, economic, and legal aspects of food culture, "craft," place, and authenticity.

Over the course of the academic year, | presented on different facets of this research at three
different conferences within Japan. The majority of the first drafts of the chapters in Food in
Memory and Imagination, the volume that | am co-editing with Dr. Beth Forrest of the Culinary
Institute of America, have completed, and several contributors are already finished with their
second drafts.
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In spite of the recent rise of craft foods and the increasing recognition of cuisine as intangible cultural heritage, cuisine has received
little attention from the perspective of “craft.” This project approached the topic of cuisine as craft through a case study of the
Japanese Culinary Academy. The JCA’s membership includes famous ryotei with a history of several centuries as well as more
recently established restaurants. Because it has engaged with foreign chefs for more than 15 years offering workshops and training
and also participating in collaborative events overseas, it makes for a compelling case study.

To obtain data on chefs and their approach to the craft of cuisine, I made a number of separate trips to my primary research site,
Kyoto City. I participated in the Japanese Culinary Laboratory’s monthly meetings. This past year's theme was “hin’i.” In July I made
a research trip to Rebun Island in Hokkaido with 4 chefs from the Japanese Culinary Academy and 2 researchers to study one of the
essential ingredients to Japanese cuisine: kombu. In January 2020, I observed the “shikibocho” ceremony at Manakamero restaurant
in Kyoto with chefs from the Academy and researchers with expertise on food. We also participated in an interactive lecture by the
performer of the shikibocho ceremony, Chef Konishi, about this traditional ceremony and the history of Kyoto cuisine.

Through working on a committee for the Ministry of Agriculture, Forestry, and Fisheries assessing the Geographical Indication for
Hatcho miso, meanwhile, I have also gained new insight into the political, economic, and legal aspects of food culture, “craft,” place,
and authenticity.

Over the course of the academic year, | presented on different facets of this research at three different conferences within Japan.
The majority of the first drafts of the chapters in Food in Memory and Imagination, the volume that I am co—editing with Dr. Beth
Forrest of the Culinary Institute of America, have completed, and several contributors are already finished with their second drafts.
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