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■ Outline

The United States of America (Los Angeles)

Location (City)
Date

:
:

United States (Los Angeles)
Thursday February 18th, 2010, 19:30-21:00

Name of Event : The Boyle Heights Heritage Joint Initiative Symposium-Reception
Venue
Host

:
:

Japanese American National Museum
Ministry of Agriculture, Forestry and Fisheries (MAFF), Consulate-General of Japan in Los 
Angeles, Japanese Food Culture Association, and Japanese American National Museum

Attendees : Approximately 180 guests including community leaders from the local Japanese, Jewish, 
and Mexican communities, business leaders, government officials, members of the press, 
and others. Representatives from the Japanese and Mexican logistics and retail industries 
also participated as members of the food industry.

Overview : The reception was held at the suggestion of Yasuo Kumoda - a recipient of the MAFF 
Minister's Award for Overseas Promotion of Japanese Food, perhaps best known as the 
man who introduced tofu to the United States, - in order to promote sake and Japanese 
food that matches sake. With Japanese Food Culture Association (of which Mr. Kumoda is
the president,) the consulate-general provided 12 brands of sake, and the food that was 
purpose of the reception, namely, (1) minced fish meat products (oden,) (2) Buri (yellowtail) 
and Hamachi (young yellowtail) (Buri sashimi, Buri teriyaki, Buri daikon, and Hamachi nigiri-
zushi,) (3) matcha green tea (matcha, matcha latte, and matcha smoothies,) and (4) citrus 
juice (mandarin, kiyomi, and hassaku orange juice). Although the event was held in the 
form of a reception, program books, promotional cards and other promotional materials 
were displayed, and a lecture and a cooking demonstration were given to introduce 
Japanese food.
The Japan Sake Brewers Association provided the sake, and the food was prepared by the 
Japanese Restaurant Association of America and its chairman, Katsuya Uechi, the 
charismatic owner-chef of a local Japanese restaurant.

■ Menu

HASSAKU – Shibori 100% Pure Juice
KIYOMI – Shibori 100% Pure Juice Wakayama PrefectureM&E 

Solutions

MIKAN – Shibori 100% Pure Juice
Citrus juice

Matcha
Matcha latte Aichi PrefectureAiya Japan 

CorporationMatcha green tea
Matcha smoothie

JapanHamachi (young yellowtail) Nigiri-zushi
Buri daikon

Buri teriyaki with sansho Kochi / Niigata Prefecture
Eiwa Shoji

Buri (yellowtail) 
Buri sashimi

JapanKibun Oden (Assorted surimi seafood with soup base)
Shizuoka PrefectureMitsu Kushi (Fried surimi seafood)
Shizuoka PrefectureEbi Maki (Fried surimi seafood with shrimp)
Ishikawa PrefectureAmikake Manjyu (Fried surimi seafood)

Kanagawa PrefectureSanshoku Kushi (Fried surimi seafood)

Kanagawa Prefecture

Kibun Foods, 
Inc.

Osakana Tofu Soboroage (Fried surimi seafood with 
tofu)

Oden

Area of ProductionSupplierFoods usedMenu
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■ Program Book (Booklet introducing food offered at the reception)
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■ Photos of the Event
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The Consul-General addresses 
the attendees

Katsuya Uechi, owner-chef of local Japanese restaurant Katsuya, 
puts on a show as he skillfully prepares a yellowtail for the guests

Oden table Matcha tasting Sushi and sashimi table

Buri daikon
(Yellowtail and daikon radish)

Buri teriyaki
(Yellowtail cooked teriyaki style)

Citrus juice tasting
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■ Impressions of the Consulate-General

1. The Jewish community has long had an affinity for Japanese food, reputedly being the first non-Asian 
community in LA to try Japanese cuisine. This reputation was upheld at the event and the food was very 
well received by the Jewish community.
When surveyed, some members of the Mexican community wrote, “Unknown,” in response to the 
question regarding their image of Japanese food. As such responses indicate, not all members of the 
Mexican community are familiar with Japanese food. Meanwhile, although companies that deal in 
Japanese food are aware of the importance of the Mexican community, the majority have not made 
significant inroads into this market. Despite this circumstance, the Mexican community was even more 
enthusiastic about the food than the Jewish community.
Due to the existence of diverse markets within the United States, it is likely that everything will be 
accepted, but in order to actually develop and expand markets, it is necessary to thoroughly research 
the situation and come up with suitable strategies. In this regard, as can be gleamed from the surveys, 
Japanese food and ingredients have a reputation for being tasty and healthy, and interest in healthy 
lifestyles in the United States will be a boon for Japanese food, and in broad terms, reaffirmed that 
health-conscious consumers are a potentially huge target market. Research into specific markets and 
corresponding strategies needs to be conducted on a product-by-product basis, however, it is 
interesting to note that some firms are employing promotional methods incorporating “food education”
projects to further whet consumers’ appetites for healthy food.

2. Given the importance of maintaining and enhancing relations with participants, from the day following 
the event we sent out e-mail surveys and used this to compile a “customer list”. The consulate-general 
intends to use this list to actively maintain and enhance relationships between the local Japanese 
community and event participants.
The work that went into preparing for and running the event strengthened coordination and cooperation 
between participating local groups involved in Japanese food, which is expected to further facilitate 
efforts to promote Japanese food and ingredients. The Japanese Food Culture Association and the 
Japanese Restaurant Association of America hold annual events for promoting Japanese food and sake, 
which the consulate-general has supported in the past, and, will continue to support in the future, using 
the “customer list” and other means.

3. Building on such cooperative relations, the day after the event (February 19th) the Japan Sake Brewers 
Association held a sake tasting and business networking event with the cooperation of the Japanese 
Food Culture Association and the Japanese Restaurant Association of America. The event was held at 
the Kyoto Grand Hotel and Gardens in downtown LA and mainly targeted those involved in the 
Japanese restaurant industry, including sake buyers, members of the press, and others. Around eighty 
guests attended the event and sampled thirty-six different kinds of sake from eleven breweries.

4. Through the event, we were also offered an invitation to attend and set up a free booth at a Mexican 
food service event (Palm Springs, California, March 9th-11th) hosted by the Mexican American Grocers 
Association.
The local Hispanic population continues to grow and currently makes up over half the population of LA. 
With Hispanics predicted to account for eighty percent of the population in twenty years time, the 
importance of the Hispanic market cannot be overstated. In this respect, the connections we gained with 
a Mexican food retail group was a huge success, and it is a relationship that we wish to maintain and 
nurture going forward.
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