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The United States of America (New York City)
Friday, February 26th, 2010, 14:00 – 17:00
“International Restaurant & Foodservice Show of New York” associated event
Residence of the Ambassador
The Consulate-General of Japan in New York,
Ministry of Agriculture, Forestry and Fisheries of Japan

Attendees ： 137 guests
Media professionals, restaurant professionals, distributors, and academic professionals.

Overview             ： This event promoted the high quality of Japanese food ingredients and products, it was also 
conducted as a pre-event to the International Restaurant & Foodservice Show (IRFS) taking 
place in New York City from February 28th to March 2nd.
At this event, the Consulate – General’s chef prepared imported Japanese food ingredients 
(yellowtail, young yellowtail, Wagyu Japanese beef, Nagaimo yam, strawberries, as well as 
others) and tasting events were organized. To build publicity before the IRFS, foods that were 
exhibited at the IRFS were displayed, some for tasting. 
On the second floor of the venue, Mr. Higuchi, the Consulate – General’s chef, conducted a 
live performance starting from the preparation of yellowtail and ending with a tasting of 
yellowtail sashimi. Tastings were also offered for Shabu Shabu using Miyazaki Wagyu beef, 
yellowtail simmered with Nagaimo yam, and Nagano Benihoppe (strawberries). 
On the first floor, Sake and Shochu seminars were organized, approximately 40 guests 
participated in each seminar and many questions were asked concerning the basic types of 
Sake and Shochu, production methods and so on.
Several tasting events and drink samples were conducted throughout the seminars, in 
addition to product explanations at the exhibitors booth.
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Menu Foods Used Supplier Area of Production

Shabu Shabu Wagyu JA Zen-noh Meat Foods Co., 
Ltd. Miyazaki Prefecture

Buri Sashimi Buri (Mature Yellowtail) Beeplus Japan Co., Ltd.
Ehime Prefecture

Stewed Hamachi
and Nagaimo Yam

Hamachi (Young Yellowtail) Beeplus Japan Co., Ltd.

Nagaimo Yam CENTRAL TRADING CO., 
LTD Hokkaido

Japanese Fruits Strawberry (Benihoppe) CENTRAL TRADING CO., 
LTD Nagano Prefecture

Processed Foods

Tofu OTOKOMAE TOFU INC. Kyoto Prefecture

Yuba (Soy Milk Skin) Hiei Yuba Honpo Yubahachi 
Co., Ltd. Shiga Prefecture

Ayu Kanro-ni (Stewed Sweetfish)

Hiramatsu Shokuhin Co., Ltd. Aichi PrefectureSanma Kabayaki (Broiled Pacific 
Saury)
Nishin Uma-ni (Stewed Herring)
Takowasa (Seasoned Raw 
Octopus with Wasabi)

Azuma Foods Co., Ltd. Mie Prefecture
Tsubukko Takowasa (Seasoned 
Boiled Octopus with Wasabi)

Seasonings

Natural Sea Salt YET. INC Okinawa Prefecture
Natural Seasoning Fish Sauce 
“Ayu”

MARUHARA & Co. Oita PrefectureSoy Sauce “SILK”
Ponzu Sauce “Yuzu Ponzu”

Citrus Juice

MIKAN-Shibori 100% Pure Juice

Corporation M&E Solution Wakayama 
Prefecture

KIYOMI-Shibori 100% Pure Juice
HASSAKU-Shibori 100% Pure 
Juice

Japanese Tea

Cold-brew Sencha (Green Tea) Yoshidaen Co., Ltd. Kumamoto 
Prefecture

Houjicha (Tea packs for cold 
water/plastic bottles)

Tsuchikura Co., Ltd. JapanMugi-cha (Roasted barley Tea) 
(Tea packs for cold water/plastic 
bottles)

Tea Ceremony 
Matcha (Thin Tea) Matcha (Green Tea) AIYA America, Inc. Aichi Prefecture
Matcha Smoothy
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The ambassador's address Exhibition corner Drink sample corner

Matcha tasting Preparation show Yellowtail sashimi tasting

A live demonstration of Wagyu 
Shabu Shabu

Sake seminar presented by the 
“Sake Samurai”, Mr. Timothy Sullivan Tasting corner

The venue Tasting Questionnaire
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■ Results
Response of Guests

■ Impression of the Consulate - General of Japan in New York City
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All of the food ingredients offered at the event were well received and samples were exhausted quickly. In 
particular, yellowtail sashimi and strawberries (Benihoppe) were popular and the samples disappeared very 
quickly. Among the impressions expressed by guests, we heard that the yellowtail was completely different 
from the yellowtail that they usually eat, and other responses such as, “Where can we eat this?” And, “How 
can Benihoppe be made so big and so sweet?” These responses show the high popularity of Japanese food.
Processed foods offered at our “WASHOKU-Try” tasting corner, such as Tsukudani (soy-stewed fish), 
seasoned raw octopus with wasabi, tofu, and soy milk skin were also very popular. Offered along with our 
other foods, guests came a number of times to our corner to enjoy the different flavors of a variety of rich 
seasonings, such as soy sauce, fish sauce, sea salt, and Ponzu.
At our “WASHOKU-Try” drink sample corner we offered two types of drinks using Matcha, cold-brew Sencha, 
three types of citrus juices, and cold tea for plastic bottles (roasted barley tea and Houjicha). Guests listened 
with deep interest to an explanation of how to enjoy the great flavor of each drink, and to information about 
the raw ingredients.

The operation opened with a greeting conducted by the ambassador, addressing such topics as the current 
state of Japanese exports of agricultural, forestry and fishery products, the government initiative to promote 
exports, and about the intent and details of the event. Within this, the following was stated:
1. The Japanese government is making efforts to reach a total of 1 trillion yen for exports of agricultural, 
forestry and fishery products by the year 2020. However, at the current moment only about half of the 
intended goal has been achieved
2. Recognition from New York, the epicenter of style, would not only lead to the dissemination of information 
throughout the United States, but throughout the world, rendering the evaluation of New York extremely 
important. The U.S. is ranked second among exports for agricultural, forestry and fishery products from 
Japan, with the Chinese city of Hong Kong ranked first. When it was mentioned that total exports to America 
didn't surpass that of a single city in China, there was a large response from the participants. Also, touching 
upon the establishment of the Japan Pavilion at the IRFS, which is the largest scale pavilion in the U.S., it 
was stated that the day of the event presented a chance to try some of those products.
This event used the first and second floors of the ambassador’s residence. The first floor was used as a 
seminar room where Mr. Timothy Sullivan, the “Sake Samurai” conducted a Sake seminar and Ms. Yukari 
Sakamoto, a Shochu promoter who also performed hosting duties for the event, conducted a Shochu 
seminar. On the second floor, the Consulate – General’s chef gave a cooking presentation. In addition, at the 
“WASHOKU-Try” campaign tasting, drink sample, and display corner, tastings and drink samples were 
offered starting with that of Japanese sponsored products and setting up booths for JETRO and the Council 
of Local Authorities for International Relations, the Japanese food importers JFC, Mutual Trading and Central 
Trading, Japanese confectioner Minamoto Kitchoan, and the Japan Sake Brewers Association. 
We believe that Japanese food products were all well received and the goal of promoting the high quality of 
Japanese food products has been accomplished.


