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Cooking Practice: The students practice every day at our kitchen studio,
developing skills in Japanese cuisine and cultivating their palate by learning
new flavors. In addition, they have the opportunity to immerse themselves in
local restaurant kitchens, observing and learning directly from professional
chefs.

Program Highlights

Etiquette and Spirit of Hospitality: Integral to Japanese cuisine, students study
proper dining etiquette and the spirit of omotenashi (hospitality). They develop
skills in food presentation and plating that highlight aesthetic beauty and
mindfulness.



At our campus in Japan, we offer an immersive learning environment for
students coming from overseas to study Japanese cuisine. The program is
designed to help students gain a deep understanding of Japanese culture
and culinary traditions, while mastering essential skills, etiquette, and the
aesthetic sensibility unique to Japanese cuisine

Summary

Cultural Understanding: To foster a deeper appreciation of Japanese food
culture, the curriculum includes seasonal ingredients and traditional event-
related dishes. Students also gain insight into regional cuisines, exploring
traditional recipes from various parts of Japan.












































	MOM Culinary
	Kyoto
	Program Highlights
	Summary

