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Gastronomy Tourism Booms with Rising
Demand for Hands-On Experiences
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1. Article

Read the following article aloud.
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Gastronomy, which explores culture and regionality through cuisine, is attracting more tourists to Japan than ever
before. The Japan Tourism Agency is highlighting culinary experiences to meet this rising interest. In Tokyo’s Araki
Town, the century-old restaurant Sushidokoro Yachiyo offers sushi-making classes for international tourists. On a
hot day in July, a Mexican family participated in a class led by a seasoned sushi chef. Using simple English, the
chef taught them to shape sushi rice and use a bamboo mat for sushi rolls. Since 2015, Sushidokoro Yachiyo has
hosted sushi-making classes at three Tokyo locations, attracting over 50,000 participants from around the world.

Japan’s culinary culture is also known for character bento, packed lunches featuring rice and side dishes shaped
like cartoon characters or animals. Since 2017, over 10,000 people have participated in character bento classes
offered by Washocook. In July, a workshop in Shinjuku attracted a diverse group, including a Taiwanese-American
family from Seattle. They carefully assembled their character bentos, using sliced cheese and seaweed to create
facial features for their rice balls. Sarah Choo, a participant, noted that Japanese bento is much more elaborate
than simple American lunches.

Many gastronomy classes can be reserved online. The food experience platform byFood.com, launched in 2019,
has seen a significant increase in participation. In June 2024, revenue from culinary experiences booked through
their website tripled compared to the previous year. The Japan National Tourism Organization reported a record-
breaking 3,135,600 inbound visitors in June. The government projects that inbound tourism expenditure in 2024 will
approach ¥8 trillion JPY ($55 billion USD). Promoting gastronomy in regional areas is becoming a key strategy to
distribute tourist traffic more evenly.

Source : Gastronomy Tourism Booms with Rising Demand for Hands-On Experiences
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2 Key phrases and vocabulary
|

First repeat after your tutor and then read aloud by yourself.
1. explore ##%9%. AET 5. TR D

She loves to explore different cultures through travel.
2.cuisine M, MK

The restaurant offers a fusion of French and Thai cuisine.
3.assemble A1 TS, £H5. B&KT S

They will assemble a group of experts to solve the problem.
4.revenue XA, %, WA

The company’s revenue increased by 20% last year.
5.compareto ~ LT 5, LkR3B

The weather here is mild compared to my hometown.

3 Questions
| |

Read the questions aloud and answer them.
1. What is the main reason more tourists are visiting Japan according to the text?
2. What kind of classes does Sushidokoro Yachiyo offer to international tourists?

3. How has the revenue from culinary experiences booked through by Food.com
changed in June 2024 compared to the previous year?

4. How do you think culinary experiences can enhance a tourist’s visit to Japan?

5. What do you think makes Japanese cuisine unique compared to other cuisines?
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