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How Gastronomy Tourism Is Helping
Japan's Hidden Gems Shine
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1_ Article

Read the following article aloud.

Gastronomy tourism is on the rise as travelers increasingly seek regional
destinations to experience local cuisine alongside culture and history. While most
post-pandemic tourists visit urban centers, efforts are underway to promote rural
areas like Miyazu City in Kyoto Prefecture. Mayor Mas afumi Kizaki unveiled a menu
featuring locally sourced dishes to position Miyazu as a culinary destination beyond
its famed Amanohashidate sandbar. To encourage longer stays, the city has
introduced food-focused experiences, branding itself as a "City of Food" in 2022.

Japanese cuisine ranks as a top attraction for foreign visitors, with 36% prioritizing it,
surpassing sightseeing and shopping. Recognizing this trend, the Japanese
government is supporting gastronomy tourism to alleviate urban over-tourism and
boost rural economies.

Continued on next page.
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Initiatives include a FY 2025 study funding six regional projects, such as Miyazu’s
culinary efforts, Ibara City’s "Starry Sky Restaurant," and Kuiji City’s focus on rare
Wagyu beef. Gastronomy tourism is seen as cost-effective and impactful, connecting
industries and fostering job creation.

Despite its potential, gastronomy tourism faces challenges, including labor shortages
and climate change affecting ingredient quality. Surveys reveal staffing shortages
among rural hotels and restaurants, with many reducing operating days. Additionally,
skilled chefs are often concentrated in urban areas, limiting rural culinary
development. Experts stress the importance of collaboration among municipalities,
restaurants, and tourism associations to build strong culinary brands and enhance
regional appeal. Unified efforts are essential for gastronomy tourism to thrive.

2 . Key phrases and vocabulary

First repeat after your tutor and then read aloud by yourself.
1. gastronomy tourism HR+rO/ =—Y—1) XL, EBEHNL

Japan is a popular country for gastronomy tourism due to its diverse culinary
traditions.

2.surpass (BRRPEHZE) LRSS, BZA DL, £E5H5. LOS

The sales figures this year surpass those of the previous year.
3. alleviate (fa# - EFFHEEE) BT 5. BRI S
Planting more trees can alleviate the impact of urban heat islands.

4. initiative  (FEREFRRICEITf) #Fi=GHRYHEH ; FiRD, Rk HEH. EROKKE
TEE. AZVTFFT

The new initiative aims to improve the quality of education in rural schools.

5. municipality #ABEE. GhABEHED) A

Each municipality has its own regulations regarding waste disposal.
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3.

Questions

Read the questions aloud and answer them.

1.
2.

4.

How is Miyazu City branding itself to attract more visitors?

What challenges does gastronomy tourism face in rural areas?

. Why is collaboration among municipalities, restaurants, and tourism

associations important for gastronomy tourism?

Have you ever traveled to a place to try its local cuisine? What was
your experience like?

If you were a local mayor, how would you promote your town’s
cuisine to attract tourists?
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