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A hands-on experience
making sushi
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Concept

This hands-on program allows international and
Japanese students to thoroughly experience Kyoto's
unique culture, arts, and traditional industries in a small
group setting. The purpose is to create opportunities for
students to develop an interest in and attachment to
Kyoto that will continue after their graduation.

Contents

Learn the art of sushi, Japan’s most iconic dish,
through a live demonstration and expert lecture. You
will also have the opportunity to hand-press your own
sushi and enjoy tasting it. Experience the true appeal
of sushi with all five of your senses!

Please note

Raw fish will be used in this sushi-making experience.
Please exercise caution if you have any food allergies
or dietary restrictions. Those who cannot eat raw fish
or are not comfortable with it may still participate, but
please note that tasting the sushi is optional.

Venue
Yamabana Heihachi Tea House (Sakyo-ku, Kyoto)

Language

Japanese (English assistance provided)

Who can participate

20 Japanese and international students.

*If the number of applicants exceeds the limit, a
lottery will be held. After the application deadline,
we will inform you of the lottery results.

Fee
2,000yen per person

Meeting Point
Shugakuin Station (Eizan Electric Railway)

Date and Time
Feb.28(Sat) 2:30 p.m
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Instructor

Mr. Shingo Sonobe
(Yamabana Heihachi Chaya,
21st-generation proprietor)
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