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CONSULATE GENERAL OF JAPAN
350 SOUTH GRAND AVENUE, SUITE 1700
LOS ANGELLS, CALIFORNIA 90071
TELEPHONE (213) 617-6700

Congratulations to Japanese Restaurant News celebrating the 30th
anniversary of your magazine.

Japanese Restaurant News is recognized as a trade magazine
targeting the restaurant industry with a central focus on North
America and expanding worldwide. Boasting over 10,000 copies
in circulation monthly, your published articles introduce the latest
Japanese restaurants in North America, information on food-related
events, expert knowledge on Japanese sake, and a wide range of other
information.

Since Japanese Restaurant News launched thirty years ago,
circumstances surrounding Japanese cuisine are changing dramati-
cally in North America. According to a survey conducted by JETRO,
Japanese restaurants in North America increased six-fold from 3,051
restaurants in 1992 to 18,600 restaurants in 2018. Your magazine’s
long-term coverage of various Japanese cuisines popularized
throughout North America depicts lifelike descriptions of consistent
efforts made by food trading
organizations, their associates and backgrounds, respect expressed for
their contributions, and rapid changes in local Japanese cuisine. Your
magazine’s extensive coverage is recognized as a significant contribu-
tion to both the restaurant industry and community.

Since last spring, the novel coronavirus pandemic spread rampant.

We express our sincere sympathies to the restaurant industry profes-
sionals whose lives were severely impacted by various hardships due
to the pandemic. The Consulate-General of Japan in Los Angeles
provides support to restaurant industry professionals such as coordi-
nating with the Japanese Restaurant Association of America (JRA),
JETRO, and associated organizations to introduce subsidy programs
targeting Japanese restaurants and related information in Japanese.
As we continue these efforts in the future to comply with regulations,
ete., stipulated by local authorities, we provide cooperation to support
restaurant industry professionals and their success.

Finally, this is the eighth year since Japanese cuisine was added to
UNESCO’s Intangible Cultural Heritage list in 2013. As the “Japanese
food craze” continues into the future, locally popularizing profound
Japanese cuisine will be the foundation to promote deeper under-
standing among local Japanese and Japanese-American consumers.
The Consulate-General of Japan in Los Angeles will continue to
promote Japanese cuisine with your trade magazine and industry
professionals, etc., to further popularize Japanese cuisine and food
culture worldwide.

Once again, to Japan News
your 30th anniversary in circulation.

MUTO Akira
Consul General of Japan in Los Angeles

O VA HAERS Rl 9

Japanese Restaurant News 23flFJ 30 F4E 232 S g L7 2
LELPSBHOPL LFET,

G, REZ DL E LTRSS hB LA b7 g
AR LT, AR TR EA DR MEH S LRAILTE D, 2
OB, KENOFHOHALL 2 b7 AP RO A <>
M, & 6123 HANSOHMNATHE T, SIcbi> TR
fBEnTsn 7.

O OAITIE N 304ENT 5, KIEICE T B IARLIHTRRE (LM
LT ¥, JETRODHEIC kg, X

505 AL A R
7 HUE. 199240 3,051 8% 5 20184F 1213 6§50 18,600 %
THIML TOET, KEICET 2 HHRAHAROILA ) £ LA TS
SV ALY, x—A—, Hith, MESOBTRHSOEROFW
DENEITIE UL LT B L L b S{LE % B
HAfZ BERH L, J&E L T2 s iR Rz »
LEITEDET,

WAL, $T2 a7 4 L R SHEDIRAD Wi % R 5 > T
BHET, EEDH 6 HMETHE L BB RINLT L, Fio,
KERWELZY SNV A b7V BIRHEORRICIE, Do B8R
BOHL BIFEY. MATE. LA LT VBIREORRESLTY
PR— P IR TR O, FIZEHRL A L7 v HEETO
HONTINE % HAGETRAGT 5 7 LGB OB e | KEHRL 2
b7 2 JETRO S OBIRIEI & b3l L 22351 flAT5
DELE, 98 LAMD HAaZMET 2 L bic, HEuRo
BRI bR E 200, LA b7 v BIRE DR CiEH 2 4R
TEZLIMAILTECD ET,

RIS D £ LA, 20134RICAIfEAS 2 2 2 2 0 SIS LIREE
BRI h, SETBELAY ET, THART — L) 25H b
FEL, TSI HARZ SITED T 2 2%, Miic kT
BHAARHRNCHT 2 & 55 2 HRHLEDREL 25 LHEATE
hET. AT, B GoOBIREOMRE I EHE AR 0
E—va VERBLT, XK HAR - A3UUomsE R (g
LTORELVEEZTRY XY,

Z oM, Japanese Restaurant News filFll 30 4Kz 50T

LITERET,

kikkoman®

seasoning your life

‘We extend our sincere and heartiest congratulations
to the Japanese Restaurant News on celebrating their 30th

anniversary milestone.

‘We would like to take this opportunity to express our gratitude.
As an influential industry newspaper for Japanese restaurants in the
United States, Japanese Restaurant News has continually made great
efforts to promote, develop and popularize Japanese food and ingre-
dients in the United States for three decades. For over fifteen years
we have been introducing our products in your magazine, which has
an impressively wide reaching circulation and network of restau-
rant and food industries, including many worldwide consumers who
enjoy Japanese food and want to explore the world of new flavors.

. This year marks the 64th anniversary of Kikkoman since
establishing our sales company in the United States, and this long
standing continuation of business in the US market would not
have been possible without the support of Japanese restaurants.
Throughout the years, our product and brand presence in the US
market continued to increase with the growth of the Japanese restau-
rant industry.

Since last year, the spread of Covid-19 has tragically taken many
lives, and our hearts go out to everyone affected by the pandemic.
The magnitude of the collapse of many industries resulted in an
unprecedented predicament, including the restaurant business that
has been hit hardest. Due to the long-term shutdown and strict
restrictions, Japanese restaurants experienced a dramatic downturn
in their business and sadly some were forced to close permanently.
In order to support the restaurant business, we have been developing
various sales promotion since COVID-19 started affecting to the
restaurant business.

With the start of the economic recovery from early spring this
yeat, the restaurant industry is also recovering and bouncing back
rapidly. We sincerely hope that this recovery is not temporary, and
anticipate that the industry as a whole will work together to sustain
this recovery and achieve continuous and stable growth. We convey
our heartfelt appreciation for the Japanese Restaurant News that
continues to be a strong supporter and media leader of the Japanese
food industry.

Once again, we congratulate Japanese Restaurant News on this
celebratory 30th anniversary milestone.

LOS ANGELES ¢ CHICAGO » NEW YORK  ATLANTA  DALLAS

Greetings:

1 would like to convey my sincere congratulations to Japanese
Restaurant News for their 30th anniversary from the bottom of my
heart.

I have been very grateful for your efforts in constantly
providing interesting and enjoyable articles about Japanese food
industry as an integrated multi-lingual medium. I am also grateful
that you include JETRO activities.

As one of the many readers of JRN, T am very pleased about
the fact that you have grown big to become an essential medium
for many people in the Japanese food distribution businesses, and
for those who love Japanese food. I also salute you for your roll of
networking various communities through Japanese food.

. Thanks to the utmost efforts of many people in the past since
the post-World I1.era, Japanese food culture and its distribution now
seem to be just a normal thing, especially here in the US. However,
due to this current Covit-19 situation, which continuously grows
to affect more and more things in our lives, I cannot help getting
reminded even more how indispensable Japanese food distribu-
tion businesses and restaurants are to our community as being the
“Japanese Food Infrastructure” .

At the same time, such an infrastructure status makes me
feel strongly that there still are rooms for expanding businesses to
suburbs of the metropolitan areas or mid-size cities of the United
States, where there are needs for purchasing and enjoying quality
Japanese cuisine. While sales channels of room-temperature
products by EC are growing, there are still some issues in handling
frozen/fridge-chilled temperature products delivery network,
which can be easily accessed by individual buyers or small-scale
businesses. I believe that solving this problem is the key to develop
further and higher-level market for Japanese food which has high

added values.

Lalso realize that in the States, economy is now gradually
bouncing back thanks to the joint efforts of many people. With
this gratefulness in mind, we are determined to do our best as
North American JETRO, to contribute to further management
and development of “Japanese Food Infrastructure” in joining
the corporative efforts with Japanese Consulate General, other
Japanese Government offices, distribution businesses, restaurant

industry, and of course, “Japanese Restaurant News”.

KIKKOMAN SALES USA, INC

SO California Street, Suite 3600, San Francinco, CA 94111
.0, B0x 420784, S0 Francio, CA 941420784

Tel (415) 9567750 Fax (415) 956-7760
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Masanao Shimada

K5I B

President & CEO
Kikkoman Sales USA, Inc.
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Osamu Taki,

Chief Executive Director
JETRO Los Angeles
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