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1|RfE AER Taro Abe MERHZE

2 #7315 Hitoshi Arai KX

3 | F Shigeo Araki iR

4 |SH FH Yousuke Imada AER/

5|74/\> A—F> |lvan Orkin TAINITZ—A

6 | AH tEX Hirofumi Ohta PFEER

[AUNIE:S Kaname Ogawa BRIEH

8 |HR m Katsumi Kashihara PEPE =R

9 |REAx E/\ Kihachi Kumagai KIHACHI

10|FEHf E1E Masahiro Kurisu f=AREdLTE

11|/ & Motoi Kurisu REE

12(2£)I] SehE Mitsuharu Kurokawa EE

13|BaK =] ER Shirou Komaki TLE

14|k BRE Akihiko Saka =HHE

15/1&4 *ia Yoji Satake EEERIEMER

16|kt & — Shoichi Samoto THEFELIEA

17| 0O i Hideki Shimoguchi TERRSE T

18|E A {E—HA Shinichiro Takagi B®E

19|54 IR Takuji Takahashi ARTobz

20| =48 &3k Yoshihiro Takahashi o=

21[&= L % Shigeru Toyama AEMR

22|fE [ K Kunio Tokuoka mAE Ik

23| AN Hisato Nakahigashi ELE

24|94 JTEt Motokazu Nakamura iz mOK o
25|%0 —8 Kazuo Noguchi AHTS 3

26| E7#T K Daisuke Nomura PP SR Ll

27|JEH B& Yoshinori Horii BHREEH

28|HTH Ri# Yoshihiro Maeda FHFEDIEA

29|=F E= Kiyomi Mikuni ATIL-Ey-2H=

30|k B #ER Ikuro Mizuno NEE

31|#H Fiah Yoshihiro Murata it

32| AEH HKih Takehiro Motokurumada |[§LE J—AHOAVILRTILIE
33|7x I&th Mineya Mori AEH

34|FHFiE B= Yasuji Morizumi Wiz 5058

35|/\5 B & Katsunori Yashima FEY DI\ ERF

36|HIR =2 Naoyuki Yanagihara RAERR PRAER=E
37|ELLA & Tamotsu Yabiku OJS—)LiRTIL & R/N2T— IRER
38K Ht ER Masayasu Yonemura LA  ERETH
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Jeff Ramsey

BIRR ES5F25—/1\— ( IVFYL AYIUBIL BHR)

40| X H & Susumu Ohta BRAEtA—42/\JY5r430 X
41|FEEB R Izumi Okabe AIA—T— 2 (HASHKEE)

215 K Takeshi Kohjima FEET7—R OV R IL—THtL4t
435t FHt Yoshiki Tsuji FRIENEHIEREE A R EMFER
44|ARED =HE Yukio Hattori FRGEANREZER REPFE BB
45| 5T = Hisashi Furuichi TA—AR U A—Faf Lk &5t

46|5X BE

Takahiko Yoshimoto
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1 [Jose Andrés Think Food Group

2 |Nick Balla Nombe Restaurant Izakaya

3 |Theodore Bestor Harvard Professor

4 |Sylvan Mishima Brackett Peko Peko Catering

5 |David Chang Momofuku

6 |Kyle Connaughton CIA Adjunct Faculty

7 |Darrell Corti Corti Brothers

8 |Tim Cushman OYA Restaurant

9 |Stephen Durfee CIA Faculty

10 (Elizabeth Faulkner Citizen Cake, Orson

11|Yasuhiro Ilwata Delica rf-1

12|Douglas Keane Cyrus

13| Thomas Keller The French Laundry, Per Se, Bouchon, Ad Hoc
14 |Toshiro Konishi Toshiro’s

15(Shuichi Kotani Soba Totto

16 [Nori Kusakabe Sushi Ran

17|Larry Kushi Kaiser Permanente

18 Karen MacNeill Karen MacNeil & Company LLC
19(Harold McGee Harold McGee

20(Masaharu Morimoto Morimoto

21|Yasumasa Nagamine Consul General of Japan

22(Bob Okura The Cheesecake Factory

23(Jim Poris Food Arts Magazine

24|Chandra Ram Plate Magazine

25 |Ruth Reichl Writer — former Gourmet Editor

26 [Harris Salat The Japanese Food Report

27|Suvir Saran Devi/Chair, CIA Asian Cuisine Council
28|Hiroko Shimbo Hiroko’s Kitchen

29|Henry Sidel JOTO Sake

30(Hiro Sone Ame, Terra

31|Rona Tison Ito En Tea

32|Yoshi Tome Sushi Ran

33| Takashi Yagihashi Takashi

34|Taizo Yoshikawa Chef to UN Ambassador from Japan
34|Bill Yosses Executive Pastry Chef at White House
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HIBHEK/RA S IMURAYA USA, INC.

BAKHU/NARZ
(RAEEE, EIREEE, LLALOARE)

BAEHICARA

JavxX

HHAEH NP

BASHEALE
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B#BASHITLX

a—mL—k 735X

BAEHIOIVY

a—mRL—k

HIT-hos=——Xet

BARH EE
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TLE T4

Kikkoman Sales USA

JIVRTS5F+

Japan External Trade Organization (JETRO)

I35+

Mizkan Americas

marukome

TP LT—ILKR

California Raisin Marketing Board

Rueda Region

J—JLK

House Foods

Kai USA

NIPPN CALIFORNIA

Viking

DILiIN—

The Mushroom Council

Avocados From Mexico

California Rice

Canolalnfo

The Catfish Institute

llly Café

JFC International

National Pork Board

SUZUMO MACHINERY

True World Foods

a—mRL—k

Barilla

California Olive Ranch

Frito Lay

International Marine Products (IMP)

Steelite

Two Chefs on a Roll

Zojirushi
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