Gastronomy field trip
International Master Course
In JAPAN
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Inoue Miso and Soy Source
7th Generation Master Brewer

Masashi Inoue
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Traditional Wooden Barrel
Craftsman for fermentation

Keiji Yuasa
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Author - Culinary Artist - Researcher
Founder of <¢/2S4! SPOKEN RECIPE>

Mi Hyun Ha
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Dr. Johnny Drain

Supported by JIEN LLP & i (CiR& L F-RE DIi5EMHES




