
The Japanese Chef’s Manifesto for a Sustainable Future: 

17 Guidelines Toward 2030 

 

< Passing Down Culinary Traditions and Embracing Food Diversity > 

1. Understand and express Japanese food culture and traditional cuisine. 

Value the spirit of gratitude for the ingredients gifted by Japan’s abundant natural environment and 

respect nature itself. Express the diverse food cultures inherited across Japan, as well as the traditions, 

wisdom, ingenuity, and customs of Japanese cuisine, including fermented foods. Deeply understand 

that eating involves taking life, and express your gratitude through your cooking. 

 

2. Explore the fusion of global traditional cuisines. 

While preserving and respecting traditional regional Japanese cuisine, also pay equal respect to the 

traditional cuisines of the world. With sustainability as a core principle, seek the potential for a new 

culinary culture where different cuisines and cultures can coexist and harmonize. 

 

3. Create conversations and smiles through meals, connecting people’s hearts. 

Meals are not just for nutrition—they create special moments that bring people together, as well as 

a part of daily life. As chefs, one of our missions is to connect people’s hearts through meals and 

create precious moments shared with family and friends. Providing meals is not only about delivering 

delicious flavors; it also plays the role of generating conversation and smiles, and strengthening 

human bonds. Each dish should be prepared with heartfelt intention, creating a warm and comforting 

experience. 

 

< Sourcing > 

4. Support producers and use locally-sourced and seasonal ingredients. 

Based on Japan’s traditional view of nature, which emphasizes coexistence and harmony with the the 

natural environment, we actively use local ingredients that reflect the climate, natural features, 

topography, and water systems of rural, mountainous, and coastal regions across Japan. This 

approach supports the transmission of regional food cultures, helps preserve local landscapes, and 

revitalizes communities. We also incorporate seasonal ingredients in tune with the rhythms of nature. 

In response to the aging population of producers and to maintain and improve Japan's food self-

sufficiency rate, we support local farmers and promote initiatives for local production and 

consumption. 

 

5. Use agricultural products cultivated in healthy soil. 

We value harmony with nature and use agricultural products cultivated in environments where 



healthy soil and biodiversity are maintained—such as crops grown without pesticides or chemical 

fertilizers. By drawing out the natural flavors of ingredients nurtured by the environment, we aim to 

deliver dishes that awaken people’s true sense of taste and pursue authentic deliciousness. 

 

6. Avoid endangered or declining fish species, and use traceable seafood. 

We refrain from using endangered or declining fish species, as well as their juveniles or roe. In 

cooperation with fishers and those involved in the seafood industry, we use traceable seafood such 

as wild fish caught using low-impact fishing methods, farmed fish raised with eco-friendly feed in 

unpolluted environments, and certified sustainable fish. We exclude seafood from IUU (Illegal, 

Unreported, and Unregulated) fishing and promote the utilization of underused or unused fish 

species as a means of effective resource use. 

 

7. Use animal products that consider animal welfare and the environment. 

We prioritize animal welfare by choosing animal products from ethically raised livestock, such as free-

range or pasture-raised animals. We offer meat sourced from livestock raised with environmentally 

and socially responsible feed. Furthermore, we utilize wild game such as boar and deer, which are 

captured as part of crop damage control based on Japanese situation, enhancing their value as local 

resources and contributing to the diversity of food culture. 

 

8. Actively incorporate plant-based foods. 

We increase the offering of plant-based foods and propose balanced, plant-forward menus centered 

on vegetables, fruits, legumes, and whole grains while respecting traditional food culture. We also 

designate certain days without meat or dairy products, reduce the use of animal-based ingredients, 

and provide protein alternatives such as legumes, nuts, and fermented foods without compromising 

nutritional value. 

 

9. Respect the human rights of all involved in the food supply chain and conduct environmentally 

responsible sourcing. 

We respect the human rights of all individuals involved in production, processing, and distribution 

across the domestic and international supply chain, and carry out sourcing with consideration for the 

natural environment. Ethical-certified products are prioritized, and we ensure fair pricing, 

appropriate working conditions, and the elimination of child and forced labor. We also systematically 

identify and address human rights and environmental risks in the supply chain and consider 

sustainable forest management and community support. 

 

 



<Environment> 

10. Reduce energy consumption and lower the carbon footprint. 

In addition to using locally sourced and seasonal ingredients, we reduce resource consumption and 

environmental impact in the kitchen by selecting energy-efficient technologies and the latest cooking 

equipment with low environmental load. We calculate the carbon footprint of each location and aim 

to understand which ingredients have the greatest environmental impact, presenting this information 

in recipes. Furthermore, we actively pursue the use of renewable energy, implement energy-saving 

measures, and make environmentally conscious ingredient choices. 

 

11. Reduce food loss and waste and use ingredients without waste. 

Reducing food loss and waste is essential for improving food quality and achieving economic 

efficiency. We serve appropriate portion sizes, optimize ingredient usage, manage inventory 

rigorously, reduce transport-related food losses by using local ingredients, and promote practices 

such as take-out of leftovers and food donations. Food that must be discarded is not incinerated but 

instead recycled into sustainable resources such as animal feed, compost, or fuel. 

 

12. Reduce resource use and eliminate waste through reuse and recycling. 

We treat cans, bottles, PET bottles, paper, cardboard, and cartons as valuable resources and follow a 

priority order of: (1) Reduce, (2) Reuse, and (3) Recycle. We promote the reduction of single-use 

plastics and minimize waste by using reusable packaging and biodegradable materials. We also strive 

to use resources efficiently by promoting the reuse, upcycling, and recycling of used products, 

thereby contributing to the achievement of a circular economy. 

 

13. Collaborate with producers to conserve biodiversity and restore the natural environment. 

We promote the use of sustainably produced agricultural, marine, and livestock products, and 

actively communicate with primary industry producers. We actively seek collaborative opportunities 

to conserve biodiversity and take concrete actions that protect and restore natural ecosystems, 

thereby advancing a "nature-positive" future. 

 

<Society> 

14. Create a workplace where everyone is fairly evaluated and can work with peace of mind. 

We ensure that food service workers are fairly evaluated and appropriately treated by emphasizing 

performance reviews, skill development, and career building. We strive to provide fair compensation 

and benefits, improve working conditions, and respect diversity and inclusion. We also implement 

fair promotion systems and proper labor hour management while strengthening labor-management 

relations. Our goal is to create a workplace where everyone is respected and can work safely and 



comfortably, free from discrimination and prejudice. 

 

15. Provide meals that consider both health and the global environment. 

We provide safe and healthy meals by carefully selecting food additives (such as synthetic 

preservatives, artificial sweeteners, artificial colorings, artificial flavorings, antioxidants, curing agents, 

emulsifiers, and processing aids) based on scientific knowledge. We promote the use of sustainable, 

primarily plant-based ingredients with consideration for both health and environmental impact. For 

ingredients involving new biotechnologies, we clearly indicate relevant information on menus and 

similar materials to ensure transparency and empower consumers to make informed choices—

contributing to the development of a healthier and more sustainable food culture. 

 

16. Provide nutritionally balanced meals. 

Nutritionally balanced meals support not only physical health but also emotional stability and mental 

well-being. We recognize that food plays a crucial role in maintaining both body and mind. We also 

offer fermented foods and other dishes that promote a healthy gut environment and provide high 

nutritional value. 

 

17. Demonstrate leadership and form partnerships to raise awareness of sustainability. 

We collaborate with primary sector workers (farmers and fishers), food companies, distributors, 

universities, and government agencies to promote the importance of sustainability. We also work 

with local communities to support sustainable initiatives and raise awareness throughout society. 

Through these efforts, we aim to minimize negative impacts on climate change and biodiversity and 

contribute to building a sustainable food system. 

 

<Footnotes> 

※1. Animal Welfare: 

Refers to the physical and mental state of animals in relation to how they live and die. It emphasizes 

the importance of raising livestock in comfortable environments to reduce stress and disease, which 

in turn improves productivity and contributes to the production of safe livestock products. Animal 

welfare is based on ensuring the following "Five Freedoms": 

① Freedom from hunger and thirst, 

② Freedom from discomfort, 

③ Freedom from pain, injury, or disease, 

④ Freedom from fear and distress, 

⑤ Freedom to express normal behavior. 

 



※2. Plant-Based Foods: 

Diets that emphasize foods derived from plants and reduce or eliminate the consumption of animal-

based products, encompassing a variety of eating practices. 

※3. Human Rights and Environmental Due Diligence: 

A process by which businesses identify risks of human rights violations and negative environmental 

impacts in their operations and supply chains, and take steps such as prevention, monitoring, 

evaluation, reporting, and ensuring transparency to address them. 

 

※4. Carbon Footprint: 

The total greenhouse gas (GHG) emissions, converted into CO₂ equivalents, generated throughout 

the entire life cycle of a product or service—from raw material procurement to disposal and recycling. 

This may be represented as a numerical value on the product or through a system that enables such 

labeling. 

 

※5. Circular Economy: 

An economic approach that, in addition to the traditional 3Rs (Reduce, Reuse, Recycle), focuses on 

minimizing resource input and consumption while maximizing the value of resources and products. 

It aims to prevent waste generation through efficient stock utilization and value creation via service-

based models and other means. 

 

※6. Nature Positive: 

An approach to put nature on the path to recovery by halting and reversing biodiversity loss. 

 

※7. Planetary Health / Planetary Health Diet: 

Based on the idea that "humans and the planet are not separate entities but exist in mutual 

interdependence," planetary health refers to maintaining ecosystems where diverse life forms, 

including humans, coexist and thrive. The Planetary Health Diet is a dietary approach aimed at 

sustaining this balance by focusing on plant-based foods and reducing animal-based food 

consumption to ensure a sustainable way of eating. 

 

※8. New Biotechnology Foods: 

Foods produced using genetic modification technologies, genome editing, and various breeding 

techniques, such as heavy-ion beam irradiation breeding. 
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