chef/Yoshihiro Takahashi Hyotei
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Cuisine in Spirit of Harmony,
Respect, Purity and Tranquility

Changing of the scasons; co-existence with nature
History, culture, people’s daily lives
Presenting sensible cuisine that lives in the present

Japanese meals are a reflection of the four seasons, nature, history.
culture and so much more. It is essential that cooking be economical.
sensible, and in harmony with these elements. Food preparation is not
simply a matter of technique; it is an expression of the seasons, seasonal
festivals, and one’s daily life. It requires both knife and cooking skills, but
also an eye for entertaining through dishes. flowers, and furnishings, as
well as the spirituality of tea ceremony and Zen. Mastering all of these
through constant training allows one to take cooking to a higher level
of expression. Some guests come generation after generation with a
love of Hyotei cuisine. Others come for anniversaries. Yet others are
delighted for just one visit. They are all a part of the history of Hyotei.
[ am keenly aware thar food has the power to bring together people of
the world irrespective of ethnicity. nationality or generation. As a food
expressionist, I wish to make a contribution to that cause.

I'would like many people to experience all the background that
comes with Japanese cuisine - the history. culture, techniques,
customs and spirituality. By sharing those elements that make up
Japanese cuisine, I sincerely hope that it will stimulate others to
follow, grow and create new ideas.
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Yoshihiro Takahashi
Born 14 January 1974
T'he fifteenth generation chef of Hyotei
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Hassun

Hyotei egg, Grill-marked barracuda sushi, Hajikami ginger,

Ayu uruka grill, Karasumi, Honey-glazed chestnut and ginkgo
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Hyotei
35 Kusakawamachi Nanzen-ji Sakyo-ku Kyoto
Tel. +81-75-771-4116




