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Cuisine "T'hat Maximizes
Diner Satisfaction
Different people have different tastes.
We create menus and flavors to please the broadest possible
tastes, whilst maintaining the values of tea ceremony.

Kyokaiscki Minokichi Honten Takeshigero was founded in 1716 making
it one of the longest standing restaurants in Kyoto Cuisine. 1 always
loved cooking and intended to succeed my father in the business so
I entered the world of cooking. Each person has their own palate - a
different sensitivity and sense of taste. I spend my days creating dishes
in an attempt to make menus and flavors to please the greatest common

denominator among all those palates. There is a saying about grilled

cel that “learning to gut the cel takes three years, skewering it seven,

/r/I 4’//] ’({p‘u'yi'lﬁlk}'{ and cooking it - a lifetime.” In Kyoro kaiscki as well, a high level of skill
is nceded. Because the creation of a menu also requires a high degree
Minokichi Sigl]'(][l][‘(‘ eel kal)&i‘\r"élki of personal sensitivity, one must not only devote oneself to the quest for

great food, but also the practice of tea ceremony. But precisely because

UM S ARTE Pk the creation of foods is intertwined with the happiness of our customers,
. " Ly [ feel great pride in my work.
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wwwminokichicajp Going forward, the nurturing of the next generation of chefs

is the most important issuc. We currently have an cight vear
cooking curriculum and counseling system in place. The question

now is. how many world-class chefs of Japanese cuisine can we
nurture and support. "This is the most important determinant of
our future.
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