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To become a Certified Japanese Cuisine Chefs
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In April 2016, Ministry of Agriculture, Forestry and Fisheries of Japan established the "Guidelines for Certification of Cooking Skills for Japanese
Cuisine in Foreign Countries" in order to strengthen communication of Japanese food and dietary culture overseas.
Foreign chefs of Japanese cuisine whose knowledge and cooking skills regarding Japanese cuisine have reached a certain level will be certified

voluntarily by private bodies.
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To become a Certified Japanese Cuisine Chefs
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There are three levels of certification: Gold,Silver,and Bronze,based on the determined "certification requirements" and "knowledge and
skills to be acquired". Certification can be obtained by passing the certification exam at each level.
Click here for details on "certification requirements", "knowledge and skills to be acquired" at each level.
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certificates and medals
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Upon successful completion of the level specific certification examinations, a certificate

and medal will be issued as proof of a certified chef.
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Benefits of becoming a Certified Japanese Cuisine Chefs
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Increase in motivation
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Improvement of Knowledge and Skills
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From those who have obtained the Bronze certification
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improved reliability
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Earning the Bronze certification gave me
recognition from my peers and increased my

motivation to work.
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| felt that learning Japanese cuisine from the
basics and passing the exam improved the

level of knowledge and skills that | could apply to my

cooking.
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The certification established by the Ministry of

Agriculture, Forestry and Fisheries of Japan has

led to greater trust on the part of the stores.
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If you would like to take the Bronze certification lecture please contact us using the contact information below.
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VIDA Corporation Co .,Ltd.
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For more information on Certification Body and the
details of the program Please also read the website.
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Special website to visit

Mail :

ginouinfo@vida-cp.com

facebook 3" 55
facebook to visit

https://vida-cp.com




