We are a total of 34 top chefs, with high media attention in TV and books

[Origin of Company ]
ChefooDo is a combination of three words, Chef x Food x Do. It represents the chefs, food, and our
actions. As we are professional chefs, we have a strong sense of responsibility to cultivate the food

and beverage industry

[About the Activities]

The three ‘D0’s:

1) Promoting Food Education:

We demonstrate our knowledge of food and ingredients as well as promote the
joy of cooking and eating.

(We have run over 150 events in 10 years with 70 thousand child attendees.)

2) Regional Collaboration:
We cooperate with local industries and communities to protect the culture of
traditional food and ingredients.

3) Natural Disaster Supporting Campaigns:
With the empowerment of food, we do our complete best to make an effort in

industrial reconstruction in addition to supporting affected areas and people.

[Goals]
We want to enrich people’s lives and souls with the power of food.

What’s most important about food, are the simple emotions such as ‘delicious’, ‘pleasant’,
‘happy’, and ‘thankful’. We believe “Food Education” helps bring out these emotions together
with the knowledge about food itself and its nutritional factors.

Cooking also brings out special emotions. We would like to cherish these emotions and

transcend them into meals, nurture the appreciation for food. By doing so, ChefooDo aims to
further stimulate the food culture of Japan and enrich human hearts.

Our vision — connecting souls -

Educating compassionate souls All for future generations Eating should be equal rights
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We are CheFooDo, a collective group of top chefs representing Japan
If you have any questions or thoughts, please feel free to contact us.

What ChefooDo offers

- Reporting and market consulting on the Japanese
food and beverage market

- Promotions with famous chefs (member chefs)

- Expanding sales into the restaurants of famous
chefs (member chef).

- Promotions utilising our distribution channels

- Product development and distribution support

- We want support for developing new distribution
channels

What are you
looking for?

- We would appreciate it if you could let us
know any information regarding the

-We want to understand how we can
differentiate ourselves

Japanese food and beverage market

2R

aR

You might know us
from books or from
we are a total of 34
top chefs.
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- We hope to gain more information about
how we can enter the Japanese market

-We want to know more about how to
approach consumers, especially the
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For more information of the Japanese food & bevera

1.Food & Beverage Market Consulting

- Consultation for every aspect to expand into the Japanese food market
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2. Product PR

- Sampling at top-ranked restaurants
- Press announcements at cooking studios
- Public PR events

3.Product Promotions
- Distribution support (e.g. to supermarkets)
- Domestic support in exhibitions

- New and old media promotions

ChefooDo

Marusoku Tsukiji Building 7F

3-13-5Tsukiji Ginza Chuo-ku Tokyo 104-0045
TEL : 03-6273-0466 FAX : 03-6273-0876
URL : https://www.chefoodo.jp/en/

Mail : info@chefoodo.jp




