&= o Own your experence, your Japan

Let's embark on a gourmet journey to discover Japan's exquisite

Japan is well known for s cuisine - some famila, thers just waiting to be
discoverad. Our newest campaign - The Best of Japan's Flavours - is dodi
foodles. alike, presenting three spy o
featuring Okinawa, Stikoku, and Tokai as you find a whole new world of flavours,
Through the ftneraries, discover local mouth-watering foods nique to each area,
ethor it tho unique dishes of sublropical Okinawa, the mami-rch flavours of
‘Shikoku, or the essence of the ocean and mountain of the Tokal region.

Campaign Top Page >

dto

The Gift of Giving
Show us your Omiyage from Japan to win!

‘Share photos of your favourite, nteresting or even unique omiyage from Japan with
s, and stand to win amazing prizes! Post more lo increase your chances of winning
and don' forget o include the hashiags for each share: (1) #jbyjomiyage and (2)
#place where the omiyage comes from.

Fun fa

You may understand that omiyage lransiates as “souvenir,” but did you
know tha it doesn't refer 1o things you buy for yourself as mementos from a tip?
Omiyage actually efers 10 Japan's culture o gifing 1o oihers. In Japan, omiyage
are typically sweet ilems fike cookies and candies, but can also be savoury fice

kers, alcohol, dried snacks, and more.

Photo Contest Page >

Juicy Persimmon from Fukuoka
Profecture

Enloy fresh fruis, from stravberriss

&

purchase persimmon product, or
make pizzas with persimons at the
with your harvest!

mon from Fukuoka Prefecture >

“The prized Ayu (Fish Wei) from
Gifu Prefecture
Ay, or sweetfish, i prized for ts

mountain views and the coolness of
e iver.

The prized Ayu (Fish Weir) from Gifu Prefocture >

T Rice cooked raditionsl way with
woodfire, Kyoto Prefecture

I the ol days, st Jspansse

ousehoids cooked fice i an ron pot

way to prepare takikom-gohan, or
 ice cooked with various

inarednts ke vegetables an

esfood or meat. You can taste

takikomi-gohan prepared ike i the

ok days at Gussthou: 100-year

oid guesthouse n Kyoro.

Rice cooked traditional way with wood-fire, Kyoto Prefecture >

Hot News

-

From 26 Nov 5 Jan, INTO THE WOODS Crafted from Yosino Nature il be
heid at LUMINE SINGAPORE once again! Tris is  third timo event
collaboration with Nara Prafecture as part of the SIS campaign, that features

14 ocal atists such as
furniure and miscelianeous trinkets. These woodworks are crafted with

foshino Forest wi protecting
forests, Experience the Intrcate craft of Japan woodworks at ths evert!

Presented by LUMINE SNGAPORE
26 November 2021 t0 05 January 2022

INTO THE WOODS Crafted from Yoshino Nature >

Weicome the New Year with Japan'stradton of Osechi Ryori brought 10 you by
‘ShangriLa Singapore. as part o the SJ55 campaign! Osech Ryori i 3 medley

of Japanese Now Year's delcacies presented in mltered lacquer boxes. Each
layer is fle with ingredients that communicates suceess, good healt, wealth,
and ongevity to bring in a prosperous new year!

Prosented by Shangri-La Singapore
01 December 2021 t0 01 January 2022

Gheck out more of these actites and promations now t see how you can stil
the 55 years of and Japan

For more $J55 promotions and activitie >

Important Notification

We would like to inform you that you may check Japans laest update of COVID-

19 situation from the website in below fnk. Please refer o i o see how COVID- 19

may affect your plans to visit Japan.

Coronavirus (COVID-19) Advisory information >

About This Newsletter

Tiis newslette is exclusively brought to you by the Japan National Tourism
Organization, Singapore Offce. Through our specially curated contents, we
continue to connect with our JAPAN by Japan community and members as you

aro special 10 s

f

HOME. DESTNATIONS. THINGSTO.O. PLAN YOUR TR NEWS

Endless
Discovery
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