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Kyoto Culinary Art College Carriéere College of

Hotel, Bridal &
Travel Management

ADDRESS ADDRESS

Uzumasa-yasui-nishizawa-cho 4-5, Ukyo-ku, Kyoto 616-8083 Japan Sanjo-agaru, Kawaramachi,
PHONE : (0120)593-276 Nakagyo-ku, Kyoto 604-8006 Japan

ACCESS PHONE :(81) (75)241-0191

@ 4 minutes on foot from
“Uzumasatenjingawa” Station on the
Kyoto Municipal Subway Tozaisen

Kyoto Pastry & Bakery Art College

Kyoto College of
Nutritional &
Medical Sciences

18 Setogawa-cho, Saga Tenryuiji,
Ukyo-ku, Kyoto 616-8376 Japan

PHONE :(81) (75) 872-8500

@ 5 minutes on foot from
“Randentenjingawa” Station on the
Randen (Keifuku Electric Railroad)
Arashiyama Main Line

@ 13 minutes on foot from “Hanazono”
Station on the JR Sanin Main Line
(Sagano Line)

@ 1 minute on foot from the City Bus
“Kyoto Gakuen Daigaku Mae” bus stop

Taiwa Gakuen Education Inc. t a

The Academy of Hospitality ———— iy R
% taiwa_nyu@taiwa.ac.jp
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Three Attractions of Taiwa Gakuen! Learn the magic of making people happy in Kyoto at Taiwa Gakuen.
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Kyoto Culinary Art College
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Study and work in Kyoto, the home of Japanese cuisine! In Kyoto, you’ll learn the highest level of
culinary art, preparing dishes that are not only delicious, but also beautiful and healthy!!
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B4 FE NEEZBLABICELVTERBBICEITZ12F0 Must have foreign nationality and have completed or be QBRHE JIA| Q20f|A 12E2] St
Ed i I BIAAET LB RO20204E38FKHETIZETER expected to complete 12 years of school education in a HE 22 9 2020 32 LR £2 of| Kol
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be expecting to complete a preparatory curriculum in Japan.

BAEgEH UTOWTNHIDOEREETEH Must have one of the following qualifications: CHS oL 37tA| AHAES 7121 2}

| BARZEBEEHREN2 Q) U FOE1gE 1. Passed the Japanese Language Proficiency Test N2 1,220 SZAIE N2(22) 0|4+ &AL
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Elﬁg":me"‘ fee 150,000 yen - 150,000 yen Special International Student Scholarship:Partial

e entrance fee waiver of 100,000 yen (all enrolled students)

MR- Bl Scholarship A: ) " ) )

Facity and equipment maintenance fee | 200,000 yen 200,000 yen 200,000 yen Full entrance fee waiver, full tuition waiver (first year only)
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Partial tuition waiver of up to 300,000 yen
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1—;?;1‘ 37 ’ ' Y ’ ’ yen ’ ' yen For details about tuition and scholarships, please refer to the section on international student admissions requirements

15| 5201 et AN LB 21291 R34 3RS AZFHIAIL.

Z R B Program Int

roductions @A A

2 £l / Two-year Program | £l /One-year Program

MR- -BARIE &R
Advanced Japanese Cuisine Program
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Advanced French Cuisine Program
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Advanced Italian Cuisine Program
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Learn to harness the unique flavors of the four
seasons with Kyoto vegetables and other seasonal
ingredients. Master the art of delicious Japanese
cuisine with a focus on the tastes of Kyoto.
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From classic to modern styles, you'll learn
how to prepare a wide range of French cuisine
with a Kyoto flourish.
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Learn the art of Italian cuisine and regional
dishes, which utilize abundant original
ingredients, in Kyoto that can help you bring
out their full flavor.
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Learn everything from Japanese cuisine to
Western and Chinese cuisine in the span of a
single year, allowing you to enter the industry in
the shortest amount of time possible.
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@Certifications to be Obtained ®Cooking License (all programs)
@®Potential Certifications mConfectionery Hygiene Master License mBlowfish Preparation License ®Restaurant Service Proficiency Test Certification, etc.
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Culinary arts, customer service,
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Unprecedented in Japan! A certification school for Japanese cuisine,
food preparation, and technical skills. Work at a Japanese Restaurant in Kyoto City!
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Kyoto Culinary Art College is the first “Certification School for Japanese Cuisine, Food Preparation, and
Technical Skills,” cultivating foreigners into masters of Japanese cuisine, and certifying those who reach
a certain level. Graduates of our “Advanced Japanese Cuisine Program (2-Year Program),” and “Culinary
Program (1-Year Program)” can receive their Silver License by applying to the school, and will be awarded
with a certificate and badge. In addition, in 2019, in cooperation with the Japanese Culinary Academy,
Kyoto City is expanding measures to accept “foreign culinary workers who will learn while working in
Japanese cuisine.” By graduating from Kyoto Culinary Arts College and earning a Silver License, you'll be
able to smoothly work for 5 years at restaurants in Kyoto City more than anywhere else.
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Facebook

u taiwa_nyu@taiwa.ac.jp
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Instagram

YouTube
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Acquire know-how from famous
restaurants with our Walk and
Eat Workshop

2Y Mol L3l2E

HiSE WRsHA 247] 2123

BADBARTILOHZ LAV ELHBLET. RERICR#ESh
HRIBZEELIR —Rz70OBHEZES BEELHEORSZR
F IOTHETBL TREBDT /=y IR T HA VEbBAA . EBAR
RHDFEEREEES—ERIDVWTHREVET,

We will visit famous Japanese hotels and restaurants both traditional
and modern. After enjoying the dishes actually provided, listen to the
stories of top chefs and tour their precious kitchens. Through this
training, not only will you learn cooking techniques and design, but
also store arrangement, the latest kitchen equipment, and customer
service.
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Kyoto Pastry & Bakery Art College
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Turn your joy of creation into the smiles of your customers. Learn the “beautiful crafts” and
“spirit” unique to Japan at our state-of-the-art campus
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Must have foreign nationality and have completed or be
expected to complete 12 years of school education in a
foreign country by the end of March 2020. However, if you 12
are from a country (or region) with an educational system AL Lijoj|
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that requires less than 12 years, then you must complete or |42l 2,
be expecting to complete a preparatory curriculum in Japan.

Must have one of the following qualifications:

1. Passed the Japanese Language Proficiency Test N2
(Grade 2) or higher

2. 200 points or more on the EJU Examination (Japanese)

3. 420 points or more on the BJT Business Japanese
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Special International Student Scholarship:

Partial entrance fee waiver of 100,000 yen (all enrolled students)
Scholarship A:

Full entrance fee waiver, full tuition waiver (first year only)
Scholarship B:

Partial tuition waiver of up to 300,000 yen

Early application:

KEH-BEEOFMOVTUINEARPEALERETERES L,
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Language Proficiency Test
FE 2B & PR SERAR(E) ety SR F R
. Two-year P ERXEIE-EN RSIESICIE] .

Tuition Woyear Frograme 2 - A f iy WP Scholarships
_ 145 1st Year 182} |245% 2nd Year 23 2} |45 1st Year 112}
s EE

AFEE -

Erllr;o}l\lmem fee 150,000 yen — 150,000 yen

Facility and equipment fee 220,000 yen 220,000 yen 220,000 yen

ER-IE R

BER

TAugﬂgz 770,000 yen 820,000 yen 870,000 yen

BRI

Learning materials 540,000 yen 740,000 yen 650,000 yen
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Total 1,680,000 yen 1,780,000 yen 1,890,000 yen
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For details about tuition and scholarships, please refer to the section on international student admissions requirements.
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2 £l / Two-year Program | 241 / One-year Program
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Advanced Patisserie Program
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As well as cakes and chocolates, learn the
techniques to make high-grade craft cakes. Aim
to be a pastry chef who can work in a wide range
of fields such as specialty shops, hotels, etc.
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Advanced Japanese Confections Program
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Advanced Bread Program
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Advanced Café Confections Program
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In addition to producing a variety of Japanese
sweets, you will learn the Japanese spirit, and
the “tradition” and “culture” of Japanese
confectionary at its capital, Kyoto.
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Learn everything about bread, including ingredient and
method for making bread, from standard ones to ones
from around the world! Refine your skills with professional
equipment, and aim to be a top class artisan baker.
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Drinks and assorted sweets, cafe food
and service! In addition to the basic
skills of confectionary, you will learn
everything about cafe management.
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Confectionery Arts Program
A2t 7=t
o (&)

i —
RED | EFTHMHLEMEFZIZDIFTA
I RB TRELEINDZEARFEIME LoD
VEIZDITET,

Acquire the knowledge and skills to go
pro in the short time of a year. Acquire a
firm understanding of the basic
techniques required in the field.

Z|Ch1do2 T2t g7 95 2| Al
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SHOP&CAFESRE SHOP & CAFE Practical Training SHOP & CAFE A1

2EHIZZRTE2ERICED
1BD DL BEF RNV 2R
75 1RHtF5"SHOP&CAFER
B &R BiEh SiRE - —E
RETEFERE ICEIZ2TE
ZEEL RENEZEVET,

A popular shop that has people lined up will open
on the new campus! Each 2-year program carries
out “SHOP & CAFE practice” where sweets and
breads made during the 2nd year are provided
and sold. Understand the entire process of store
operation, from production to sales and service,
and cultivate applied knowledge.
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Kyoto College of Nutritional & Medical Sciences
WE FYor HESt

B LEBEDRIE - agsit REE AR ABSELER Lasc0) CERTARELT - SHREELICAAS]

b7V =y 7 - A EDERRIZICRA BB WMEHESNIERSH CRBREEL 203!

Become a nutritionist or administrative nutritionist working in the food and healthcare industries!

(sports-related companies, food companies, nursery schools, hospitals, assisted living facilities,
school lunch providers, etc.)

Become a trusted medical administrator or medical information manager who is indispensable to medical practice at hospitals, clinics, and general hospitals, etc.!

SAL AZY HY(AE= AZSA, EFH, FH, DB SAAIE, SA3|AF S)0I|A oot SUAR22|SFALt Z|2H
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&M% Enroliment Qualifications 8t AtA

ALY S =Y GlofME QHE L2|eh= ABALR, ASYE YA SHZ SAH

FE AEEEZEL AW TEREEICH1T512
Educational FORRBZETLIESLV2020F38KE£T

Requirements |<ETRAZDTT,

a2y

Must have foreign nationality and have completed orbe 2| Z =22 & 72| 0
expected to complete 12 years of school education in a 9
foreign country by the end of March 2020.

BAEREH UTOWTFNADEREETEH Must have one of the following qualifications: Ot Ol 5t7t2] A S 712 2f
Japanese | BAEEEARBN2 QR U EOAIKRE 1. Passed the Japanese Language Proficiency Test N2 1.2=20{ 52AIE N2(23) 04 &2t
- o = 3 . (Grade 2) or higher 2 92 Q8 AI®(YE0f) 2007 04
Ability 2. BAREZHEER (AARE) 2008 U LomEE 5 500 oot 9 the EJU Exarmination ) ""EIEZT_‘ =12 s tle
3.BJ TSR ZBARELENTZ M5 . points or more on the xamination (Japanese TI=
U205 LU OEEE o 3. 420 points or more on the BJT Business Japanese 3.BITHIALIA Y20 5 E|IAE 4204
- O|A} 2| =2}
Language Proficiency Test S =
78 EmERE LR RELR ERTS ERUEH DRIEREELE
Tuition National Registered Dietician Program 22| & 2fAtzt Dietician Program & 2FAt2k Wedical ffcer Adminisraton/Medical Secretary Program Q1EAIS-AIZHKZt | Medical Care Information Management Program 2122 22| Atz
4ER 1stYear 12} | 245k 2nd Year 22t | [4E3R 1stYear 12} | 245k 2nd Year 22} | 14ER 1stYear 12} | 2452k 2nd Year 22t | | 4R 1stYear 112} | 24ER 2nd Year 292}
S| AFS
&3
Evgn:rlnent fee 100,000 yen — 100,000 yen e 100,000 yen — 100,000 yen —
W% - Rl
ialcgyingrrgmgnnlgqt maintenance fee 140,000 yen 140,000 yen 140,000 yen 140,000 yen 140,000 yen 140,000 yen 145,000 yen 145,000 yen
BER
TA“E";Q 920,000 yen 1,000,000 yen 940,000 yen 900,000 yen 822,000 yen 922,000 yen 782,000 yen 802,000 yen
E\?gfll;ﬁirr;iwgggfiterials 400,000 yen 400,000 yen 400,000 yen 400,000 yen 130,000 yen 130,000 yen 120,000 yen 120,000 yen
FEAE
Iegll - 1,560,000 yen 1,540,000 yen 1,580,000 yen 1,440,000 yen 1,192,000 yen 1,192,000 yen 1,147,000 yen 1,067,000 yen
KRBMEIEIEERELR RELROHA, Lab expenses only apply to Registered Dietician Studies and Dietician Studies Programs. A8iAEb|= 22 H AR}, YA 51,
HEBRETH DRERERTNOERUBOZEI OV TERERERRVLLET, .
The fees for third-year studies and beyond for the Registered Dietician Studies and Medical Information Management Programs will be announced as soon as they have been decided. 22| Z AL, Iz H B ae|Atate] 3142t 01F stH|= A s ChE WHBLICH
KBEOMIZHERENUHETT, There are required expenses in addition to tuition.  3tH| 2| 7|&f ZH|7F LaFL|CH
B2e HESAAFZLL2ERBRBEERNLBELER(BRREFEFR) /RF2B HERERH00,000H R (REEXFR)

Scholarships
P oy

o="o0o

HoIZA: Y3t Y 2, £YR W

[ Ry - T HE o

S| 43300 Chet M| LIS 2 AIRel R84 stadS TSR,

Z R8N Program Introductions 34 A7

Of THA| (2| T 29 oI5} / 2Het2B:

=0

Scholarship A: Full entrance fee waiver, full tuition waiver (shortest course of study only)/Scholarship B: Partial tuition waiver of 100,000 yen per year (shortest course of study only)
+= 217k 100,000 HA|(2] T+~ AT
KEE-RWEZEOFMOVTUINBEABZEAZ BB IRERB(ZEL,  For details about tuition and scholarships, please refer to the section on international student admissions requirements.

4$fE|J/ Four-year Program 3$$|J/ Three-year Program

.& 2 4l / Two-year Program

[ SNSEZRF! SNS updated! SNS YH0|E Z1]
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National Registered Dietician Program
22| G At

B BB LIKEDN
BHI)F2SLTAFERETE
BORS T DL BND
REDIFRN—+xBE
LS,

This practical, four-year
curriculum will turn you into
a nutritional expert ready to
hit the ground running when
you enter a real workplace.

e o opals
Ust 212 0| M Aol

RETH
Dietician Program
AL

AoNHEI—-GIET. B
DOBVWEW-ELER
SRR - BRIZVERRBE AL
FEEBIZEVRELEE
BLET,

Make your dreams come
true with four specialized
courses! Become a
nutritionist well-versed in
the culinary arts, menu
preparation and hygiene
management.

4oH0] RIA R,
G| 0| 4S HEFILCH
Z27|E, AT 53,
lAzRlo) 25t AeAtS
ZHZ gt

12

ERER -ERWER
Medical Officer Administration/Medical Secretary Program
O|2ALE-0|2H| M1}

EERMHE . Z LR
W) DD ERATI ER
HEICRABRVWERSEE
Ry 7eBiELEY,
Gain high-level knowledge
and proficiency along with
the kind and considerate
manner essential for

DREREELH

Medical Care Information Management Program

AER TR

PREBRERS AR v
YA THZZRERE
BreEREEOIZT
LATVYZT7THIER
R AIZERELET,

Master specialized skills
and become a medical
information manager that

©)

HREBEZ(N—FT=—5F)

School Lunch Practicum
“Harmony Lunch”

4 AR EIRL H2)

AERENZVARTIGREESE
BrRENICERIENTEERE
NIEBREBREBI.RAISNRDOK
ERBEOMILERNSHE, RTE

Instagram

u kyo@taiwa.ac.jp

YouTube

working in medical offices
today.

&0 2|43 7l 223
ble{Al2 22 ol 27|zl
glofAE ofel ol2A2
AejnE 2H2 BLich

T—EDRNEZRBRTEEIVFY—ERZTLET,COREZEBEL T AERABEDORNCEILIER.
HACCPICE DA EE ¥ — A BEEHERE RENLAH  Kif2 20T,

is specialist for the
medical information or
healthcare information
technologist that is
system engineer in the
medical institutions.

ARHLE 12k ALIj0l
A= s e/l 0|27 |Eo)
Alagionz| ool
oRAHBIAE 2BE
g,

Our institution specializes in practical training, and the “School Lunch Practicum” course continues
that trend by allowing students to learn how to provide food services. Participants create a menu of
up to 150 meals and learn everything from preparation to sales, endowing them with the skills to
handle large-scale meal operations and menu preparation, as well as HACCP-based hygiene
management, service and operation methods, and a host of other practical skills.

Z2|A50| B 200X F4 B2YDE HHAOE HIZ 4 I £9l0| HIR ‘FA ARMro= Ay
1500120] Cf2to| ZalAlk ZAMojM Z2|, WOIiA Yol 522 FIE 4 Ut AMHAE
HAIZLC O] =S Sofl i Z2|o] SE3 AT, HACCPO| THE 942t2|, MH|A, 23YYE S
AYHR 2|41} 7|22 HiZU
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Carriére College of Hotel, Bridal & Travel Management
7t2|of|= = 'ojl MF st

ERER e E#BH [ =ER I THITS,
BEXIICH S NBIREBTHETIVRIT 774200 70%BELET,

Gain firsthand experience in the tourist hub of Kyoto, renowned for its history and culture.
Become a professional in the hotel, travel, or bridal industry.

TH2E A W EO| M BIPRAL
HAtet ZolVt Hal= nEMM -, o, 2T

AZEE 1 Enrollment Qualifications

T IILIRITEFIFER

d UE7IE SHE gUch

2 E AEEXELABRICBVTEREEICHIT312

Educational

FOREZETLEBLU2020F3AREET

Requirements ETRRABDE L, RERBEOFHER

T2E () OREEIOVLTE BAERICE

Must have foreign nationality and have completed or be expected to
complete 12 years of school education in a foreign country by the end of
March 2020. However, if you are from a country (or region) with an
educational system that requires less than 12 years, then you must

em=AE JHAN F0M 129
Stung Y 22 U 20209 3¢
L2 =2 ofF@el 2 ¢k 12 0Ojgt
S0l L2h(A|Y) S412H= L2 L{OfIA]

2T

shed WTEBEEBREETHEVEEAZDY complete or be expecting to complete a preparatory curriculum in Japan. THLE Y 8 L= 5= oF 2L
BA&ZEgEH HUTOWTFNhDEREETEH Must have one of the following qualifications: Cte o= o7t 2HAE 7121 Af
Japanese | ARBRENREN2 2R) L D& 8% 1. Passed the Japanese Language Proficiency 1.220] 52AIE N2(23) OI4 822t
Ability 2. AAZS5E (AAE) 23058 b OBS Test N2 (Grade 2) o higher o 2%%;—}?—? Al&(ZE0]) 230 0|4
3. BJTEYRRAKRBEENTZ M20S 2. 230 points or more on the EJU Examination (Japanese) F= .
Y0 5 L FoEE S = 3.420 points or more on the BJT Business 3.BJT HIALA L20| 53 BIAE 420
~ ici A ol 254
Japanese Language Proficiency Test S F=
FE RFILER} HRAT R TS ILER
Tuition Hotel Program SEISH Travel Program ofghstat Bridal Program ¢l ek
'I-Hl 1463 1st Year 112} 24 2nd Year 22} 14E3R st Year 12} 24FR 2nd Year 2142t | 43R 1st Year 132} 24ER 2nd Year 2132}
E Az
El;nrao}l\lmem fee 100,000 yen — 100,000 yen —_— 100,000 yen —_—
fag- R EREE
izic)jlityA?gtlj g}u}imem maintenance fee 310,000 yen 310,000 yen 310,000 yen 310,000 yen 310,000 yen 310,000 yen
BEN
Luglo,% 740,000 yen 840,000 yen 740,000 yen 840,000 yen 740,000 yen 840,000 yen
3L
Iﬂmg costs 240,000 yen 240,000 yen 160,000 yen 240,000 yen 240,000 yen 240,000 yen
FEEE
'LoFtHa‘I - 1,390,000 yen 1,390,000 yen 1,310,000 yen 1,390,000 yen 1,390,000 yen 1,390,000 yen
KEBOMISERENYBETT,  There are required expenses in addition to tuition.  3tH| 2| 7|E} ZH|7t HgL|ct.
B22e RBESAAFELERRKR. ZERRFE600,000M %5 (RAEEER) /R¥EB HERNRS600,000H % (REEEER)

Scholarships

ez ABIZA: QI5HZ 1O BiR)|, £UE 2T 600,0009 BHA|(Z|TH 40 H3H) /
4528 £ YR 2|10 600,0009 A (2] ¢ Ao

KEE-BEEOFMIOVTUINEABFEAFEIRZTHEIZEW, For details about tuition and scholarships, please refer to the section on international student admissions requirements.
SHH|- 25 30] Ths A4 L8 2l=0l R85t et AEsAI2.

Z# ¥/ Program Introductions IA A7

Scholarship A: Full exemption of Enrollment fee, part exemption of tuition fees, up to ¥600,000 (limited to minimum duration of study)
Scholarship B: Part exemption of tuition fees, up to ¥600,000 (limited to minimum duration of study)

224l /Two-year Program

RTFIVER -
Hotel Program S &istut

IRITER - TSATNER
Travel Program O &Skt

TAYRRT R N—=F 2T =Y L) TNy bR Gy

Z-avyoYaxBELET

Gain the skills necessary to work as a professional
receptionist, doorman, bellhop, bartender, sommelier,

banquet staff member, or concierge.

RTHY

TIrF— Y T—AY Y=Y T—HA P BRELET.

Gainthe s

LEEG AT, Z0{0H, WEO|, BIEIH, 252|0f|, 25| AEHT, el

7iN0j215 SE= sict

assistant, airline staff member, tour planner, tour conductor, or tour guide.

OIEA 2, HE 29, DAL 24 200, OfBALE T2},

VY—RY T HERY YT T IV RRY T YT —

kills necessary to work as a professional travel agent, railway

Q&AL ofR 710|ES SH2 BiLCh

Bridal Program 9l st}

4

VIFAVT TSIV =T IATNRIA )R- RLRR S A
VAN TSATNT T 5—%BI8LET,

Gain the skills necessary to work as a professional wedding
planner, bridal stylist, dress stylist, or bridal attendant.
AYB2YU, H2J0|Y AEIUAAE, CHA AEUIAE,
AgEz £20|S RS2 Buch

[ SNSEZRA! SNS updated! SNS YH0|E Z1]
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F&B(Food & Beverage)
H—EREE

Food and Beverage
Server Training

F & B(Food & Beverage)
MH|A o

—ROEEERZNEENORBE,
BEPTA 2 2EHLLET, .

LR SVIZRITIRBE TR PEIBN TN NOREZRITTLRH S, TV F
THELTHLZELET, ZORETIREENIIOBH Y —ERDFIIDEET,

Students offer visitors wine and various dishes at a training facility designed like
a real restaurant. By practicing various roles and learning the art of serving
customers lunch, students prepare themselves for work at real establishments.
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u abc@taiwa.ac.jp

Facebook

YouTube

Instagram

AYNIVYRYTP—RR
Tour Guide Training
ofgiohy o1

FEHABRADNED LS BB HEZITL.
A%ZZELAICHERIZKRTWEDN %
AN RBICABABITIRIT % B
L.EBLET. LHIFABEAICEIT
THARBITVL. ERKREDOAZI2 =T
—>avHINBHAM R —EREZ2V0E T AR R KT IENBH " RE EWLSIL
WEED LIEBREBEZTOES,

Research what kinds of sightseeing foreigners visiting Japan carry out, what they are
looking forward to doing in Japan, and then actually plan and execute tours geared towards
foreign visitors. On the day, you will actually guide foreigners on a tour and learn about
guide service overflowing with customer communication. Hands-on learning that takes full
advantage of being located in Kyoto, the most popular tourist destination in Japan.

ULS WRsH 9|T0I0] OfTfEt BYS 5D 2OIS J|CHHD YLS AYLAS
ZAL5to] A2 IZ0I2 2It ofHS |2l5tn A|BLCE FAUS 9|Z0IS 9l
0 JfOIENHIAS Bi2E S, u=g
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SRR G k4 3 L=
01 BEREBTH _T'_LJ:'):E Please tell us why you decided to A I"—;EB“H %Q\F_Of
BoT-DhEHITLIEEL, study abroad in Kyoto. AAMER 712X M2

n1 BARBEERTHRLTW I FEH | was studying at a Japanese language school UEO oM IE 2,
KOFELXRHBAE A2 R55(2% for one year, and as | was learning | came to QUEO| AALQ} 2|2| SS HIRBIA
DEASAREL BADHLE-BE discover how interesting Japanese history and 0 208 YA 9

- geography could be and | traveled around O{7|247| & HatotH SOotcta
i ' _ S 3
RPLTENY & LTco Z DR TS Japan on a learning tour. While doing so, | OF0lM 74 orgo] B2

CEANIDIEFE T LT REIL found myself particularly charmed by Kyoto. WEYOL NE= U= U212
HEROBAEREKT2HTIDOTH Kyoto is a city that is representative of tourism CHESH= 320|2t Y2 230| 23S
AXCDEREHESITELA BT in Japan, so in order to deepen my knowledge O 70| €1 HolM REOM

<2
5%

(]

DstE TR TEELLS RN L, on the essence of Japanese culture, | thought RES 2UNZ.
Sleep %zl that | would study abroad in Kyoto.
eus | 712/0l2 40l 53
Breakfast OF2IAlA} uz Fr I OBRETHICFER meaée tell us which of liked i oo =< Ao ;10
GEe 1B 2 OEBARAT S, e ( arlrlere go%rses you li eh in fgal fg_—,-gq
Classes 29} particular and the reasons why. O|RE 7I23 M.
@YE-TLE
Dinner/TV  {EAIAL TV nz W EANEHIE Ny — I | found all subjects related to travel interesting, Iuielel &zlel, 7|2 A7,
BTNk R YT—TSV=V S EERER including domestic and international tourism OHME 7|8 AE S, o130l &5t
Part-time work  Ot2H}0|E = y ) geography, package research, and tour HE2 {5 20|02, otz
®FE-LR—k Tic F%_?—Z\)'ﬂ 2] 5%‘%‘—( ARH Y £ planning exercises. | was able to gain a lot of M YEE ol & 4 D
Assignments/reports {3, 2|ZLE T IRITEADMB L HERE/ S knowledge and learn a lot of information about CHst of8ll 7|8lS M9 BESIo[Lt [
ARBZEDNTETCRRGIRITER travel tourism, | made a variety of travel plans, EAE, £210|E4E PHSO] YA wly
BEI TN 7Ly MPRRY—, and created pamphlets, posters, as well as dECoR e Yol FY | .
ZS5AM Ry s —%E->TIREREL slideshows, and prepared them as provisional Bl e L.

®
0

BENHHEHD
[BORT2a—)L

B BE(F> ¥av)SA/FELS & BE(7 rvav)sa/ AELRS 2 VraviA/FEES
Chin Gyou/From China Fu Jianru/From Taiwan Luo Lingiao/From China
WA /ST 2N S 2 M /Efojet 24 2t N/ F= 2

RS PIPR REIBBER > RMHEFIFAR RERBERTFIFAR

THELERBZEIZRERYANE products, which gave me a sense of
ERBERLSNET satisfaction and accomplishment.

Kyoto Culinary Art College Kyoto Pastry & Bakery Art College Kyoto College of Nutritional & Medical Sciences
WE Z2AL A28 WE AN T|E MEstn NE JYo|z MRstn

BATHAREEZRC(CLZEREL . IRDE
BRI THIES LBV REBHRAZ IR
AZELELI7ADEEN S RIBOREERN
RITARABERHET /2y 7 PMBOER

TIEHATEBERELDERE L) (TR
EERHLFMTENIRBURE ZBOF REERSFIPRICAZLE L FEEFET
BT IFRELLLERLOLAEADYBDOT, HTEIZHATUNBDTHNSHENIEHDH-
FORBISKUIZS VR L BT HI D THHEKLPTWTT, BATASSLDBERR

|8 Daily schedule for

®EEE()Y 31— F14V)SA/
@ a day with classes

BELS
Lin Yuting/From Taiwan
2l REIH /Efojt 24

290 e ol

19y R B REBDBIENTEETADE ST TEITLHESALRIMTHLLLERTIC HTEL T EEOBEIALMNA L, 2B
12 FryTe TSR DT EBABEPUHZION) ELIA Db VEFUELLSN H7SERA R T LY RO RO DL HTE

Carriére College of Hotel,
Bridal & Travel Management
12|02 SO M 25t

MELTRELUNSEE L BLLRREDS
MFTEREZRLCAITIENTETLET,

It's my goal to open my own Japanese restaurant, so | enrolled in the
Kyoto Culinary Art College with the idea of learning in the best place
for Japanese cuisine, “Kyoto”. Not only was | able to learn basic
cooking techniques from professional teachers, | was able to learn

It's awesome to study in a city with so much history. FLILEUESAL—BICERREL RS
Kyoto Pastry & Bakery Art College is amazing! The TEDHEILELLS!

teachers are all really nice, so come join us in Kyoto!
You can have fun while learning! Come to Kyoto and
learn the art of baking delicious sweets!!

| wanted to qualify as a registered dietician in Japan, so |
enrolled in the Kyoto College of Nutritional & Medical
Sciences. The teachers there have taught me with extreme

' | ° A Q= WEOAM HRE RE AHUAY 7= care, so it's easy to consult with them even if there’s
N advanced cooking techquues as well as the aesthetlirs and senses AesmE 270 3102l MMUSE ChS 204l something that | don’t understand. In a lecture on dialysis
associated with Japanese food. As a beginner, | was confronted with all = = L diets that i t of the ext icul | got t
o - BEmoL 2D ZMQ ZHA IS A 902 iets that is part of the extracurricular program, | got to
BER#BTEELLSE h 9 O 5b=tad sorts of barriers and difficulties, but thanks to constant encouragement EEEOIL 5 &) o FH2. ST thE + ol ; i ; y
Please tell us why you decided to e WEOj|M Fatsted ) OS5 DEOM WYL T BSE He interact with a real patient, and | was able to do hands-on work,
B f-Oh AT EN h HAIBH L =5 = do and support from my teachers and friendly colleagues, I've been able to - M == == f ; ;
[i53ed el < ° study abroad in Kyoto. AMME=ZR| 7123 FM2 HielEAinel which allowed me to further deepen my education. Join me
® have a fun time every day that 've been here. v = and let's become registered dieticians and nutritionists together!
’ A1 ME-BAREESS75 REZ Kyotois truly the best place for Japanese LA, 2222241 5t WE0KA= e %Iogﬁi‘ éiﬁ?% ggg:elqg %jéé:}ﬂi, e YEOM H2/SYA AHZHS T HOH RE
e Y A=) FHEOAS T EREOEARE food and cuisine. You could even say that Ugst 2ugo|z. 18 g2z Oil‘itHH"_ZrtD" A0 L= ZelA A2 i‘_io” FYo|2 25| Y02, ML 0| AL BEF3|
LRI B2 e STy KYoto is where you'll find traditional  28H= 2£0] It sh Teio) %}j“f‘”ﬁ' lﬁflﬂ S\g}%iﬂl\;alﬁl-7||%|A7I|i\tui I12H ZHM R2E 7 0fE AEE| 2012, Tl
IHORT>2—)L N = Japanese cuisine. Kyoto is the number one ~ OfL|2t D M 252 U4 23519 Ofuiet a=e) 22| 7152 40f ofet Djojy, dAS 27201 EMAl ZE3|0ME A BIAISD Wt
BUETMAXMORIEERRET 150 10 understand the essence of 242 Olsfsteiet nEt MY 22 HE > ol 29400M BE BojS 4 Al Haaol #E02 o 20| DS 4 U0, of2fEE
18 Daily schedule for 6 BIIE REBIE—F VWG TY | Japanese food culture! Kyoto is also saidto 20| Z! J2[/1 NEE {59 FE5|7|= 3 Zl_E"—}r 5 A FAR SAHFAI= TS| 2| YUAL HUAIS SH2 BHA|CH
a day with classes Z LG RBIIBZoMHEbED be a city for studying abroad, and it's where SAZtE M HMA 2= YED 2 gl S0 of S AW Lol
@ £010| 9= Lto N EREREDZSLEALEE T students from countries all around the world R 8H40] 201/0{ 2. 0]2{ g
_'_ ‘='1 l|AgE4E—| WEF, IS WS EESLRO M have gathered. New things are born in this 0|=23 WRo| Zo|M A2 20|
= 2% _ o y place of foreign cultural exchange, making it A WAL | Tf2of Chst 2215 W N N . o= -
12 IZHLLWHDAKCEENZD T, possible to learn about various types of HH_'%_:‘— 902 71\':f7f0}\f7'1|7§3'j ENVWTHERBRBE ML (TAH) BEELE HOBEIEAERRDBEYEDNT VIR 5 L5 ERBVIRY
RABRBIEBEERET, ZNICMA . cuisines. Additionally, there are many Z 5 24990] DFSOLjS T2l ARTVWREIEMATHDIZ, ETHLWEIAT I EDHEEHBOFEAINFERDT, FvI—LEENZE
MEE SN BRARICEDRMELE  incredible scenes due to the four seasons ~ Z 20| 71532, JafM AHe FTIERLLVEBRYL L HBOMEET2ICH LI BETIH BAOBGRNIEREL. Y T—TIv=00%
RN KEABY E T, 72D BFAIER  and abundant nature of the city. That's why | REES HERI0(2. U271 )BETY | HARDGRPEXX bR Er & {EY) EIF B2 EDETHEBVTTIERISMRITRIE TEIE
ORE e RUOE LT chose Kyoto. MESSAGE MRREIR T ERLVWREZES TIENS LS TCHERBDY 7770 %RFTLIZWT T, EVAREAD
Sleep z|zl - - = Az = = N7 5
e ICREPABC—HEICMELELLS! EREN T THLIRIMTEADMEELEL LD
Q@#a-EF FOR YOU
B‘reakfast/commuting to school OfzlAlAf, £5t 01 9;?& )= % ’&?ﬁl ZT ( 7.:.«_5"\0 Please tell us your future goals. ?{EEQZI %g% Kyot9 has many beautiful and fa}mous sightseeing greals, Kyoto is a lively clity that strikes a good balance between its old townscape
O} 7f§21 —|—k||4_.. ' and it’s also easy for international students to live in and modern architecture, and | love that atmosphere, so that’s why | chose
@f'asse;é?%' a Kyoto, so Kyoto is a very good place to study in! With so Carriére. In class, | make use of my imagination in the creation of tour
JRE - = - = much delicious food, it’s also the perfect city to study planning, which | find to be very interesting. In the future, | would like to work
. . - AR RS , . ) - DEOIM Lst7| 9l HAlS , , . ,
Return home/dinner {7t Z{HAIA n1 E‘%BT@_ET“&M‘ EZZEEk,EE}J EFRR : vde beten ma:mgKan i:ff'olrt tlo flrt]d a JOt:hm ;le SJE‘IQE%HO} (lj 'T!Hm Eso”i cuisine in! Come to Kyoto, which is rich in Japanese at a travel company and sell tour plans for Taiwan, which is where I'm from.
@TILI_\’f ~ DELIIZRZEEZIZBMKEZ D or' ler o worl in Kyoto: 1 plan to l:ISe ; e, ;;I’EAT-MEZ{ EEAO- Q_E;‘:' 2;: tradition and culture, and study with me at Kyoto Culinary Let’s all study tourism in the international city of tourism, Kyoto!
Part-time work of=sjole ExFBLRBLOBARIEETEH Ministry of Agr|cu.|ture, Forestry and F|shene§ sYTUY =S ;|° o1 22| Art College so we can create our own delicious cooking!!
BB -9 THE CF AT E P 8% S O — S system to work in a Japanese restaurant in deoz|HollMd L ofFoloe. Qe He|B&D SO AE 200 23519} MY &7(Qs nEQ|
Self-study/knife sharpening  z1&, AlZ+eio} ECYolR ; = b ﬂ_‘ Kyoto. I'd like to build experience in a first-rate AA Qe nEQ A7 22[HolN O2E7|2 SUE WA YD QBME AJ|ZS NEL 29\7|7} Z0tM 72022 MEHSHO|2 £ Y0j|IM S Lo AtAta S
TREREWA. TAUORAIEFIC  restaurant in Kyoto that has a history and ~ Z 8 S 40 “Z e M2"2 HS o He 22 Roj0j21 UYE SAE BT 22 5[5101 01 AZIS M A H2 AD|U0l2. Holl= oiHBIAfolA
DUFTNEIZWTT, acquire “true talent”. i iniiis] SEo00 Y 2 X0|2! 2o YEU MRS S0 5o &I EFO| 20| A HES Tofste A0, of2{2= & T4
Z95 DEO| ofM WOl 222 AY S 4 YUEE 1E 2 SA| DEO|M B HYEAICH
Z2|AF YESof M B sl

DFEZ0IM/F= 2 LINA KHAIRANI(VF W1 5=)SA /A Y RS THE

Lina Khairani/From Indonesia
2|Lt 7toj2tL] 4] / I=H|A[OF 24

BRER(FY 12V) A/ BERE
Chin Isen/From Taiwan
21 O[4I M / EtO] 2t 241

REB®W(T 7VRA)SA/ !
FELS )
Goh Kunjui/From China

REPAEAEPIPR
Kyoto Culinary Art College

IE Z2|AF 28D A AEEE PSR Fv ) T-LRTFRITER 2K
Kyoto Culinary Art College Carriére College of Hotel, Bridal & Travel Management
Tdimg LE R2|AF M2 Fte|of2 Sojs L5t




TILINL FEITAN

Examples of part-time job opportunities Ot2HIO|E {2 Afz|

— | [«
FEYR—F
Housin rt FH 2
ousing Support F7 | SARTTIME
JOB
AMNZETIIBEZEDHDEEY R—F2ToTLET, 1
Taiwa Gakuen provides housing support for international students. .
Cio|et shaloM = Fetde| £HE |5t USLH .

AKNZFETIE. BREEDESADTILNA FREY R—F2{ToTVET,
We at Taiwa Gakuen assist students in applying to part-time jobs.
Cto|et stAlOM = Rehd of2{E2| Ot2HI0|E H12] 55 A| |5t USLIC.

& % Name of Establishment zzg % & Industry ¢z

=

- 2R

'%7\55@# Japanese cuisine
Kikuya Komai 7|5t0f aoto| 2tm 22|13

FET

Western-style confectionery
Atz

MEF

Japanese confectionery

HUXTFYANERT IR EFERTI ABLEAN ORBEALLEFN RS — b TERREZPERLSTIEOX) Y bA BN £,
Our student dorms are managed by Kyoritsu Maintenance Co., Ltd. These convenient spaces allow you to start your new life right away.

a2 HAEHAVE 2 St HF S 7ISAY UL G5 GLRE WA YHS AHY 5 A= AT S 7|SARH2| 01H0] ASLICE

D

¥ & Industry 9=
Lepizhiicta 10

Lodging facility =8fAld

& % Name of Establishment 2z

IaMTIVAREY YT
Joytel Staff ~ zo|& AEjZ

NRE  EIE
Hakkenden, Saga Location
S APHY

T5—=ReJ v
Grace Saison 2t~ HZ

EEE 1

Japanese-style pub  O|Z}7t0k

Zi0) Peace of Mind 941 )——

1RiE Comfort 2y

h7x
7| ran Zan Café

12 WESEE

Café ran Zan Tsuruya Yoshinobu AA20f 2A] =&

BRAZENEHLTVLWBDOT. EREDORITEY P
BREONEEEDYR— b2 LEI. BOAYOIEL
F—bAYITHLRAAZEDNTVET,

Because the dorm heads are married couples who
live there permanently, they can provide support
with deliveries, sudden illnesses, and so on. The
dorm entrance features an auto-lock as well as a

AR KEIEHBAA Ry K- 7O—Ey - BEE-
IF7AVREEFBIDERRFEEIRTBATLE
T bbAATLMBETT,

All the amenities necessary for student life are
provided, including desks, chairs, bookshelves,
beds, closets, telephones, air conditioners, and so
on. Rooms are completely private.

EEOEERBELINO(BRENTVRADRNFIY
DRIEZHAREIBOZBZHLTOLE T HRIIM
B-ERDOER TRPEHE IS DY BEHTT,

We serve two meals, breakfast and dinner, both of
which are handmade for balanced nutrition by full
time administrative nutritionists. For breakfast there
is a choice of either a Japanese or Western meal,

security camera.

T|4AL Al B2 425D 9l0] e 23 U 23
A HS S8 AABUCE 7154 4T 253
319k ZAI7 10t H3|=(0f UeLIC,

R—I—TEERN A (BLR)
Dormy Hanazono Marutamachi
(Male/Female dorm)

0] SHLER = ORRELDR (1 7|44

B @y

and extra helpings of rice and miso soup are free.

%, st oo 5,
A AFLICL 22

| RRAYUADE 2 BIEE YUUD 2 Tl AKS
OFafa 2{ul0f ABEUCE. OFH2 U, YA Z0|H 18

1 ©
4 9lo0) 91} 322 AOIER B 4 YUBLICE

R—I—BKER(BLR)
Dormy Kiyomizu Gojo
(Male/Female dorm)

£0] 7|20|2 DR (LY 7|%AD

RF—I—R#MAERE (BLR)
Dormy Kyoto Nishijin
(Male/Female dorm)

0| TE LAI(LA 712D

R—I—-BIIAE(ZFE)
Dormy Kamogawa Park
(Female dorm)

0| 7t27teF S (K2 7|54

R—I—-FAZK(ELR)
Dormy Senbon Nijo
(Male/Female dorm)

L0l ME2U2(gU 715Ah

PIER Itemized List W<

PIER Itemized List LA

ABEE Entryfee 2|
2
Initial costs
At Al

fREEE Deposit 253

EYHERSE (F£R) Building maintenance fee (yearly) 42 S2|H|(¢12H

45,000 yen -
45,000 yen
3,000 yen

FEEREE (RSEA)  Monthly rent (incl. meals) 2 7|5 AH|(AIAF 28 77,900 yen
3 =A% Communications/data and facility fee SAIH|/AHAIE R 3,888 yen
B -BEEARS  Electricity/telephone fee  A7|M/AEA R 2 %5 Actual cost AH|
BEIEARRE  Basic electricity fee 27| 7|22 843 yen
BERIREEEE  Electrical equipment maintenance fee  217|AH| 22|H| 972 yen
2=N—=HLEL Universal fee RLIHAMZ 3yen

Monthly fees
ofe sl

X | ERHDIFE, *Foraone-year contract.  x1d #H|24Ql 2L

ZDMBZEDFZITANTHEETZESE Other housing providers that accept international students 7|E} §3H8 7] 2|2 A&}

£%t 4 Company Name 3|AHY

TEEEE S Telephone Number 2131 S

JESNDITEST Directions to the Store HE2 Jp= 2

BEE RBIIEOHEISEA)
Tsukasa Kousan Kyoto Branch
A EY WERY

A=547 FEERE (Vo1 -TX-£—)
Unilife Kyoto Nishijin Branch (JSP)

FU2o|Z & AtO[IH(SP)

TV REBRE Y —FERAIE

Najic Student Information Center Kyoto Ekimae Branch
L2 sty ME W& of 7|0y
BENYD YT EFRE RIS

Student Housing Gosho Nishikarasuma Branch

Sl 5t DAL AlI72tA0HY
TRZATRBEREEY —EX

Azlife Kyoto Rental Housing Service

Of22}0|Z WE QUCHZEN AH|A

(0120)728-005
(075)371-8118

(0120)957-241
(075)322-1011

(0120)194-749
(075)352-0010

(075)417-3215

(075)823-6170

WA AR ER6BFHARE

Subway Karasuma Line “Gojo” Station directly above #6 exit
2|5td JtatADHd ‘D2 A" 6 27 HEZ 9|

R "B BR& ) fE 35

3 mins. walk from Hankyu “Saiin” Station

BH “ALO|RISO M =& 3

JRUR#B L BR& Y fE#55>

5 mins. walk from JR “Kyoto” Station

JRDEF M =2 55

HFRKERR S REVFES 9

1 min. walk from Subway Karasuma Line “Imadegawa” Station

2|5t 7t2tA0Hd “O[OHE7t ol = 182

BRETKRE I BREVESSD JRIZEBEHR — & RELYESID

8 mins. walk from Hankyu “Omiya” Station, 9 mins. walk from JR Sagano Line “Nijo” Station
S Q0|00 M =2 88 JRAPH=M “LIZ"OIM E8 98

FLUL BEBIIBESBAE (IS0,
Please inquire for details.

e S5

ALHEHLES 2t Aol 2E 2ol FHAIL.

A/80—k—
Inoda Coffee o=t #x]
MBS IEIRE

“Washoku Sato,” Saga Location
“Otbh T ALE” ALY

#AFE  HANANA
Taisho HANANA  Cto|& HANANA

ERE
Minokichi 0]%=7|2|

Kumahiko 01512

TeABEALIE

Tankuma Kitamise CHROI7|ELD|M|

K ERDOKRANEIC

7|

Hh7x

Café
7|

MRRRE

Japanese restaurant

24 gAY

fRFEEFIE

Taichazuke restaurant
0| ARH HEH

B=

Japanese-style restaurant

le restaurant
14

=

apanese cuisine

CRATESRLENEY EEA,

*The above jobs are not guaranteed to be available.

13 BERR

Kameya Yoshinaga  7toiloF 2 A|Lt7t

14 M IREE

Matsui Ryokan ~ Ofro0| of 2

REBT 4 b RTIL
15 Kyoto Brighton Hotel
1E Bajo|E e

16 RERTINA—TF

Kyoto Hotel Okura N & &% 232}

VI RT 4 VERTILRER
17 The Westin Miyako Kyoto

9 AEI OO}R B WE

Ty ERE
18 JATS Kansai  JATS ZFALO|

F=TF P VINANTIH ]

Join Our Open Campus Event!

atatzt
MEF

Japanese confectionery
ShpRt

iz

Ryokan (Japanese Inn)
oz
KT
Hotel
2=
RTIL
Hotel
4
KT
Hotel
=4
IRAT
Travel
of 3

#3919 S AL BFBHE 2 otk

T M 20 71A}H

OPEN
CAMPUS

IHTZRDIEDED2DDY) | AERTHELODARV AN TZC(EA!
Learn all about the school in a single day! Plenty of fun events each time you visit!

ahmof et B S 520 M5 o 2 QITH PHS HOLE E742 OMIET} 75!

=22

AVF2TLOHBOIE RO E FRDFER. FEPERE
BAOETRTHVWTCRRBIZIEN LWBIFART T AR FORISRBOFEZHELEILLD!

When it comes to understanding the curriculum, job opportunities, facilities, atmosphere, teachers and student body,

nothing beats seeing with your own eyes, hearing with your own ears, and experiencing it all for yourself. After the event, let’s take a stroll around Kyoto!
w9 | Aoj| ol A|Lof 2ksh, st 29171,
OMIE &= WEQ| 7{2|S MAFAICH

FROBEZFHLLAS!
| want to know more about the school!
Stul0f| CHol RpAl|5] 22t

T

FRGRA
School Introduction
Y
N)F 2T LPBNBEER BRI E2ROR
BETBNAROITVHIHALET,
We'll introduce details about the curriculum,
obtainable certifications, employment opportunities,
and so on. We'll also give you some tips for the
entrance examination.

ST U 2|S K5 A, Y 48 S, o)

Hot2 YAl 2= et

= =5y

EARTERTHENRS?
What are the facilities like?
Ot A|dof|M BiE7t?

FrUNRYT—

Campus Tour

B A 0

BH MR REEZBVILEETRARET
FROFEREE LTS,

See our latest facilities and amenities and get a feel
for the school atmosphere.

4 AM Y HHE sl
Astoz stm 297|2 HY

as7=.

o
e

KRDBELEEFRRLIZL!
| want to try an actual lesson!
HAHZ LS AEstn 4l0]!

[}
- o =i
FEBREE
Training Session
LG

RTHLWTOGTRRT R LWIEREY S
SAIEBRORELAUHBM. RETELLRE,
EREEDRRE LS IEVTT,

Look, listen, cook, eat, and have lots of fun! Enjoy a
seminar with the same instructors and facilities as
actual students. You'll have plenty of chances to
interact with students, too!

2D ED 9IS 9D 20| IS A 2
U2 BYUA US2 YT 2 Yoo MY
REE IS

A2t
ato)

=20

Bl a2 02 SoIkD S1 A 20| 7Y ZRE,

BABRIEEHK LWL
I have so many questions!
O|ZAA| 74 AFEtsta 40f!

8B 8 3%
Individual Advising Sessions
HEHE

NG E B T NA BDTETRE HEFT RN
XFE B D AIEE A DRI T LT
CEIMRIIEDSEALTE THRIRIHFELL
oL BRI SHENET,

Instructors and advisors will be on hand to address any
questions or concerns you have about the entrance exam,
tuition, employment, part-time jobs, and so on. We provide
individual consultations, so feel free to say whatever’s on
your mind. You're sure to feel better afterward.

Al B, 2|, O}2HIO|E §, Istof 2hot 2
MY S0l 012229 o2 1ulof YEFLIC
NELEOIH HEA WP HEHSML. A=Yt

220 & siag AYLCh
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