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Restaurant Digital Transformation Course — Interviews
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The nature of student guidance has changed dramatically with the spread of digital technologies. Students can now learn in an
online environment without the constraints of time or location, and have access to practical learning tools such as virtual
reality (VR) videos that offer immersive experiences, and smart glasses that facilitate experiential learning of cooking tasks
seen through the eyes of the instructor. Furthermore, culinary professionals and business operators require the expertise to
disseminate information in the current era, and we therefore aim to enhance the appeal of our programs by offering courses
that take advantage of generative Al, social media, and design tools. However, despite the growing adoption of digital
solutions, we remain committed to nurturing fundamental culinary sensibilities such as knife handling skills, seasoning, and
food presentation, as well as to fostering the spirit of hospitality by always putting customers first. Going forward, our culinary
instructors will develop education that concurrently puts greater focus on digital technologies while continuing to train

students in widely sought-after cooking techniques. We intend to continuously update our methods in an effort to develop the
culinary professionals who are needed in the current era.
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Under a collaboration agreement with Miyazu City in Kyoto Prefecture, famous for the land bridge Amanohashidate (one of the
three most scenic spots in Japan), Taiwa Gakuen Education has since 2022 led the “Student Restaurant in Miyazu” initiative as
part of the gastronomic community development promotion project. Under this initiative, students from Kyoto Culinary Art
College aim to revitalize the local community by creating proposals for limited-time lunch or dinner meals using food
ingredients sourced from the natural bounty of Miyazu City. These meals are sold in local restaurants. During an initial
preparation period that lasts roughly three months, the students deepen their knowledge of food, tourism, and culture in
Miyazu City. They also participate in field trips during which they engage in exchange with producers and agricultural
entrepreneurs. After having fully integrated these experiences, the students apply their newly acquired knowledge in active
restaurants. This initiative, which brings together the natural bounty of Miyazu City, its foods, and its people with the
involvement of local restaurants, has garnered great praise. By becoming immersed in a project that embodies the educational
philosophy of Taiwa Gakuen Education, which calls for “expanding harmony among individuals to contribute to people’s lives,”
students are able to achieve substantial growth.
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We are likewise promoting digital technologies to support job search activities. We have introduced a career map system,
through which students can check job listings, apply for open positions, and contact prospective employers at any time and
from any location using a smartphone. Our school also offers classes to help students create a personal pitch using generative
Al tools, and we conduct mock interviews using VR videos that facilitate an immersive experience. Since many employers hold
written exams and interviews online, we are developing an environment through which students can become accustomed to
digital job search activities as part of their daily routine. At the same time, our instructors support students in areas such as
independently taking advantage of digital tools and solving their own problems. By combining the convenience of digital tools

with the meticulous support of our instructors, we help students understand the distinct benefits of both approaches, allowing
them to undertake job search activities with ease and confidence.
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