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飲食店DXコース　インタビュー
Restaurant Digital Transformation Course — Interviews

01 調理師 × DX教育

時代に求められる調理師を養成するために

デジタル化の普及とともに、学生指導のあり方も大きく変化しています。時間や場所を問わずにオンラインで学

習できる環境、臨場感のあるVR動画やスマートグラスを用いて講師目線の調理作業を体感できる実習。また調

理師として、経営者として情報発信力が求められている今、京調では生成AIやSNS、デザインツールの活用講座

を通じてアピール力の向上もめざしています。一方でデジタル化が進んでも、包丁の技術や味付け、盛り付けな

どのセンスを磨き続けること、お客様を第一に考える「おもてなしの心」を育て続けることに変わりはありませ

ん。私たち講師は今後、デジタル化をより推進すべき教育と、不変的に求められる調理技術の教育を見極め、つ

ねにアップデートしながら、時代に求められる調理師を育成していきたいと考えています。

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  AI,  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.

角 嘉久 教学マネジメントグループ長 Head of Academic Management Group / Kaku Yoshihisa

02 調理師 × 地域活性化

宮津の自然、食、人と学生たちが一つになって街を元気に

連携協定を結んでいる日本三景の天橋立で有名な京都府宮津市と大和学園が、「美食のまちづくり推進事業」

の一環として2022年より実施している「学生レストランin宮津」。自然豊かな宮津市の食材を用いた料理を京

都調理師専門学校の学生たちが考案し、宮津市のレストランで期間限定のランチ／ディナー営業を通じて街の

活性化をめざします。学生たちは約3ヶ月間の準備期間で宮津市の食や観光、文化について知識を深め、現地視

察では生産者や起業家の方々とも交流。その想いをしっかりと受け止め、本番のレストラン営業へのぞみま

す。宮津の自然、食、人と学生たちが一つになって運営するレストランは大好評。「人の和の広がりを大きくし
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人々に貢献する」という大和学園の理念を具現化するプロジェクトを経験した学生たちは、大きな成長をとげ

ています。2025年2月にはロボットとコラボレーションした特別レストランも営業しました。

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.

佐藤 詩穂 産学連携グループ次長 Deputy Head of Industry-Academia Collaboration Group / Sato Shiho

03 就職支援 × DX教育

「デジタルの便利さ」と「人の細やかさ」で就職活動を支援

就職支援においてもデジタル化を推進。学生がスマートフォンでいつでもどこでも求人票の閲覧や応募申請、応

募先との連絡などができるキャリアマップという仕組みを導入しています。学校においても、自己PRの作成を

目的とした生成AIの活用講座や、臨場感のあるVR動画を活用した模擬面接を実施。筆記試験や面接をオンライ

ンで行う就職先も多くあるので、学生が日常的にデジタルでの就職活動に慣れ親しむ環境を整えています。その

一方で、デジタルツールの活用法を自分で考えること、個別の悩みを解決することなどは私たち教職員が支援。

デジタルツールの便利さと人による細やかな支援、それぞれの良いところを使い分けながら「学生が安心して

取り組める」就職活動を支援しています。

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
AI 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.

伊井 紗央里 キャリア支援部次長 Deputy Head of Career Support Department / Ii Saori

発行元：学校法人大和学園　京都調理師専門学校 2 / 2


	飲食店DXコース　インタビュー
	時代に求められる調理師を養成するために
	宮津の自然、食、人と学生たちが一つになって街を元気に
	「デジタルの便利さ」と「人の細やかさ」で就職活動を支援


