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Submission
Please send in an original recipe that uses soy sauce, based 
on a dish of your country.  Or put in your original recipe that 
uses soy sauce, based on washoku (traditional Japanese 
cuisine) you have learned in Japan or a dish you �nd tasty in 
Japan.
Please attach a short essay or picture describing your 
personal feelings or tasting experience.

Eligibility Requirements
◆ Citizens of foreign countries who live in Japan. (Naturalized 

Japanese citizens may also apply.)
◆ Individuals who can communicate in Japanese or English.
◆ Individuals who are able to attend the contest’s �nal review 

in August and are able to cook (unassisted), and who are 
able to attend the awards ceremony on Sep. 29.

Prizes
One Gold: Plaque and ¥100,000
Two Silver: Plaque and ¥50,000
Seven Bronze: Plaque and ¥30,000

Announcement of Winners
◆ The winners will be announced on Sep. 29, 2017 at the “Soy 

Sauce Day Gathering,” The Gold and Silver Prizes will be 
awarded.

◆ We will publish a pamphlet featuring the winning recipes.

For more information and entry form, please visit

https://www.soysauce.or.jp/en/recipe/
contest/index.html
Contact

JAPAN SOY SAUCE ASSOCIATION
TEL: 03-3666-3286 (Mon.~Fri. 10:00~17:00)
FAX: 03-3667-2216
＊Available only in Japanese.

Submission Deadline
Submissions must be postmarked by 

May 31, 2017

In celebration of the flavor that has supported Japanese food culture, the Japan Soy Sauce Association is solic-
iting recipes from foreign people living in Japan that skillfully make use of soy sauce.

As the weather begins to warm and the trees turn green, the Tokyo 
Marriott Hotel, located next to the beautiful Gotenyama Gardens in 
Shinagawa Ward, is offering several gourmet garden delights at its 
Lounge & Dining G restaurant.

The Green Garden Weekend Lunch Buffet is served until June 
25 at the atrium-style dining area of Lounge & Dining G. The buf-
fet is limited to weekends and national holidays from noon to 2:30 
p.m., and is available from ¥4,800 per adult, and ¥2,800 for children 
between 4 and 12. 

Diners can enjoy delectable dishes made using fresh ingredients 
that include buffet appetizers, salad and seasonal soup, a choice of 
a hearty main dish and a dessert buffet. Guests can choose among 
seven entrees, including the Tomahawk steak (for an additional 
¥2,000) and grilled lobster and scallops (+¥500).

Additionally, through 
May 31 the hotel is offer-
ing the Brilliant Moment 
Featuring Henri Giraud 
plan at the lounge area of 
the restaurant where the 
greenery is spectacularly 
lit by the evening sun. The 
plan is available from 5 p.m. 
until 7 p.m. and includes 

90 minutes of free-flow-
ing drinks, appetizer and 
main dish (guests can 
choose from one of the 
following: Marriott burger, 
tender Angus beef 
hanger steak and fresh 
pasta with clams.) The 
plan is ¥7,500 for men 
and ¥6,000 for women. 

Not to be missed 
is the exquisite Green 
Garden Terrace Box, which is a three-tiered lunch box wrapped in a 
furoshiki wrapping cloth, offered at the G Terrace of Lounge & Dining 
G until May 31. The picnic box, available for two or more people, is 
comprised of 16 different dishes such as a beef “lollypop” rice ball, 
crab and soybean kadaif and desserts. It is offered between noon 
and 2:30 p.m. and priced at ¥4,000 per person. All prices exclude 
tax and 10 percent service charge. 

The Tokyo Marriott Hotel is 10 minutes from the Takanawa Exit of 
Shinagawa Station.

Tokyo Marriott Hotel
www.tokyo-marriott.com

Tel: 03-5488-3929 (Lounge & Dining G)

4-7-36 Kita Shinagawa, Shinagawa-ku, Tokyo

Tokyo Marriott offers 
seasonal dining delights
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