
At Yokosuka High School, our students learned about local issues and agricultural

products in their hometown of Kakegawa City (formerly Osuka Town), agricultural

products around the world, and the reality of agriculture through lectures and research.

Together, we devised recipes that make use of these local agricultural products. We also

worked to promote the local agricultural products by entering the recipes in contests and

selling the dishes at local events. We made multiple prototypes of the recipes we came up

with, consistently working to make improvements where we could, aiming to make the

appearance and taste more suitable for commercial use.

Recipes Developed by Us [Mainly using local ingredients]:

･Nasi goreng-style fried rice infused with green tea aroma [soy sauce/sugar]

･ Chacha Churros [Tea grown using "Chagusaba" (Traditional tea-grass integrated

system)]

･Chinese-style Mini Melon Bento [Mini Melon]

･Sweet potato and eel bone pie stick [Sweet potato]

10. Yokosuka High School

Promoting Agricultural Products through Recipes Using
Local Ingredients

Recipes using local ingredients from the former Osuka Town

Nasi goreng-style fried rice
(with the scent of green tea)

Chacha churros

Chinese-style mini melon bento
Sweet potato and eel bone pie stick


