in Kyoto

Let’siTry Food Waste
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In Kyoto City, we cherish a culture of gratitude towards everything related to food, including nature, life, and ] O
T

producers, as well as a culture of not wasting ingredients.
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Check the portion size. sRICiEse e M0 EBRME

Ask if there are any NS BRRIFEFRRERMZTONEM,
ingredients you can't eat. sm7cod G EBRIE.
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Take only as much as you
can eat at the buffets and

Ask if you can take
leftovers home. Ao ABEIEXREGEET I BFE.

all-you-can-eat restaurants. FRBEHEN, SENEERRE. o
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Choose restaurants or stores mERHEE "REMBVRBYIRE
with the Sticker "Kyoto City No HIHEESR" .,
Food Waste”.
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