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The Appeal of Yoshoku: 
Japanese-style 

Western Cuisine <Part 2>
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Above left: An example of hambagu, a yoshoku dish enjoyed throughout Japan.

Above right: Kare pan (curry bread), a well-known variety of sozai pan

Below left: Hanton rice, a local dish whose name is said to come from “Han,” reflecting the chef’s inspiration from Hungarian cuisine.

Below right: Seafood doria is another yoshoku dish that originated in Japan.
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Y oshoku, or Japanese-style Western cui-
sine, is an essential part of Japan’s culi-
nary culture. Since the country opened 
to the West, the Japanese have adopted 

Western food, experimented through trial and 
error, and created a wide array of eclectic cuisine. 
In this issue of HIGHLIGHTING Japan, we feature an 
interview with Professor  HIGASHIYOTSUYANAGI 
Shoko about the history of yoshoku—shaped by 
Japanese adaptability, creativity, and passion 
for food — and the various local yoshoku. We also 
explore the appeal of yoshoku from multiple per-
spectives, including prominent local yoshoku, 
retort pouch foods and Western tableware that 
has underpinned this culinary culture.
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