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The objective of this study is to clarify the background behind the rapid developm
ent of Italian restaurant business in Japan in both quality and quantity. The reason Italian restaurants i
n Japan provide food of such high quality can be attributed to the fact that many Japanese chefs acquire t
heir skills in Italy. It became common from the late 80s onward for Japanese chefs to travel to Italy to |
earn the local cuisine. The 80s was a period in which the interest in Italian cuisine heightened among the
Japanese population, and was also the period in which Italian haute cuisine came into the international s
potlight. Thereafter, the acceptance of foreign workers in Italy became gradually regulated, but the deman
d for Japanese chefs in restaurant businesses in Italy has increased. This study explored the characterist
ics of a path-dependent development of Italian food business in Japan by focusing on the establishment and
changes in the training system of Japanese chefs in Italy.
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