
A 4-week full Immersion Program
• Weekly Colloquia with local leaders 

• Weekly Practicum in Ishikawa Prefecture 
and various locations including 
Kanazawa and Suzu Cities, Noto 
Peninsula 

Courses Offered

“A CRITICAL FIELD STUDY: THE 
BIOCULTURAL LANDSCAPES OF 
ISHIKAWA PREFECTURE” -3 cr 

Instructor, Takakazu Yumoto, Professor 
Emeritus, Kyoto University and 
President, Food Studies College of Japan 

“FOODS, CULTURE, AND RELIGION IN 
ISHIKAWA PREFECTURE: JAPANESE 
CULINARY PRACTICES AND THE 
SENSIBLE WORLD”  -3 cr 

Instructor, Aiko Tanaka, Food Studies 
College of Japan  

“JAPANESE LEXICON FOR FOOD AND 
ECOLOGY”-3 cr 

Weekly Field Studies
• Craftsmen and products in Kanazawa: 

potters, textiles, lacquerware …  

• Tedori Geopark: Geological heritage 
supporting sustainable development & 
innovative business practices. 

• Ohmicho-ichiba, the largest food market 
in Ishikawa: “Kaga Cuisine” sea foods, 
local vegetables, fermentation as 
traditional preservation. 

• Local salt and charcoal production: 
enduring patterns. 

• Conversations with custodians: shrines, 
temples, and festival foods. 

• Pre-modern food preservation within the 
home, the importance and roles of 
fermentation: miso, tsukemono, fermented 
squid, fish and vegetables. 

Colloquia Series: 
Invited Lectures, local experts
• Depopulation and a new role for regional 

universities  

- Koji Nakamura (Professor Emeritus, 
Kanazawa University and the Natural 
History Museum of Ishikawa Prefecture)  

• Satoyama Iniative: Overview and Scope 

- TBD (Operating Unit Ishikawa 
Kanazawa, The United Nations 
University for the Advanced Study of 
Sustainability) 

- Naoki Kikuchi (Kanazawa University) 

• The Uses of “Geopark” for Regional 
Development  

- Masuhiro, Izumiya, Mayor, 
Depopulation, The Key Challenge Facing 
Suzu City 

• Alumni from Kanazawa University, Noto 
Satoyama Satoumi SDG’s Meister 
Program 

• What I Learned when I Moved here as a 
Farmer.



Critical Studies
At the Borromini Institute our approach to Critical Field Studies is designed to respond to 
the cri.cal needs of our world as best outlined in the United Nation’s Sustainable Development 

Goals. The United Nations has challenged the people of the world and all of the communities 
where they reside to take up these goals and to work together to achieve them as best we can.  

These seventeen goals were designed to present data-based, numerical comparisons for 
understanding and comparing the cultures of the world.  They present an invaluable tool for 
students fortunate enough to study in a second culture. This is equally true for the still new 
field of cultural ecology.  Takakazu Yumoto is the prior president of the Ecological Society of 
Japan (4,000 + members) and Professor Emeritus at Kyoto University.  From 2023 he has 
become President of the Food Studies College of Japan.  He is the faculty director of the 
2023 Biocultural Landscapes of Japan program for international students.  He will be 
assisted by Aiko Tanaka, one of Japan’s leading food educators and activists.  She has written 
several academic cookbooks and has been a frequent food columnist and TV food 
commentator, especially on NHK in the Osaka area.  She is a founding member of the first 
Food Studies  Department in a Japanese university.  

This program is based on academic research begun by several local organizations in Ishikawa 
Prefecture in the first decade of this century including The United Nations University for the 
Advanced Study of Sustainability and the Institute of Nature and Environmental Technology 
of Kanazawa University.  See our web page for a detailed list.  

Our goal in this program is to create memories shaped in local settings new to the student, 
memories with rich academic implications that students will continue to unpack throughout 
their formal education and beyond.   

Innovative ideas include satoyama (“community- mountain”) and satoumi (“community – 
ocean”) traditions continuing today, but extending 

up to 20,000 years into the past. To complement the chronological depth present in such 
human and ecological settings we will also explore local shrines, temples and festivals and 
the food consumed in activities related to them --- all having origins in the distant past. By 
linking our courses to on-going local research and by developing methods for listening to – 
and conversing with – local voices we hope to contribute to new conversations on biosocial 
landscapes, the regeneration of scarce resources, and matters related to our shared futures. 

伝統的知識，知恵の伝承。 
Traditional Knowledge, a legacy of wisdom. 

Supporting Faculty Institutions

Takakazu Yumoto, Professor 
Emeritus, Kyoto University 
and President, Food Studies 
College of Japan. 

Koji Nakamura (Director, Natural History 
Museum of Ishikawa Prefecture) 

Aiko Tanaka, Food Studies 
College of Japan , Kitchen 
Conversation, co 

Ishikawa Prefecture (⽯川県, ／いしかわけん〔いし
かはけん〕Ishikawa-ken) is a prefecture of Japan located in 
the Chūbu region of Honshu island. （Wikipedia）

Methodology
Ethnographic methods will be used throughout the program.  These include keeping a field 
journal, engaging in ethnographic interviews and keeping a photographic and video 
notebook.  Be sure to bring a smart phone or camera along with a computer able to edit 
video.  We will try to have a video and photo advisor available to help you create such 
records and to use them in the creation of ethnographic videos.  There will be group and 
individual video assignments. 

Credits 
Please work with your home university study abroad office to assure full credit.  Transcripts 
available from Portland State University($600), supporting grants may be available from 
Gustolab International. 

Eligibility
anthropology, sustainability, and related fields. 

Program Cancelation
Failure to recruit sufficient students can lead to program cancelation. 

Cost:  $5,250 
Includes accommodations, transportation costs within Japan, instructional costs and some 
meals).  Limited scholarships available.  

https://en.wikipedia.org/wiki/Prefectures_of_Japan
https://en.wikipedia.org/wiki/Japan
https://en.wikipedia.org/wiki/Honshu

