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Yoshihiro MURATA

KIKUNOI, Owner & Chef
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Born in 1951, as the eldest son of a family that runs the long-established restaurant “KIKUNOI” in the Gion
district of Kyoto. While a student at Ritsumeikan University, travelled to France to learn French cuisine. After
graduating, underwent training in the Nagoya restaurant “Kamome.” In 1976, returned home, and opened the
“KIKUNOI, Kiya Machi Store.” In 1993, he was appointed representative director of KIKUNOI Co., Litd. While
working as a lecturer at many cooking schools, he also made many appearances in cooking shows and in
magazines. In 2004, started the Japan Culinary Academy. Praised for his excellent activities and contribution to
the promotion of Japanese culture as a person specialized in Japanese cuisine; in 2012, recognized as a
“Contemporary Master Craftsman” by the Ministry of Health, Labour and Welfare; received the prize of “Kyoto
Industry Contributor” from Kyoto; in 2013, received the “Kyoto Culture Achievement Award” from Kyoto; in
2014, received the award of “Regional Person of Cultural Merit” from the Agency for Cultural Affairs. He is still

actively engaged in activities to promote Kyoto cuisine in Japan and overseas.
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