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Report Highlights: 

The Agricultural Trade Office (ATO) works to provide U.S. businesses the opportunity to enter the 
Japanese food market. The ATO does this by providing U.S. agricultural cooperators and exporters 
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with research based marketing on Japanese retailer, food services and food processing companies. 
The ATO sponsors activities such as trade shows, and media relations to help connect U.S. and 
Japanese agricultural firms. 

 

  

General Information:  

Working with Nagoya Marriott Associa Hotel 

While conducting a market survey the ATO had the pleasure of explaining its mission and current work 
on the “Welcome to American Food & Cuisine” brochure to the vice president of the Nagoya Marriott 
Associa Hotel. “Welcome to American Food & Cuisine” is part of the V5 campaign developed by ATO 
Tokyo to help increase awareness and consumption of vegetables in Japan through the promotion of 
U.S. agricultural products.  This campaign attempts to display to Japanese industry and consumers 
American cuisine and today’s emphasis on a healthier lifestyle. As a result of the ATO’s description of 
the “Welcome to American Food & Cuisine” campaign, the Nagoya Marriott Associa Hotel requested 
the assistance of ATO to provide recipes designed by ATO Chef Ema Koeda and of her participation 
during a two month long American Cuisine Fair.  (Appendix 1) 
 

American Cuisine Fair 

The purpose of this American cuisine event was to educate the public about U.S. agricultural 
ingredients and to display healthy recipes designed by Ema Koeda, current American Embassy ATO 
Chef.  In the “Welcome to American Food & Cuisine” campaign Chef Koeda introduced more than eight 
recipes including Chicken Noodle Soup, Broccoli Macaroni and Cheese, Corn Bread, Salmon Burgers, 
Grilled Romaine lettuce with Blue Cheese and Almond, and Gumbo. These were served in the main 
buffet dining facility called the Pergola.  (Appendix 2 & 3)  The ‘American Fair’ was held from April 27, 
2012 to June 5, 2012. 
 

Chef Koeda used similar ingredients and themes to create recipes for five restaurants participating in 
the ‘American Fair’ at Nagoya Marriott Associa Hotel.  The five restaurants were Coffee Shop Pergola, 
Sky Lounge Zenith, Lobby Lounge Scenery, Teppan-yaki Restaurant Nakotei and Café & Bar Decennale. 
 During the events an ‘American Cuisine Fair’ logo was printed next to the restaurant menu listed in 
the hotel’s advertisement brochure. (Appendix 4) Coffee Shop Pergola had buffet lunch and dinner. 
Sky Lounge Zenith’s menu featured baked Caesar Salad, Grilled American Lobster, and Atlantic salmon. 
Teppan-yaki restaurant Nakotei served Caesar Salad Jambalaya, Massachusetts Cape Cod with black 
pepper, New York Clam Potage, and Texas grass-fed Steak with barbeque sauce and creamy mashed 
potatoes. At the five mentioned restaurants patrons enjoyed their meals with cocktails or wine 
originating from the United States. 
  

Results 

One of the important aspects of this ‘American Cuisine Fair’ was to show healthy dishes that represent 
American cuisine made from U.S. agricultural ingredients such as American Romaine lettuce, broccoli, 
celery, nuts, dried fruits, meats, fish, wines, etc.  In order to effectively achieve this goal, Chef Koeda 
spent ten days at the Nagoya Marriott Associa Hotel to meet with guests to explain American Cuisine 
and her recipes.   The restaurants were delighted to see patrons who have lunch on business days 
bring back their families on the weekend to experience ‘American Cuisine Fair.’  In one instance, a 



company executive visited Pergola for a business lunch and then decided to bring his family back for a 
dinner.  Some customers commented that “I didn’t realize how healthy American cuisine could be.” 
The feedback and comments from customers were positive and helped further the purpose of this 
event, which is to introduce a healthy version of American cuisine and spread awareness about U.S. 
agricultural ingredients. 
  

  



 

Appendix 1:  Press Release (ATO Chef Ema Koeda) 

  



  

 
  



Appendix 2: Flyer #1 for Pergola American Cuisine Fair 

  

  



 

Appendix 3: Flyer #2 for Pergola American Cuisine Fair 

  



  

 
  

Appendix 4: Hotel brochure featuring American Cuisine Fair 

logo 

  

  

  

  

                     



  

 


