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RESTAURANT OWNER’S INTERVIEW

• Customer can choose the portion of 
rice in lunch time

• provide small portion of rice and 
who wants to eat more will pay 50 
yen

• He gives warnings to whom left 
food

• Reuse the food ex) making soup 
with leftovers from yesterday

Implementation of the owner



Messages to from the owner

”Human beings live at the cost of many plants and animals, and this is 

inevitable.  Please don’t forget to be humble and always be grateful to the 

food as well as your lives. ”

「最後に皆様にお伝えしたい事は、人間は、動物に限らず植物など沢山の命を
犠牲にして、生きています。これは致し方ない事。だからこそ、謙虚な気持ちと
感謝の心を忘れずに食材も無駄にせず、自分の命も大切に生き抜いていただ
きたい、生き抜いていきましょう。」



REVIEWS OF POSTER



FACEBOOK PAGE

• "Itadakimasu" is 
the Japanese phrase 
which means 
thanking the food 
and people who have 
grown and cooked it 

• Main objective: to 
build a human chain 
to create a healthy 
world



OUR FUTURE PLANS

• Different online sessions (nutrition)
• Encouraging restaurants which have the 

policy of not wasting food and charging 
extra

•   Theme related content posters
•   Sustainability Through Facebook Page


