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From Professor Gramza-Michalowska,

This year's theme "Tradition and Innovation in Food Development.” | will mainly talk about
Polish traditional food. For example, The most famous pierogi in Poland are close to oriental
dumplings. In addition, the meals are based on traditional dishes using Polish bread and duck,
while making use of recipes and techniques that have been passed down from ancient times,
while incorporating modern techniques, new ingredients, and cooking methods.

This is an initiative to create a new dining experience.

IS LT -ZTvOI0XNERLY
SEINT—VIEBRARICH T EREEHITT EICR—FVRDERBICDOVTHELET,

BIZIEX,R—Z VR TREFEZREIOFERFDERFISENTY,, /2, R—F U RDIN PPV EFE S s
MABER—R(CUBEZ, G<HI 0T IFHEMM TS ZRIEBOL U EORSEZ EN URN S IR DR 0T
UWEB#,FHEEQRE TR AN TGEIRE ENUD DB BAREZ AU HIERVEA TY,

AZERTY . BBEDERK, FERAB,EOoTISM<IZE L !

NXHKREIIIWRARKF I —FEo59— toy—RSHE
EFER BN WIR3282 tsuzuki@bunkyo.ac.jp




	スライド番号 1

