
SIED ＆ International Exchange Association Kyotanabe presents

Contact info: Kyotanabe SIED jt-sied@mail.doshisha.ac.jp
※We manage personal information appropriately based on Doshisha’s basic policy.
※This event is a non- profit extracurricular education program supported by OIS.

*The event will go on, rain or shine.

～Rice cooked in local bamboo～
World Kitchen

【Place】 Bio Tatara
【Capacity】 20 Doshisha students

*Participants will be picked by lot.

【Meeting place】 Kyotanabe campus main gate
【Fee】 ¥500

【How to apply】 Scan the QR code or go to the link below.

【Date】 May 13th（Sun.）11:00-14:00

https://goo.gl/9J1e9P

【App. deadline】 May 5th (Sat.)

Kyotanabe is famous for bamboo. 
Experience the unique cooking way, steaming rice 
in local bamboo! It will be the best rice you’ve ever had!  

@Old Folk House!

This event is co-hosted by SIED and International Exchange Association Kyotanabe.

cook rice 
in local bamboo!


