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Q1: How often and where do you eat Japanese foods?
(please check one box each)

Frequency: Locale:

O quite often D only at restaurants

O sometimes O only at home

0 not much O both places

O never O neither

Q2: How often and where do you eat rice grown in

Japan?
(please check one box each)
Frequency: Locale:

O quite often
O sometimes
O not much
O never

O only at restaurants
O only at home

O both places

O neither

Q3: As part of your profession, do you prepare or
serve (sell) Japanese foods?

Frequency:

O quite often

O sometimes

O not much

O never

Q4: If you answered “quite often” or “sometimes”
above in Q3, please tell us what are the advantages
and disadvantages of using rice from Japan as part
of your profession? (For example: quality, price,
technicalities of purchasing or finding vendors, etc.)

Q5: How familiar were you with the characteristics of
Japan-grown rice before you joined this event?

O quite familiar

O somewhat familiar

O hardly familiar

O not familiar at all

Q6: What fact about Japan-grown rice do you find
interesting? (please select as many choices)

O the look of it

O its deliciousness (or the fact that its also good served
at room-temperature)

O its stickiness

O its sweetness

O its perfect softness

O that different grains have distinct flavors

O that its safe and worry-free

Q7: Did you discover any difference between
Japan-grown rice and rice from other origins?

Q8: Did your understanding and interest for
Japan-grown rice increase by joining this event?
Overy much 0Osomewhat 0O not much Onotatall

Q9: How often and where do you drink sake?
Frequency: Places:

O quite often
O sometimes
O not much
O never

Oonly at restaurants and bars
Oonly at home

O both places

O neither

Q10: Did your understanding and interest for sake
increase by joining this event?
Overy much Osomewhat 0O not much Onotatall

QI1: Do you feel that you will most likely choose (or
actively pursue) Japan-grown rice and its products
after joining this event?

O yes, | strongly felt that way O sure, somewhat

O not too much O no, didn’t feel that way

Q12: Please elaborate on your choice of answer above
onQn

Q13: Please choose the recipe you enjoyed the most
that was introduced at this event?

Rice Dish:

0O Ginger Sesame Crusted Japanese Rice Croquette
O Terrine of Rice and Pork Belly

O Yaki Gohan

Cocktail:

O The Breakwater Cocktail

O TheFlower in The Field

O The i-paddy

Ql4: Please explain why you chose the item/s
mentioned in your answer above.

Q15: Do you foresee yourself creating a new recipe
using Japan-grown rice and/or its products? Please
share your ideas!

Q16: Please give us your feedback of this event.

Q17: Please share a little bit about you!
(This information is protected)

Gender: O Male 0OFemale
O Prefer not to be specified
Age:
Ounder 19
0 30-39 020-29
050-59 0 40-40
070+ 0 60-69
Ethnicity:
OAmerican Indian or Alaska Native
OAsian

OBlack or African American

ONative Hawaiian or Other Pacific Islander
OWhite

Cother (____ )
Profession:

O Media

please specify typeof media _____
O Chef

please specify cuisine

O Restaurant representative
please specif cuisine

O Retailor representative
please specify businesstype ____
O Food distributor representative

please specify type of food

O Other: please specify:
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