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Highlights:
-  Culinary Deep Dive into Umami
- Iconic Osakan Street Foods
- Local Insight & Backstreet Exploration
- Visit shops that sell traditional Japanese knives

Description Summary:
Experience Osaka’s vibrant food scene—tasting street eats, exploring local markets, and uncovering umami-rich bites. Includes a visit to traditional Japanese knife shops.


Description:
Tokyo may have the glitz and Kyoto that old-world charm, but Osaka – the port city that’s Japan’s third largest – has something indescribable and, when it comes to food, utterly irresistible. It’s no wonder, then, that in this town the locals are not just obsessed with food but also with umami, that fifth flavor that’s not only hard to describe but also, yes, impossible to resist. A day spent eating in Osaka is, in many ways, a day spent chasing down the beguiling flavors of umami, which is exactly what we’ll be doing on this flavor-packed crawl through the city.



At first glance, Osaka may come off as funky, loud, and fun, a place not surprisingly famed for its lively street food scene. But this undersells the depth of the city’s culinary culture. Take the example of Osaka’s best known street snack, takoyaki. What may look like a simple fried octopus ball drizzled with sauce is actually an umami bomb that’s the result of generations of culinary craftsmanship answering to the high demands of Osakans’ exacting tastes. More than that, takoyaki’s ingredients – toppings like dried bonito flakes, a Worcestershire-based sauce, and Japanese-style mayonnaise – tell the story of a place linked to the sea and to influences from far beyond. As we join the locals in their daily umami chase, we’ll also unravel the strands of this story, learning about the history of the city’s merchants and sampling some of the products – from miso to fish cakes – that are essential to Osaka’s culinary tale. Along the way we’ll also indulge in the city’s famous “street foods,” including takoyaki and a surprisingly sophisticated potato croquette, while in the high energy Osaka markets we’ll sit down for grilled oysters and sashimi made from another umami-rich local favorite, fugu (pufferfish). To complete the picture, we’ll stop into shops selling crafts both old (traditional Japanese knives) and new (plastic food replicas for window displays), and whose work is an integral part of Osakan culinary culture. Looking behind the flashing lights and carnivalesque atmosphere, we’ll find backstreet masters and local Osakans communing over a shared love and understanding of delicious food and what it takes to make it. By the end of our day together, we’ll have a better understanding of not only what makes this town so umami crazed but also why it’s defined by another term that locals have wholeheartedly embraced as distinctly Osakan: Kuiadore, or “eat until you drop.”



Inclusions:
 All food consumed on the walk – almost a dozen different edible specialties
Includes market visits
Culinary Backstreets Guide 

Exclusions:
Transportation to and from the meeting point 

Know Before You Book:
- The tour is conducted in English; proficiency is recommended.
- Some stops may not be suitable for individuals with mobility impairments due to stairs and uneven terrain.
- The tour operates rain or shine; dress appropriately for the weather conditions.

Know Before You Go:
- Wear comfortable walking shoes for the cobblestone streets.
- Bring a light jacket or sweater as evenings can be cool.
- Ensure you have a valid ID if you plan to participate in wine tasting.

Additional info:



Operating Info

Minimum:
2 guests per booking

Maximum:
7 guests per booking

Booking Cut-off:

minutes
Before start time

Valid:
From date booked


Locations:

API provider:
Bookeo

Pickup:
none

Instant Confirmation:
No

Is this experience private:
No

Multi-Day:- No

Cancellation

Cancellation Policy:
standard

Cancellation Cut-off:
24
hours

Cancellation Notes:
Up to 24 hours before the beginning of the activity: full refund

Less than 24 hours before the beginning of the activity or no-show: no refund

Options:

	Osaka - Backstreet Food Tour
	
	Retail
	NET
	%

	Adult
	
	
	
	

	Child
	
	
	
	

	Infant
	
	
	
	



Other Information
Terms and Conditions
Liability Waiver

By completing the reservation you acknowledge the following:

If you have food allergies, you are ultimately responsible to ensure your own health and safety. If you share information about your allergies, we can provide you with some guidance about the food purveyors on your tour, but we are not responsible for any allergic reactions that you may have. We are not responsible for any damages or losses incurred as result of acts by entities beyond our control, including but not limited to restaurants, shops, market stalls, eateries and food carts. We are not responsible for acts beyond our control, including but not limited to acts of God, act of nature, acts of war, or other unrest caused by state or non-state actors. If you are disruptive, we have the right to ask you to leave the tour without refunding you or providing you with a credit for your tour. You are aware of and responsible for all damages or losses that may arise during the course of the tour resulting from:

Risks associated with food, water or other drinks, including alcoholic beverages; physical accidents during the tour or at any of the locations visited; transportation failures; forces of nature; criminal activity; damage, loss or misplaced property; or accident or illness without means of rapid evacuation or availability of medical supplies or services. You agree that any claims that may arise will first go to arbitration and only if not resolved in that manner shall be heard in court. In both cases, grievances shall be heard in the jurisdiction of Washington, DC. You further agree to be responsible for your own welfare and property and accept any and all risks of delay, unanticipated events, inconvenience, illness, injury, emotional trauma or death. You further acknowledge that participation in Culinary Backstreets tours is based upon execution of this Liability Waiver. By completing the reservation process you release and discharge forever Culinary Backstreets, its employees, owners, affiliates, officers, directors, successors, agents, and assigns, from and against any liability arising from participating in this tour. You further agree that this release shall be legally binding upon you personally, all members of your family, all minors traveling with you, your heirs, successors, assigns, and legal representatives, to the maximum extent of the law.

I am aware that while on or traveling to or from my activity with Culinary Backstreets, I might be exposed to COVID-19 from other people, animals or objects. I assume all risk of any such contacts, including sickness, incapacity or death and agree to hold harmless Culinary Backstreets from any such developments. In addition, I recognize that the World Health Organization, U.S. Department of State as well as the Centers for Disease Control and Prevention may have warnings concerning same and am choosing to travel and assume all risk myself.
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