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Open Company Content

(2 hours or more excluding break time) 2 hours ~ 3 hours
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Company Profile
Furigana MPELEHLP»ETAL
Name of company or organization |#k3{&4tthank
Industry BH¥E BRRY-—ERHE
Furigana LBSWHAHMLIELICLEA
Location Nara Prefecture Kashiba City Nishimami 3-1-1-46

SWHE MPHELSIFEN
Representative Position Representative Director

KRER e

SWHE MPHOESIFEN
Name of the department in charge |Headquarters

HLEZ e
Homepage URL -
Number of Employees 15

Duties

You will experience assistance in hall work and simple plating work. This course will help you learn
the basics of customer service and the flow of store management, and deepen your understanding of
working in Japanese restaurants.

Corporate PR
(Main Products, etc.)

THANK Co., Ltd. is a company that operates multiple restaurants mainly in Nara Prefecture. We have
developed abura soba specialty stores and ramen shops, and we value providing local customers with
a delicious cup that can be easily enjoyed in their daily lives. We are also particular about ingredients
and cooking processes, and have conveyed Japan's unique food culture and taste creation through
store management. In addition to on-site work such as customer service and cooking, we also focus
on creating stores that emphasize staff education and teamwork. We strive to create a work
environment where people can work with respect for each other, regardless of age or nationality, and
we have a system in place where even those who are new to the Japanese restaurant industry can
learn with peace of mind. In this one-day work experience, we hope that you will actually experience
the atmosphere and work flow of Japanese restaurants and deepen your understanding of working in
Japan.

1-day work experience (open company)

Purpose of the program

The purpose of this program is to help students understand the work flow and workplace atmosphere
by actually experiencing the field of the Japanese restaurant industry. Through customer service and
simple tasks, we will have an opportunity to learn about the unique Japanese service culture and the
importance of teamwork, and to have a concrete image of working in Japan. In addition, through
interaction with on-site staff, we hope that you will be able to resolve your concerns and doubts and
use them as a reference for your future career choices.

1-day work experience (open
company) Experience on the day

On the day of the event, we will tour the store and explain the flow of the day and the division of
roles of the restaurant. After that, you will experience assisting in hall operations and simple plating
work. By standing in the actual field, you will learn the concept of customer service and teamwork in
Japanese restaurants. Finally, there will be a Q&A session to answer any questions or concerns you
may have about your work or working in Japan.




Maximum number of people per

event 2 % Applications will end when the capacity is reached. (First-come, first-served)
Work Experience 1. Abura Soba Matsukaze Horyuji Store
Location 2. Poem of Wheat

Work Experience
Location address

. 995-1 Kawai, Kawai-cho, Kita—Katsuragi-gun, Nara Prefecture
. 710-1 Kazumotocho, Kashihara City, Nara Prefecture Royal Heights Kashihara 101

N —

Nearest Station

. Kintetsu Tahara Line Ikebe Station or Samitagawa Station
. Kintetsu Osaka Line Yamato-Yagi Station or Ninnokuchi Station

N —

Required (required) Japanese
level for work experience

N3, N2, N1

Abilities required (required) for
1-day work experience (open
company)

Regardless of faculty or department. Those who can say basic greetings and communicate simply in
Japanese. Be interested in the restaurant industry and be able to act in cooperation with those
around you. Even if you have no experience, there is no problem if you have an active learning
attitude.

What to bring on the day

Writing utensils, notepads. No special belongings are required.

Meeting place on the day

Please gather in front of the store entrance. Please arrive 10 minutes before the start time.

Clothing

Please come in clothes that are easy to move in and do not mind getting dirty. Sandals and shoes
with heels are prohibited.

Other precautions

Please be punctual on the day. If you are not feeling well, please do not overdo it and contact us in
advance.

Message to participants

This is a valuable opportunity to actually experience the field of Japanese restaurants. Even first-
timers will be given detailed explanations, so please feel free to participate.
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