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Wagyu Fusion in North America: Redefining Culinary Innovation

Japanese Wagyu has gained global recognition due to its uniquely rich marbling, deep flavor, and
meticulous production process. It has long stood as a symbol of luxury and authenticity. While
Europe has embraced Wagyu as an ingredient that complements its proud traditional culinary

roots, North America offers a different challenge—and opportunity. Defined by its long history of

immigration and a melting pot of diverse cultural influences, the North American culinary
landscape thrives on innovation and fusion cuisine.
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The Japan Livestock Export Promotion Council (JLEC), following its success at Sial Paris 2024, has
turned its attention to this dynamic market. At Sial Paris, Wagyu’s authenticity and versatility were
celebrated in a context of culinary tradition. In North America, the focus shifts to adaptation: how Wagyu
can fit into a culture that blends techniques, flavors, and ingredients from across the globe. The recent
one-day private tasting event at UCHI restaurant in Houston, Texas, exemplifies this approach, with chefs
exploring creative ways to incorporate Wagyu into American-style dishes while paying respects to its
Japanese roots.

Wagyu’s Place in a Culinary Melting Pot

North America’s culinary identity is rooted in its diversity, thriving on fusion and experimentation. From
sushi burritos to Korean fried chicken burgers, chefs across the region have long embraced blending
cuisines to create something entirely new. This willingness to experiment offers an ideal platform for
Wagyu to thrive, as its exceptional quality elevates dishes while adapting to bold, innovative takes on
familiar flavors. Unlike Europe, where culinary tradition often dictates the use of ingredients, North
America is not afraid to bend and break rules in order to cross boundaries.

Wagyu has become a versatile piece in this dynamic food culture. North American chefs are combining
their citizens’ global and multicultural roots in new ways. From transforming comfort foods like sliders,
barbecue, and tacos into premium dining experiences with the addition of Wagyu, to keeping global
cuisine similar to its roots while adding a twist using local ingredients found in North America.

Take Houston, for example, where the UCHI restaurant showcase took place. Houston is a city celebrated
for its vibrant food scene and global influences that highlights how Wagyu is embraced in North America.
At UCHI, Wagyu takes on new forms in innovative dishes like tataki, tartare, and hot stone-seared cuts.
The Wagyu tartare pairs the beef’s richness with Japanese ingredients like ponzu and myoga, creating a
dish that is both elegant and approachable. The Wagyu hot rack offers diners an interactive experience,
allowing them to sear thin slices of the beef themselves, combining a memorable experience with culinary
indulgence. These dishes reflect how chefs are reimagining Wagyu to redefine dining experiences while
honoring its heritage.

By blending cultures and flavors, North America’s fusion-driven approach not only celebrates diversity
but positions Wagyu as a dynamic and versatile ingredient perfectly suited for the region’s innovative
food landscape.
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Hybrid Wagyu Beef: Bridging Tradition and Local Appeal

The North American adaptation of Wagyu beef represents a fascinating evolution of the famous Japanese
delicacy, showcasing the balance between authenticity and innovation. While authentic Japanese Wagyu
is produced exclusively from genuine Japanese Wagyu cattle in Japan with intricate marbling and high
levels of oleic acid—a heart-healthy monounsaturated fat— that sets it apart as a luxurious and rare
dining ingredient produced solely in Japan and exported around the world. However, in more recent years,
ranchers in North America have started to raise hybrid Wagyu cattle. With less than 5,000 certified cattle
in the U.S., this hybrid cattle still maintains its exclusivity while also staying respectful and separate from
its Japanese Wagyu ancestors.

Meanwhile, crossbreeding Wagyu with American cattle, such as Angus, has given rise to what is
commonly known as American Wagyu or “Wagyu-influenced beef.” These hybrids blend the best traits of
both breeds, offering higher marbling than conventional American beef while introducing benefits like
improved growth rates, disease resistance, and cost efficiency. With classifications ranging from F1 (50%
Wagyu genetics) to Purebred (93.75% Wagyu genetics), American Wagyu provides a versatile option that
balances quality with accessibility. While it does not fully replicate the umami richness of authentic
Japanese Wagyu, the hybrid's softer marbling and robust flavor have sparked unique interest in North
American markets, making high-quality Wagyu traits more widely available and perfect for use in
experimentation within emerging creative cuisine. Both authentic Japanese Wagyu and North American
hybrids play crucial roles in the global appreciation of this iconic beef. Each offers something
unique—Japanese Wagyu preserves purity and integrity from production to presentation, while hybrids
innovate to adapt to market interests and the playful nature of North America’s fusion cuisine.

Difference Appeals in the North American and European Markets

The culinary cultures of North America and Europe reflect their histories and values. In Europe, food is
often steeped in tradition, with each dish telling a story rooted in its region of origin. This respect for
heritage creates a more structured approach to integrating new ingredients like Wagyu.

North America, by contrast, thrives on culinary freedom. Its diverse population has led to a food culture
that values experimentation and inclusivity. Wagyu fits well into this narrative, offering chefs the
opportunity to reimagine its use in ways that reflect the cultural mosaic of the region. From incorporating
Wagyu into spicy Korean-inspired stews to serving it as part of a Mexican mole dish, the possibilities are
endless.
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Showcasing Wagyu Creativity in North America

The Houston event at UCHI restaurant serves as a microcosm of Wagyu’s potential in North America.
Chefs from the local culinary scene gathered to experiment with how Wagyu can enhance American-style
dishes. While the event was intimate, its focus on creativity and collaboration mirrors JLEC’s larger
strategy for the region. The Houston event is part of a broader strategy by JLEC to build partnerships
across North America.

Previous to the most recent event, JLEC hosted Wagyu seminars in Chicago and Philadelphia in June
2024, drawing over 150 participants, including chefs and meat industry professionals. The events featured
educational sessions on Wagyu’s unique qualities, cutting demonstrations of thigh and sirloin cuts, and
practical workshops where local butchers explored the handling of Wagyu. Attendees engaged in
networking sessions with Japanese exporters while enjoying tasting dishes tailored to Wagyu’s diverse
cuts. These seminars emphasized the versatility of Wagyu, promoting its use beyond premium steak cuts
to appeal to a broader market.

In February 2024, JLEC organized a follow-up seminar at New York’s Carnegie Hall, targeting top chefs,
culinary educators, and meat industry leaders. The event highlighted Wagyu’s adaptability through cutting
demonstrations and exclusive dishes crafted by renowned chefs like Christopher Arellanes and Mary
Attea. Their creative recipes showcased lesser-known cuts, introducing new ways to incorporate Wagyu
into modern menus. This high-profile event strengthened Wagyu’s reputation in the U.S., emphasizing its
potential for innovative and diverse culinary applications. These campaigns highlight the importance of
collaboration between Japanese producers and North American chefs. By showcasing Wagyu’s versatility,
JLEC aims to position it not just as a luxury ingredient but as an approachable ingredient in North
America’s evolving food culture.

Balancing Tradition and Local Appeal

JLEC’s efforts in North America focus on striking a balance between honoring Wagyu’s authenticity and
adapting it to suit local tastes and trends. Events held around the world, from Paris to Houston, have
showcased Wagyu'’s versatility and its ability to inspire creativity while highlighting its longstanding
unique qualities. Rather than simply blending cultures, the goal is to uphold Wagyu’s integrity as a
premium product while finding innovative ways to make it accessible and appealing to North American
diners.

Chefs across the continent are telling new stories through their dishes. From Wagyu ramen burgers in Los
Angeles’ Iki Ramen, to Wagyu sushi at Raisu in Vancouver, B.C., these creations reflect the region’s
penchant for diversity and bold experimentation. By working with chefs and food professionals, JLEC is
fostering global culinary partnerships that celebrate Wagyu’s rich heritage while embracing the evolving
tastes of the North American market.
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The Future of Wagyu in North America

As Wagyu continues its global journey, North America represents a dynamic and promising market. The
region’s embrace of innovative cuisine and cultural diversity creates endless opportunities for Wagyu to
thrive. Through strategic campaigns, partnerships, and the creativity of chefs eager to explore its
potential, Wagyu is poised to become a defining element of North American cuisine. By blending
authenticity with innovation, it continues to capture the imagination of a region where food knows no
boundaries.

By Nina Cataldo, Journalist

Related Links:

Japan Livestock Export Promotion Council (JLEC)

https://uchi.uchir rants.com

The stories and materials above are provided by AFPBB News. Feel free to feature these stories in your
own media.

About “Japan Connect”
Bringing you the latest stories about Japan.This new service is provided by AFPBB
News, which AFP launched in 2007.

Japan Livestock Products Export Promotion Council
https://jlec-pr.jp/en/
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Tomohiro Tanaka from the Federal Meat Academy. (c) Japan Livestock Products Export Promotion Council
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(¢) Japan Livestock Products Export Promotion Council

The event in Houston was a major success. (¢) Japan Livestock Products Export Promotion Council
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