
YOSHIDA POTTERY X AMI PÂTISSERIE

We are thrilled to showcase a unique collection produced through the
creative collaboration between Masakazu Yoshida of Yoshida Pottery and
Chef Makoto Arami of AMI Pâtisserie. Combining Yoshida’s mastery of
nature-inspired pottery and Chef Arami’s deep culinary insight, this collection
was thoughtfully designed to enhance the presentation of food, bringing both
beauty and function to your dining table. Each piece reflects the harmonious
fusion of traditional Japanese craftsmanship and modern culinary artistry.



Date: October 12 - November 10, 2024

Location: Artifactt Store [390 Orchard Rd, #01-06

Palais Renaissance, Singapore 238871]

Special Collection by Yoshida Pottery x Ami Pâtisserie



Yoshida Pottery, led by Masakazu Yoshida, and AMI Patisserie,
founded by Chef Makoto Arami, bring together two masters of their

crafts. With over 13 years of experience at the historic Asahiyaki
kiln, Yoshida blends traditional Japanese ceramics with his modern

vision, crafting pieces that elevate everyday dining.

Chef Arami, a third-generation pastry chef trained at the prestigious
Tsuji Culinary Institute and Michelin-starred kitchens, seamlessly
combines Japanese ingredients with refined pastry techniques to
create exquisite confections. Together, they have collaborated to

produce a new collection that merges art and dining, showcasing the
harmony between pottery and culinary presentation.

ABOUT YOSHIDA POTTERY



We invite you to visit our store and explore this exclusive
collection, where art and dining meet in perfect harmony.
Discover how the collaboration between these two artists
brings new meaning to the art of presentation and design.

ARTIFACTT
390 Orchard Rd, #01-06

Palais Renaissance, Singapore 238871

AMI Patisserie is the creation of Chef Makoto Arami, a third-
generation pastry chef with roots in both traditional Japanese

sweets and Western-style desserts. 

Trained at the prestigious Tsuji Culinary Institute and honed in
Michelin-starred kitchens, Chef Arami seamlessly blends

Japanese ingredients with refined pastry techniques to create
exquisite, nature-inspired confections. Each creation reflects his

dedication to craft, celebrating the delicate balance of flavor,
artistry, and cultural heritage.

ABOUT AMI PÂTISSERIE

https://www.facebook.com/artifacttofficial/
https://www.instagram.com/artifactt_official/?hl=en
mailto:hello@artifactt.com
https://www.artifactt.com/

