THE HONG KONG CHEFS ASSOCIATION NEWSLETTER 75 64 fll b 7 % 1 1 www.hongkong-chefs.com |l ESTEEPVEEN ) | l12)

=R
Moving Up

ith 41 2 7 (CPCS

;{rn" ui| 1 "‘"J I8 T HL{ ]
Al E 92 - 1|_-1"'I"I'J EF5AE TJ

5,‘_'0“] =1 H18H - B EEG 000

B A 32 f I.L ;L-‘_. u‘uu

) R WUHEAG T H A KA 64%

[ ek 5‘:_ 11 it

= u J\ JJ~ ’\| u.u.ll.lhﬁ%%-'ﬂ‘ m.’:rﬂ

£ fifl Al E:Ti {F &% '.‘.’-'J S I AT HE

B {H 0 TR A £ .f...
-if R B Y R
CPCSMY -"! h, i} 1'-1’1‘ r_

e . b1 .'\,:f q““fs “' [1 !,L”JL”&HJ

Things seem to be
looking up and mov-
ing fast at Cathay
Pacific Catering
Services (H.K.) Ltd.
(CPCS).,  wholly
owned by Cathay
Pacific
Airways Ltd.

First, the com-
pany recovered
very quickly from the
devastating SARS outbreak in 2003,
The average daily meals prepared in 2003 amounted
to only 36,000 versus 62,000 meals alone on Jlanuary 18, 2004,
Secondly, Jorg Kubisz, formerly of the Marco Polo hotel group,
became the new Executive Chef in early 2004 after joining the
company a little more than a year ago. Jorg is now head of the
CPCS' airline catering production. And what a production it is!

Besides Cathay Pacific Airways as 1is main customer, there are
32 other airlines that require in-flight meal service from Jorg's
kitchen. In 2003, CPCS accounted for 70% of the total airline
catering market in Hong Kong. 13 million meals were served in
2003 with 64% going to Cathay Pacific Airways.

Altogether, Jorg's flight kitchen handles

w about 120 flights per day. The kitchen's total
M daily capacity 1s 80,000 meals. The highest

ﬂ monthly production record were over 1.5 mil-

lion meals in January 2004 (this record may

already have been broken at the time of writ-

i‘q%‘ﬂq’k“ ing).
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( Continued from page 1...)

To do all this requires a very large kitchen, equipment
and manpower. The kitchen stretches over 51,000 square
metres i area and the whole operation employs around
1,500 people, with 500 in production and 800 in operations

The state-of-the-art facility includes an
automated bin conveyor system, vacuum
waste disposal, centralized dishwashing
and chemical distribution systems. It con-
tains specialized Hot and Cold kitchens as
well as Halal, Kosher and Japanese
kitchens. An on-site bakery is also part of
the facility.
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With all this demand on his time, it's no
wonder Jorg believes in team effort. "1
like to see myself in the role of a
football coach who encourages and
ensures that his players are scoring as
a team," he admits in a recent inter-
view.

He also acknowledges that "the greatest
difference between the production in
S hotels and production at CPCS is that
hotels pay more attention to the theatre of

.2 : -
ta‘*& outputs have to be more focused on the big-
v”"w ger picture - with greater emphasis on quali-

ty assurance, consistency and food safety."

With Jorg at the helm, things can only be looking up!

By Inge Holloway

This vear's AGM was held January 28 at the Poison Ivy restaurant
in Wanchai. Over thirty members attended the annual event. Perry
Yuen was elected the new President and a few amendments to the
HKCA by-laws were made. They are:

- All Emtesmonal members, who are trained chefs, pay an annual fee o
400, regardless of whether or not they work for a supplier or are
Suppllur.

- All suppliers, who are not trained chefs, pay the following fee:
HKS$3.500 for the 1st vear;
HKS3,000 for the 2nd vear and
HKS2.500 for the 3rd vear and thereafier.

No other changes were made.



