~ TABLE TALK

Get Caviar

- In the Air

Cathay Pacific Catering Services at Chek Lap Kok uploaded

13.1 million meals on the planes, including those of its parent

L
“ o me. an airplane is a
I great place to diet.” says
celebrity chef Wolfgang

Puck, but the sentiment is one which
Jorg Kubisz would almost certainly
regard as hurtful.
| Kubisz is the new Executive Chef of
‘ Cathay Pacific Catering Services, the
largest of the three airline catering
| operations at Hong Kong International
‘ Airport, and one which at present looks
[ after the in-flight meal requirements of
twenty nine carriers besides. of course,
those of its owner, Cathay Pacific.

It’s an awesome responsibility. Kubisz
and his team are responsible for feeding
the passengers and crew on around 130
‘Taghts per day. That works out at around
1000 meals, although in theory the

80,000, and on one memorably long day
~ January 18 of this year — was obliged
to produce 62.660. Last year Cathay
Pacific Catering Services or CPCS
loaded 13.1 million meals on to planes,
accounting for around 70 percent of the
total for the airport.
Cathay is, as you would expect, its
[ largest customer taking around 58
percent of the upload. although curiously
the company doesn’t service Dragonair
which Cathay part owns. It takes its
| responsibility to other airlines equally

my recent visit — my first since a
familiarisation tour just before Chek Lap
Kok opened — was to preview the new

facility has a production capacity of

seriously however, and the occasion of

airline, last year; costs of meals served in the air vary from
airline to airline. Executive chef Jorg Kubisz confirms that
Aeroflot is at the high end of the scale when assessed for
food spending per passenger. By ROBIN LYNAM

business and first class menus for

Aeroflot Russian International Airlinges.
Don’t laugh. Recent years have seen a

number of remarkable changes in the

airline industry with a number of carriers |

previously high on the “avoid at all
costs™ list reinventing themselves and
beginning to seriously compete with
those that have traditionally set the
industry’s service standards.

China is a good example. Mainland
aviation has been transformed over the
past decade with investment in new
aircraft, staff training, and improved
service standards in flight, and Russia is
an analogous case. Aeroflot has also
worked hard to put its house in order,

Caviar is essential:
Executive chef Jorg
Kubisz and Aeroflot’s
regional general manager
Alexey Sumchenko.
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buying or leasing new Airbus Industric
and Boeing aircraft for long hall routes.
and paying close attention to all aspects
of in-flight service — including of course
the food.

With the increasing bifurcation of the
international airline industry into “no
trills™ carriers that compete on cost, and
full service operators that compete on
service, food for the latter has become o
massively important component of the
service and marketing mix.

Asian carriers have traditionally spent
the most money on food. American
airlines are generally the least generous
in this area, as in most others. and have
spent even less on it since 9/11, dropping
meal service all together on many
domestic flights.

It’s a different story over here.
Carriers like Cathay are particularly
conscious of a need to keep standards
high, and Kubisz and his sous chefs
routinely prepare recipes by well known
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