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Food and Menu Trends in the Hospitality Industry

Remo W. Berdux, Executive Chef - The Ritz Carlton Seoul

Good Moming Ladies and Gentlemen,

It is a great pleasure to be here today and talk about my views on today’s menu and food
trends.

First allow me to introduce myself. I am originally from Switzerland. 1 left Switzerland in 1986
0 work in Australia and since then have stayed in this part of the World

I have over 26 years of Hospitality experience working in deluxe hotels and resorts in
switzerland, Australia, Asia Pacific and South East Asia. Before joining The Ritz Carlton
“ompany in June 2004 I was with Hyatt International for 16 years.

I am not new to Korea as I have worked here in Seoul and Pusan from 1994 to 2000 with at

“he Grand Hyatt and the former Hyatt Regency Pusan

A few points that I would like to talk about.
The meaning of the word trend
The History of Cooking
What where the trends of the past
What are some of the trends that we hear about today
What influences trend changes

What trends and kind of food is today’s Guest looking for?

The Webster Dictionary defines the word Trend as A general Direction or Movement.

[ believe food trends are exactly that! It is very important to understand that a trend is really
just a direction and one has a choice to follow it or not. The hospitality is very much like the
tashion industry. A lot of people are very skeptic of new ways and trends and decide to stick
tc the old and proven ways which they are comfortable with. And that's why we still see quiet
¢. number of traditional restaurants today.

It is very important that, when we talk about trends, that we understand a little bit about the
history of Cooking and who was the one of the first trend setters for today’s hospitality.
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His name was Auguste Escoffier 1846 1935

Auguste Escoffier, “The Chef of Kings and The King of Chefs,” was born in Villeneuve-
Loubet, Alpes Maritimes, France in 1846. His career in cookery began at the age of 12 when he
entered into apprenticeship in his uncle’s restaurant, in Nice. Before Escoffier’s time, the Grande
Cuisine was full of overly complicated recipes, multi-course extravagant dinners, sauces and
garnishes that disguised main ingredients nearly beyond recognition. In accordance with his
believe, “above all, keep it simple,” Escoffier developed a new gastronomic philosophy, a sense
of finely polished and highly refined simplicity in dining, ideals that have been adapted by the
finest chefs of the twentieth - century.

Escoffier's contributions to the culinary arts, range far beyond those innovations that are
immediately apparent to the eyes and palate of the connoisseur. He created the brigade system
eliminating the chaotic, unpleasant atmosphere that once reigned in hotel and restaurant kitchens.
Repulsed by the foul language and lack of concern for cleanliness, all too common in nineteenth
- century kitchens, Escoffier established sanitation standards and instilled in his subordinates a
real respect for the wholesomeness of the food they served.

He was one of the earliest chefs of note to have a sincere interest in preserving the nutritional
value of the foods he prepared and served. Escoffier also had an expertise in food science and
was a pioneer in food preservation and in developing sauces that could be bottled for the
homemaker.

Escoffier promoted the belief that food service professionals at all levels should be dedicated
to improving their skills and general knowledge through education. He wrote numerous articles
and books on cookery, the most famous of his works being Le Guide Culinaire and A Guide to
Modern Cookery. Books that should be in every chef’s library as they are regarded as the Bibles

in cookery

Cesar Ritz, the King of Hoteliers and Hotelier of Kings, said about Escoffier

He is a Genius in his profession and surpasses all other Chef's I have worked with

Even in today’s modern cooking we still use the basic cooking techniques and kitchen terms
that Escoffier used.

What is one of the best-known trend of the past? ®Nouvelle Cuisine(New Kitchen)

This trend or rather this new area of the culinary world was introduced by a few famous
French chefs such as Paul Bocuse, Michel Guerard, Louis Outhier, Alain Sanderens and a
number of others. The direction was to steer away from the old way's, the days of big portions,

dishes with heavy sauces and menus with many courses. But yet still following the basics rules
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established by Escoffier.

The main goal of this new trend was to emphasize the quality, the freshness and most of all
the natural flavor of the ingredients without overloading them with heavy sauces based on flour
a1d butter or to overcook them. By doing that they also achieved to get the consumer to eat
hzalthier.

It was also meant to satisfy our senses especially the sight. Food had to be presented in a
artistic manner playing with colors and forms. The intention was to arrange the food on the plate
as a work of art similar to a sculpture or painting!

Unfortunately this trend was mis-interpreted and mis-understood by many chefs and
CONSUMErS.

For quiet some time this trend had a reputation of nothing on the plate and pay a lot of money
for it

Luckily this initial mis-conception disappeared and the nouvelle cuisine has really become the
graideline on which we base our food preparations today

There are quiet a number of trends or trend descriptions which you will find these day’s.

Spa Cuisine, Well Being The health food trends.

Everybody wants to, or at least tries, to live and eat healthy.

Fusion
The combination of several regional styles usual Asian / European or Asian / American.
Quiet often this trend is also being mis-used and ends up in confusion on what the dish should

be all about.

California / Pacific Rim

Fresh and no frills food trend

Back to Basics
Using old classical dishes in a modern way with good quality ingredients and preparation

raethods.

Sous Vide(Vacuum Cooking)

Especially used for meat and fish dishes to keep the natural flavors intact

Fast Food.
You might ask what why is Fast Food a Trend? Fast food has been around for a long time!!

Yes you are right but these days there is a new wave of fast food restaurants emerging. They
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specialize in healthy fast food, salads, sandwiches etc. and the old classic chains like McDonalds

etc are trying to change their ways as well and offer more healthy choices.

What influences on trends and trend changes. Some examples are..
Change of Lifestyles
Ethnic Cuisines
Availabilities of Food Items

New and innovative Kitchen Equipment

People’s life styles and therefore the eating habits have changed a lot. People are more stressed
and do not take a lot of time to eat anymore. Because of their stressful life’s they want at least
eat healthy.

Ethnic restaurants are very popular these days as people travel more and want to experience
the food they have discovered on their travels at home as well. New food items are becoming
available almost daily. Such items as specialty cheeses, meats, genetically crossed vegetables are
being experimented with to come up with a variety of tastes and blendes. Kitchen equipment is
becoming more and more futuristic and is allowing the chefs to not only experiment with new
preparation methods etc. but also to cut preparation times and therefore focus more on the
freshness and presentation of the dish. When I compare what equipment I had in the Kitchen
when I started my apprenticeship 27 years ago and what we now. Technology has also moved
into the modern Kkitchens.

Let’s look at what some of today’s trendy restaurants and foods look like.

The Open kitchen design gives the guest a rare opportunity to see what is happening in the
kitchen and how their food is being prepared. It also makes them more comfortable about the
hygiene and cleanliness of the establishment and it has that entertainment effect as well. Being
close to the action is also a great selling point and has become very popular with many new
restaurant designs.

No frills table tops are more and more common. Keep the focus on what comes on the plate
and not a cluttered table

What basic rules is making a restaurant successful and what trends and kind of food is today’s

Guest looking for?

Authentic local / ethnic cuisine

Our Guests want the real thing! Not a localized version! If T travel to Switzerland and want
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to eat Korean food then I want the real thing and not a Swiss Version If I want Chinese food
in Korea I don’t want a localized version like you will find in a lot of Chinese restaurants in

Seoul. I want the real thing.

Coffees.

We are not happy anymore with just Coffee

We are looking for variety, including latte, cappuccino, and espresso as well as decaffeinated
varieties.

These days it is also very common that people are asking for a cafe latte with skim or low
fat milk rather then just milk

Three weeks ago I was at the Inchon Airport waiting for my flight and I stopped by a coffee
shop that offers a good selection of coffees. An American Lady was in front of me and ordered
<wo cafe lattes on with skim milk one with low fat milk. Wow you should have seen the look
at the servers face! She looked at this American Lady as if she had just stepped of a space ship.
Needles to say the Lady had to settle for two normal Lattes.

Breads.
People are looking for variety breads which are baked fresh several times daily on location that

means in the shop.

Herbs.
Fresh Herbs are expected to be used in preparing healthy dishes

You will find a lot of Chefs are growing their own herbs on property.

Vegetarian Selections.
With a lot more people asking for healthy choices. Vegetarian dishes should be prepared in a

interesting as well as healthy way with no fat, butter, flour etc.

Seafood.
The Customers expect that fresh fish are taken from salt water or freshwater tanks in the

kitchen or are bought daily from the local fish market

Fruits and Vegetable.

Fresh fruit has to be served perfectly ripe. Variety is the also very important. There is usually
z lot of locally grown fruits available and if not it is very easy these day’s to import. Vegetables
should be the best quality, fresh and not frozen. Good selling points are also organically grown

Fruits and Vegetables. Salads should be crisp and fresh ‘
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Food Preparation.
Guests are looking for perfect and correct preparation Techniques. If we say its grilled it

should be grilled perfectly, if we say it's steamed it has to be steamed to perfection.

Sandwiches and Snacks.
Sandwiches should be made with freshly baked bread, Savory spreads and top quality
ingredients have to be used. They need to look very appealing and fresh.

Signature Dishes.
Our guests are also looking for signature dishes. Dishes that are unique to a restaurant and
only available there. The best restaurants have usually a few dishes which makes guest come

back just because of those particular items

Cleanliness.
Impeccable cleanliness should be part of any establishment. There is no excuse for a unclean
unappealing looking dinning room, a dirty untidy Kitchen and back area including rest rooms is

a must.

Brand Products.
For example ice-creams. Either high quality home-made or name brand Ice cream is a must
and should include low-fat, non-fat and sugar-free alternatives. Our guests are familiar with

good quality brand names. They don’t just guarantee the quality but they sell well!

Desserts.
For Desserts the emphasis is on quality, variety and freshness, with eye appeal, good taste and
presentation

These where just a few basic points that our guest are looking for in our restaurants

As it is just before Lunch I thought I'll wet your appetite with some dishes that you will find
on today’s trendy restaurant menus.

So let's look at some mouthwatering dishes! _

As vou can see the presentations are simple yvet interesting highlighting the freshness of the
ingredients.

The dishes look appealing and tasty. Buffets are steering away from Chafing dishes where
food is kept for a long period of time and deteriorating. The new look is induction ranges and

small cooking stations. The food is kept in small portions on an attractive burner. As I have
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mentioned previously. Cleanliness is a must. The Kitchen is an inviting place to be in not a dirty

workshop

I hope I was able to give you a little inside on my view on trends today. I believe it doesn’t
matter how trendy and hip a restaurant is today, if the basics like service, cleanliness etc is not
‘here, all the trendy food, fancy and expensive interior design and location won't matter at all or

will only be short lived.

I thank you for giving me the opportunity to speak to you and I am happy to answer any

Juestions you may have.
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Food and Menu Trends in
the Hospitality Industry

Remo W. Berdux
Executive Chef
The Ritz Carlton Seoul. ...

Agenda

» The meaning of the word Trend

» The History of Cooking

» What where the trends of the past?
» What are the trends today?

» What influences trends change?

» What trends and kind of food is today’s
Guest looking for?

The History of Cooking

The Godfather of all Chef's

AUGUSTE ESCOFFIER
1846 — 1935

The Chef of Kings
and
The King of Chefs

Introduction

> From Switzerland

» Over 26 years of Hospitality experience
in deluxe Hotels and Resorts in
Switzerland, Australia, Asia Pacific and
South East Asia

% 16-years with Hyatt International-before
oining the Ritz C.a‘rl‘ton inJune 2004

T~he ‘fn‘eaning of the;w:brdTrénd.: '

'The Webster Dsot{onary def nes the
word Jrend as

“A generai Direction or Movement” ~

The best known trend of the past

» Nouvelle Cuisine (New Kitchen) -
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Influences on Trends and Trend
Trends today Changes

» Change of Lifestyles
~ Fusion ‘ » Ethnic Cuisines
‘ » Availabilities of Food ftems

» Well Being
- California / Pacific Rim f » New and innovative Kitchen Egquipment

» Back to Basics
» Sous Vide (Vacuum Cooking)

» Fast Food

» 3pa Cuisine
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What trends and kind of food is vv B What trends and kind of food is
today’s Guest looking for? today’s Guest looking for?
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Let’'s look at some trendy dishes
from around the world

Let's look at some trendy; dishes |

from around the world
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