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1. Thai food, World—-class cuisine

Talking about world-class cuisine, most people will think of those of Italy, France and China.
And how about Thai Food? According to the survey titled Perception of Cuisine conducted by
the North Western University, U.S.A.,, in cooperation with Thailand’s Chulalongkorn University,

Thai food ranks fourth, next to the mentioned well-known cuisines.

Nowadays, Thai food has become internationally popular. This is because more and more
tourists go to Thailand and taste Thai dishes such as the popular tomyam kung (hot and spicy
prawn soup), kaengkhaio wan Kkai (chicken green curry), phat kaphrao (meat fried with sweet

basils). Certainly most of tourists can’t help loving the delicious tastes of these dishes.

Another good reason why Thai food is so popular is that Thai food contains a lot of herbs.
An increasing number of people are interested in This Food because herbs are now a part of a

global trend in health and cooking. And most of Thai dishes are healthy herbal foods.

Know more about Thai food
@ Most Thai dishes ate rich in nutrients because the cooking process takes just a short
amount of time. That is why the nutrients in the food ingredients are not destroyed
by the heat.
@ Having a meal of Thai food which is usually served in a set of several dishes, you
will get all five main nutrients ; Protein, Carbohydrate, Fat, Vitamin and Minerals
@ Thai food is easy to eat by using only a spoon and a fork but not a knife. This is

because the ingredients used in each dish are cut into morsels before cooked

2. Thai Kitchen goes international

To draw the world’s attention to Thailand’s great culinary tradition, the Thai government, at
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the initiative of Prime Minister Thaksin Shinawatra and Deputy Prime Minister Somkid
Jatusripitak has launched the Kitchen of the World project in order to promote Thai cuisine,
making it a world cuisine by the year 2007. The Thai government has assigned relevant
government sectors of Promote Thai Food ‘o the World. To boost Thailand as the Kitchen of

the World, each government sector has developed Thai food promotion for the World program.

3. Thai Restaurant Franchise Business

As a part of the Kitchen of the World project, Thai government has approved the plan to
promote reliable, franchised Thai restaurants all over the world. The objective is to increase Thai
restaurant worldwide from 5,500 to 8500 outlets by the year 2005. These Thai restaurants will
be the distribution channels for exporting food products and other related goods, such as
furniture, kitchen utensils, tableware restaurant decoration etc. Also Thai restaurants will serve

as venues to promote Thai culture and tradition abroad.

The Department of Export Promotion (DEP), Ministry of Commerce has been creating many
projects to facilitate, support, and promote the Thai restaurants all over the world. The DEP
realized the important role of Thai restaurant franchises in promoting and exporting Thai
products. The DEP prepared a handbook on Prototype Thai Restaurant to assist Thai restaurant
franchises worldwide to gain the Thai restaurant key service standards and to value the long

established image of Thai restaurants as a whole.

3-1. Three types of Thai restaurant franchises

According to the project, the DEP classified the Thai restaurant franchises into three
categories : —- Classic Thai restaurants decorated with luxuries authentic Thai decoration and
serving Thai gourmet dishes with extravagant services ; -- Contemporary Thai restaurants
reflecting the rural Thai ways of life in a more international light and relaxing atmosphere ; —-
Thai fast food restaurants with more modern decorated and serving foods at a faster pace in a

friendlier, more convenient and casual atmosphere.

The Global Thai Restaurant Co.Ltd (GTR) has been set up to take charge of exporting
luxurious Thai restaurants’ brands to target cities such as New York, London, Paris, Berlin,
Sydney and Tokyo. The GTR is jointly owned by the Thai government and private investors.

And it takes charge of restaurant franchise business and restaurant supporting activities. The
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three types of Thai restaurant franchises are (1) Golden Leaf classical ; (2) Cool Basil
contemporary ; and (3) Elephant Jump fast food, which plan to expand internationally.

Giving more details on three main models ;

Golden Leaf
@ Luxury Thai Restaurant for high-end target market
@ With area about 450-500 square meta serving 160 seats
@® The menu will be of Royal cuisine with a price range around 25-30 USD
@ Initial investment should be around 1.06 million USD

Cool Basil
@ Contemporary Thai design style Restaurant
@ For the high/medium-end or new family life style target market
@ With area about 250 square meta seating around 50 persons
@ The menu will offer Thai foods with flavors to suit the market with a price range

around 15-20 USD

@ Initial investment should be around 557,000 USD

Elephant Jump
@ The Thai fast food Restaurant
@ Locating in a food court or a kiosk in an office building or collage
@ With area about 70 square meta seating around 16 persons
@® The menu will offer single dishes and take-home at a price between 5-10 USD
@ Initial investment should be around 162,000 USD

The objectives of GTR are ;

1. To promote the popularity of Thai restaurants as centers for health foods throughout
the world. It will also serve to promote Thai culture and tradition arts such as music,
dance and fruit carvings.

2. To open up new market opportunities for expansion of food products such as
ready—to-eat foods, Thai fruits, beverages, raw materials, spices and condiments as
well as tableware, kitchenware and home decorative items from Thailand

3. To be the center of management and corporation between Thai restaurants all over
the world

4. To be able to mobilize the company capital from both money and capital markets
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3-2. Food quality and safety control

In addition, the DEP promotes the standard improvement in Thai restaurants by presenting the
credentials to Thai restaurants abroad as a guarantee that these restaurants serve authentic Thai
food cooked by Thai chefs. All ingredients are directly supplied from Thailand so that the dishes
taste authentic, in line with the restaurant concept; Wherever you are, the food tastes as good
as in Thailand. The Thai restaurants in foreign countries that meet the standard of the project
will be awarded a Q-Mark certificate for their genuine Thai food. It is also the mark of
qualification of Thai restaurants that reach international food safety standards. The strict control
on the restaurant franchise business in terms of hygienic and sanitary conditions will benefit

consumers directly.

3-3. Thailand brand project along with OTOP products

The GTR is also responsible for distribution Thai culinary materials to international markets.
The exporter items are various, ranging from chilies to curry pastes, from basil leaves to fish
sauce and from restaurant decorative products to qualified Thai chefs. To meet the needs, the
Thai government has launched a program the Thailand Brand project in an effort to increase
support and promotion of Thai goods and services throughout the world market. It aims to
enhance consumer perception of Thailand as a country that produces the most refined and
diverse goods and services of the highest quality. As a consequence, the Kitchen of the World
project in conjunction with Thailand Brand project has been able to expand to international
market and this is to help Thal restaurants abroad easily obtain ingredients of Thai dishes from
Thailand. One more ambitious project to create recognition of Thailand Brand is the OTOP
initiative. The OTOP is an acronym for One Tambon One Product. The Tambon is an
administrative division. The OTOP project has been organized to promote hand-made goods and
folk handicrafts of each district and distribute them to both domestic and international markets.
Thai restaurants can also be qualified outlets for OTOP products to present unique and high

quality Thai handicrafts, such as furniture, tableware, pottery, decorative items etc.

3-4. Small and Medium-sized Enterprises

As for funds, the government has asked the Office of Small and Medium-sized Enterprises
(SME) Promotion and SME Bank to offer loans to local investors for investment in Thai
restaurants overseas. In line with the government’s plan for Thai restaurant business, SME aims

at build Thailand Brands through the world.
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3-5. Human resource supply and transfer

To export Thai chefs, the government also has initiated a project to train people who want to
be sent to work as chefs in Thai restaurants in foreign countries. Human Resource Development
to Promote Thai Food for the World was approved by the government in order to develop human
resources to cook Thai food professionally and to develop human resources to extend the ability
of managementl Thai restaurant overseas. Two programs have been organized according to the
Human Resource project. They are Professional Thai Chefs and Professional Thai Restaurant
Manager working Overseas

@ The Professional Thai Chef Program focuses on : Strategies to promote Thai food to
the world, Knowledge on Thai food, How to choose and keep food and ingredient,
Cooking techniques, Cooking quality control, English for cooking Thai food.

@ The Professional Thai Restaurant Manager Program focuses on : Promotion of using
Thai products, Knowledge of Thai restaurant overseas business, Planning and
Infrastructure of Thai restaurant, Financing and budgeting, Management, Marketing
and Sales.

@ The most outstanding point of this program is teaching English.

After completion of each program, the organizer delivers an English version certificate to each

participant.

4, Competitive Edge for Restaurant franchise business

Thai restaurant franchising is an interesting new market that has good potential for future
growth. Thai restaurants are constantly improving their business globally. The Thai government
provides support and assistance by coordinating between local suppliers and foreign investors, as
well as providing advice for franchise operation. The combination of raw material supplies,
restaurant management and franchise operation will increase competitive edge.

The Competitive edge are :

Product Advantages : Thai food

@ Widely recognized and accepted globally

@ Perceived as a healthy food full of herbs, spices, nutrients

@ Exciting concept eye-catching, culturally different decoration

@ Powerful menu customized according to local taste and preference

@ Support human resource supply
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Government Advantages :
@ Building Thailand brands throughout the world
@ Boosting Thailand image

5. Growth in the global franchise market

The positive response to the Thai restaurant franchise venture in Europe, North America and
the Middle East and many other countries not only brought pride to Thailand but also confirmed
Thailand’s status as the Kitchen of the World Actually a Thai restaurant chain has branches in
many North American and European cities and has already entered the Kitchen of the World
project to display and sell OTOP products in the restaurants.

In the future, we may see Thai food shop mushroom in main cities of the world like franchises
of American fast food such as McDonalds, Burger King and KFC. So far, the Kitchen of the
World project is making a good progress as it has received good cooperation from both the
government and private agencies. Soon the project will make Thai food widely recognized and
globally accepted as a health food full of herbs and nutrients. The Thai government will be able
to attract more investors local and abroad. The project will help Thai food achieve the status of

one of the top world-class cuisines.
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THAILAND

AND

THE KITCHEN OF

THE WORLD PROJECT

1. Thai food,
World-class cuisine

According to the survey titled
"Perception of Cuisine" conducted by
the North Western University,
U.S.A., Thai food ranks fourth, next
to the well-known cuisines, Ttaly,
France and China.

—

Know more about Thai food

Most Thai dishes are rich in nutrients :
cooking process takes a short amount of
time.

Having a meal of Thai food, you will get all
five main nutrients.

Easy to eat : using only a spoon and a fork
but not a knife.

2.

‘Nowadoys, Thai food has become

internationally popular.

More and more
tourists go to
Thailand and taste
Thai dishes.

- Thai food contains a

lot of herbs. Herbs
are now a part of
global trend in
health and cooking.

Know more about Thai food

Most Thai dishes are rich in nutrients :
cooking process takes a short amount of
time.

Having a meal of Thai food, you will get all
five main nutrients.

Easy to eat : using only a spoon and a fork
but not a knife.
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3. Thai restaurant
franchise business

As a part of the
"Kitchen of the
World" project :

the plan to IR
promote reliable, ' 5&» )
franchised Thai b

restaurants all
over the world.

The Department of Export
Promotion (DEP), Ministry of
Commerce has been creating many
project to facilitate, and promote
the Thai restaurants all over the
world.

The Global Thai Restaurant Co. Ltd.(GTR)

- To take charge of
exporting Thai
restaurants’ brands to
target cities (New York,
London, Paris, Berlin,
Sydney and Tokyo).

- To take charge of
restaurant franchise
business and restaurant
Supporting activities.

Thati restaurants will be

- The distribution channels for exporting
food products and other related goods.

- Serve as venues to promote Thai culture
and tradition abroad.

mo— et o

3-1. Three types of Thai
restaurant franchises

' The DEP classified the Thai restaurant
franchises into three categories :

- Classic Thai restaurants
= Confemporary Thai restaurants

- Thai fast food restaurants

Three main models
Golden Leaf : classical

- Luxury Thai restaurant for high-end target
markef

- With area about 450-500 square meta serving
160 seats

- The menu will be of Royal cuisine with a price
range around 25-30 USD

- Initial investment should be around 1.06 million

83
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Cool Basil : contemporary

- Contemporary Thai design style Restaurant

- For the high/medium-end or new family life
style target marke?t

- With area about 250 square meta seating
around 50 persons

- The menu will offer Thai foods flavors to suit
the market with a price range around 15-20 USD

- Initial investment should be around 557,000
Ush

The objectives of GTR

To promote the
popularity of Thai
restaurants as
centers for health
foods throughout
the world

To open up new

market

opportunities for

expansion of food ] 5
products BLUE ELEPHANT BRUSSELS

3-2. Food quality |
and safety control

The DEP promotes the standard
improvement in Thai restaurants : In line
with the restaurant concept ; "Wherever
you are, the food tastes as good as in
Thailand”

- To present the credentials to Thai
restaurants abroad as a guarantee for
authentic Thai foods

- To award a Q-Mark certificates as
international food safety standards

Elephdn‘r Jump : fast food

- The Thai fast food Restaurant

- Locating in a food court or a kiosk in an
office building or college

- With area about 70 square meta seating
around 16 persons

- The menu will offer single dishes and
take-home at a price between 5-10 USD
- Initial investment should around 162,000

3. To be the center of
management and
corporation
between Thai
restaurants all over
the world

4. To be able to
mobilize the
company capital
from both money
and capital markets

with OTOP products

Thai government has launched " Thailand
Brand” project :

- To increase support and promotion of
Thai goods and services throughout the
world market

- To enhance consumer perception of
Thailand as a country that produces the
most refined and diverse goods and
services of the highest quality
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3-4. Small and Medium-sized

The "OTOP (One Tambon One Product)” Enterprises
project :
As for funds, the government has asked
the Office of Small and Medium-sized
—hl'zd;?2:;nfifseof%a:d£;‘n3?3giocc;ds and folk Enterprises (SME) Promotion and SME

a Bank to offer loans to local investors for

- To distribute to both domestic and investment in Thai restaurants overseas.
international markets :

- Thai restaurants can be the qualified ¢ : - :
outlets for OTOP products to present ' SME aims af building Thailand Brands
through the world.

Thai handicrafis.

[

P
..
-

Two programs have been organized :
"Human Resource :
- Developiment to e i :
Promote Thai Food for : . -"Professional Thai chefs" program

the World" : focuses on: :

- To develop hum B ‘ ) _
m‘;ou'ivc"‘e;’ﬁo 20:;? Thai Pgr s Strategies to promote Thai food,

food professionally = Knowledge on Thai food, How to choose
- To develop human 0l E and keep food and ingredients, Cooking
resources o extend 3 , L ‘ techniques, Cooking quality control,

:nhaen:;e'hrr:rgnifThai English for cooking Thai food

restaurants overseas

' I@55EL 4. Competitive edges for %
- "Professional Thai Restaurant Manager " restaurant franchise business
Working Overseas” Program focuses on : i

Product Advantages : -
Thai food

Promotion of using Thai products, : - Widely recognized

Knowledge of Thai restaurants overseas and accepted

business, Planning and Infrastructure of globally

Thai restaurant, Financing and Budgeting, - Perceived as a

Management, Marketing and Sales. healthy food - full

of herbs, spices,
nutrients
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- Exciting concept - Government Advantages :
eye-catching,
culturally different
decoration
- Powerful menu -
customized
according to local
taste and
preference

- Support human
resource supply

5. Growth in the globa
market In the future
- The project will make Thai food widely
- Bringing pride to g ) recognized and globally accepted as a
_ health food full of herbs and nutrients.

Thailand
- The Thai government will be able to

- Confirming attract more investors local and abroad.
Thailand's status as w i - The project will help Thai food
a "Kitchen of the o ] achieve the status of one of the top
World" : world-class cuisines.




