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Turn East for Feast
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Fred Tibbitts, Jr.

entertainment publications in China and the U.S.
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There is a famous quotation from early American literature
whereby a young lad asks a village elder for advice as to where
he should travel to find his "American Dream". The wise, old
farmer replied without hesitation, "Go west, young man, go west".
And so, the very next morning at sun up, the young man packed
his most precious personal effects into a worn leather backpack,
slung his flintlock rifle and gun powder horn over his shoulder
and set out on his thousand or more kilometer vision quest
towards the west, always making sure at each day's end that he
was following the setting sun.

Fred Tibbitts, Jr. is the foremost global wine & spirits consultant for National
Account chain hotels and restaurants, based at Bangkok and New York. He
travels the world annually attending several of the leading wine and spirits
expositions, seminars and conferences. He is a writer for industry and

To demonstrate the quality of education at many of these new
joint ventures, in 2010 while in Beijing | spoke with the top
recruiter for Marriott International about her efforts to locate
and hire the thousands of new employees they will be needing
to staff Marriott's greatest expansion ever across China; and
she said that with respect to the Florida International School
of Hospitality & Tourism Management at Tianjin for example,
she would take 100% of their graduates (about 250 students
annually) if she could have them, but of course the School must
allow the students to decide for themselves with which chain or
independent hotel or restaurant they will begin their hospitality

Go East Young Man, Go East
The Ultimate Quest for F&B Dreams
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Today the same can be said, but of course, more aptly, "Go
east, young man or young woman, go east". Asia is flowering
as never before for the peoples of the world to see, explore and
experience. And China is by far one of the most fascinating
destinations of all, be it for tourism, study abroad, commerce
or a personal culinary & wine vision quest. Never before has
such an amazing variety of cooking traditions, styles and original
creations been available to the visitor, be he a first—timer or a
veteran China aficionado.

Culinary and hospitality & tourism schools are springing-
up everywhere, being mostly joint ventures between some
of the worlds most famous of these institutions and Chinese
cooking schools and business universities, such as the Florida
International University School of Hospitality and Tourism
Management at the Tianjin University of Commerce. And wine
education is considered among the top priorities.
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career. Compare this situation to the U.S. market, where
very few new hotels are under construction and many recent
hospitality and tourism management school graduates are still
seeking employment.

And one of the most important trends in the culinary world is the
merging of east and west on Mainland China. Western chefs
in the major hotel chains that are blanketing China are learning
eastern recipes and the fine art of cooking for the Chinese
palate; while eastern chefs, mostly Chinese are learning western
recipes and the fine art of cooking for the American, European
and Australian—-New Zealand palates. There was a time when
Chinese restaurants only offered Chinese dishes; however
today, most Chinese restaurants have a Western menu section
within their comprehensive Menu. And likewise, all hotel chains
in China have a Chinese menu within their comprehensive Menu.
So almost no matter where you go to the top Chinese restaurants
or the major hotel chain in China, you can enjoy eastern as well

as western cuisine.

This also applies to wine by the glass and wine lists. In the past
most Chinese restaurant wine lists were left to the local wine
distributors to write, which meant that the quality of the by the
glass and bottle offerings was more determined by inexpensive
prices and whatever the distributors needed most to sell, rather
than by what was a good selection of quality wines for the
customers. Thankfully, today, this has changed for the better
and most restaurants on the Mainland now offer a good variety
of premium domestic and imported wines by the glass and by
the bottle with servers who are increasingly familiar with the wine
list.

If I was a young culinarian graduate from any of the world's
accredited schools, | would head directly for China, because
there are more hotels and restaurants opening in China now
and for the next ten to twenty years than anywhere else in the
world. China is not only the number one place for culinary
careers, but for the potential for rapid advancement, based on
performance; because there is no other country in which more
new construction hotels and restaurants are being built. And the
chains responsible for this explosive expansion, such as Marriott
International can only open these new hotels as quickly as they
can staff them with the best candidates they can find.

Clearly, anyone with ambition and who is looking for a
fascinating career with rapid advancement opportunity must
consider China as his number one destination. But just as
with the western countries, wine knowledge is now equally as
important as culinary knowledge in China to satisfy the domestic,
business and tourism dining public, in view of the dramatic
growth of fine wine sales in restaurants the world over. And this
being so, the best advice now for anyone graduating from a
culinary or hospitality—tourism school in the western hemisphere
is "Go East, Young Man or Young Woman, Go East, but don't
forget your corkscrew!" | am Red Owl, over & out.
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