Chef Survey Analysis on Plant-based Diets
Introduction
Livestock is responsible to for 25% of global greenhouse gas emissions, on the health side, we
cover consume on meat protein according to nutritional guidelines. Hong Kong diners eat out
between 5-10 times per week, if we are to reduce our meat consumption and increase our plant
based consumption we could look to chefs to set the trend on normalising a shift to more
sustainable and helathy diets.
A survey has been conducted with 24 chefs regarding their thoughts on serving plant-based
diets in their restaurants. Questions were asked concerning (1) the background information of
the chefs, (2) their practice of cooking plant-based dishes, (3) their thoughts on cooking such
dishes, and (4) the way forward to serving more plant-based dishes in their restaurants. Overall,
results were positive albeit some concerns raised.
Serving more veg and better meat is a core element of Food Made Good's framework, as this is
underpinned by evidence-based research to reduce the carbon footprint of our diets. We are
looking to utilise the data from the research to ensure that we are providing the appropriate
resources and guidance to our members in order to enable them drive further change within
each of their sites.
1. Background information of the chefs
Most of the chefs are male (91.7%). The majority is at a relatively young age, where they aged
between 25 and 44 (83.3%). Despite the young age group, nearly half of them worked for more
than 20 years in the food industry (45.8%) and the remaining group worked for 11 to 15 years
(37.5%).
The majority of the respondents are executive or head chef (75%) and most of them are working
in a restaurant comprising over 40 covers (62.5%). Their cuisine is diverse, including
contemporary, international, healthy etc.
2. Chefs’ practice towards plant-based cuisine
a. Chef’s training on cooking plant-based dishes
During their culinary training, results indicate that chefs were not familiar with cooking with
vegetables as the focus of a dish. Nearly all of their training was on how to create dishes with
meat and fish as the centerpiece of the meal (91.7%). More than half of the chefs agree that
their apprenticeships did not cover enough on plant-based dishes (62.5%). When assessing
protein in a dish, only half of the respondents contend that the primary ingredient is meat.
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b. Chef’s current practice on cooking plant-based dishes
Half of the chefs cook plant-based dishes every day and some of them cook them a few times a
week (33.3%). All of them have control over menu planning.
When designing their own menus, a majority of the chefs have increased the vegetarian options
in the past year (66.7%), around half of them increased their vegan and plant-based options
respectively. Some of the chefs would consider plant-based variety as a factor when designing
dishes (41.7%), while most of them would consider whether the ingredients are ethically
sourced or not (66.7%).
3. Thoughts of the chefs towards serving plant-based dishes
a. Thoughts on the definition of a plant-based dish
“Light”, “healthy”, “sustainable” and “a dish with mostly vegetables” are common descriptions
that chefs used to define a plant-based dish. Half of the respondents perceive that a plantbased dish means strictly vegetarian and/or vegan, a few of them think that it means 70% plantbased (33.3%).
b. Thoughts on the serving plant-based dishes
Overall, chefs are positive towards serving plant-based dishes. A majority of them (66.7%) are
persuaded to cook plant-based dishes for environmental or climate reasons, indicating that
chefs are becoming more aware of sustainable eating. Around half of them concede that eating
meat imposes negative impacts on the environment (62.5%) and half of them support eating
less meat as it is better for one’s health (54.7%).
c. Thoughts on practicality
Most of the chefs perceive that it is easy to cook plant-based dishes from scratch (75%) but
would require some training (see below). Nevertheless, chefs are generally concerned of the
following 4 issues:
I.
II.
III.
IV.

41.7% of the chefs worry that customers might complain about the reduction of the
portion size of meat if they were to reduce the amount;
45.9% of them fear that customer demand is not high enough to place more plant-based
dishes on the menu;
66.6% of them are concerned that customers would perceive meat and fish to be tastier
than plant-based dishes;
95.8% of them anticipate that customers would expect plant-based dishes to be cheaper
than meat or fish dishes.
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As to whether more work is required to make plant-based dishes tasty compared to meat
dishes, the results are mixed. Some of them note that more work may be needed (37.5%),
some disagree (33.3%) and other respondents stay neutral about it (29.2%).
4. The way forward to serving more plant-based dishes
Most of the chefs agree that they play a vital role in reducing the overall meat consumption by
offering tasty plant-based options (79.2%).
To address the concerns raised above, nearly all of the chefs contend that they should explain
to customers about the food on their plates (95.8%). Almost half of them prefer to focus on what
customers want rather than steering them towards plant-based dishes (41.7%).
A majority of the chefs foresee that driving towards a plant-based diet can still be profitable
(75%). The cost of ingredients and labour for plant-based dishes would be lower compared to
meat dishes. The only concern is that many of the chefs express that they need more training
on how to cook plant-based dishes as the centerpiece of the meal (79.1%).
5. Comments and Recommendations
a. Recommendations on the survey
The survey results would be more holistic if we are able to know the type of restaurants (i.e. a
high-end restaurant, cafe, or fast-food restaurant etc). The sample size of the survey could also
be larger to obtain more accurate results.
A contradictory point in the survey is observed. Half of the chefs are inspired to cook plantbased dishes by customer demand or trends. However, nearly half of them of the chefs agree or
even strongly agree that customers may complain if they reduce the portion size of the meat in
dishes (41.7%). A further study could be conducted on this point.
b. Recommendations for restaurants
I.
II.
III.

IV.

Restaurants could provide more training to chefs on how to cook plant-based dishes.
To turn plant-based cuisine into a socially accepted norm, chefs may put effort into
explaining the dishes to customers.
As chefs are not certain about the customers’ preference towards plant-based dishes,
restaurants should frequently ask customers for their feedback and comments after
trying plant-based dishes.
While the cost of ingredients and labour for plant-based dishes is lower than meat
dishes, restaurants may consider lowering the price of the dishes to attract customers to
adopt a plant-based diet.
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c. Overall comment
All in all, chefs are positive towards serving more plant-based dishes in their restaurants.
However, the problem lies with the customers’ preferences and taste.
Hong Kong consumes one of the highest amounts of meat and seafood in the world.
Undoubtedly, it takes time to change the eating habits of Hong Kong people. However, plantbased cuisine is definitely on the rise in recent years. The launch of Omnipork, Impossible
Foods, Beyond Burger etc and mainstreaming of these in large fast food chains suggests a
positive trend towards plant-based diets. The increase in plant-based options on restaurant
menus like MANA! and Locofama also indicates a rising demand for healthier and greener
meals.
To drive more people towards a plant-based diet, chefs and restaurants play a pivotal role in
shaping the trend. With a lack of government policies or campaigns launched by the Hong Kong
government, the government should initiate more campaigns to encourage people to explore
increasing their plant-based consumption.
6. How will Food Made Good use this research?
Going forward, Food Made Good will continue to advocate for more plant-forward dishes across
the hospitality industry, by embedding this in our work across membership and consultancy
services, as well as our community of like-minded businesses. We will also continue to identify
and share resources with members to enable them to develop and promote plant-based dishes
in their sites. Furthermore, we are determined to increase our approved supplier members,
particularly in the produce and alternative meat brands. Finally, we would be interested to know
- do you agree with the findings? Can you help us drive more plant-forward dishes? Do you
have additional ideas on how these can be implemented? We would love to hear your thoughts
and collaborate for a more sustainable food system.
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