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ATO Hong Kong partnered with eleven cooperators to facilitate three Thanksgiving dinners from
November 20-22, 2018 planned and operated by students at the Hong Kong Polytechnic
University’s School of Hospitality and Tourism Management. The dinners featured twelve U.S.
products, served 170 guests, and enhanced the knowledge of 78 future culinary and hospitality
leaders.
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ATO Hong Kong supports the training of students in the culinary and hospitality industry. In the
summer of 2018, ATO Hong Kong approached the Hong Kong Polytechnic University and offered
support to educate their students on U.S. food and beverages. The instructors at the University then
worked with ATO staff to incorporate a Thanksgiving theme and U.S. ingredients into one of their
programs. As part of this program, groups of students planned and executed country-themed dinners
at the school’s training restaurant, Bistro 1979, to gain experience in the food service industry.
ATO Hong Kong coordinated the participation of 11 cooperators and worked with the University to
incorporate the cooperators’ products into the dinner menu. Three groups of students, totaling 78,
planned and ran three dinners and served 170 guests from November 20-22, 2018. The dinners
featured 12 U.S. products on the menu including beef, fish, turkey, potatoes, wine, cranberries,
raisins, pecans, lemons, flour, and cream cheese. Cooperators and their vendors had the opportunity
to display logos and product information at the events. Students learned to prepare 4-course dinners
utilizing U.S. ingredients, design Thanksgiving menu items, and create a festive atmosphere at the
restaurant. Sponsors, ATO staff, cooperators, and guests also joined the dinners to celebrate the
success and interact with students. The school looks forward to future collaborations with the ATO.
Students preparing dinners
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Menu designed by students incorporating various U.S. ingredients
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U.S. agricultural products information made available for guests at the restaurant

Guests enjoying 4-course dinners
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Main course made with U.S. turkey, cranberries, and mashed potatoes

Dessert made with U.S. cream cheese, raisins, and pecans
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Guests and students celebrating success and experience gained
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