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Thank you for inviting me to provide evidence on the specific skills shortage in the Chinese 
catering trade in UK.  This presentation is a join submission by the Amie Tsang Company  
Solicitors and the Chinese Immigration Concern Committee. 
 
It is important to understand the background to the growth of Chinese catering in UK, its 
market structure, its contribution to British economy and society, the impact of immigration 
law to the industry, and the working conditions in the industry in order to assess the needs 
for overseas labour to ensure the survival and healthy development of the industry.  
 
 
Chapter 1 Emerging of Chinese catering 
 
The Chinese have settled in UK for over two hundred years.  The early Chinese migrants 
in the late 18th century to mid last century are predominantly seamen staying ashore.  The 
early Chinese settlements settled around ports and docks in London, Liverpool, Cardiff, 
Portsmouth etc.  This group of settlement are few in number and most have some level of 
command of English.   
 
Until the middle of last century, the predominant occupation amongst Chinese in the UK 
was in the laundry business.  With the invention of the  domestic washing machine, 
laundry as the main economic  activities of the Chinese community collapsed in the middle 
of last century.  Around the same time, coincided with the arrival of the first wave of mass 
Chinese migration to UK from New Territories, Hong Kong in mid-50's to early 70's, and (in 
smaller number) from ex-colonies from the British Empire.  Most of the New Territories 
migrants who came to UK during this period were peasants or farm workers with little or no 
command of English, the collapse in the  laundry business left the Chinese with little 
employment opportunities. Through sheer hard work and entrepreneurship catering quickly 
replaced laundry as the main business in the Chinese community.  Similar to hand 
laundry, catering is labour intensive, involves long and unsocial working hours, it requires 
little command of English and easily organised as a small business. Tt requires the labour 
willing to work the hours. Little investment in capital as required being self employed 
provided job security. 
 
The early days of Chinese catering were predominantly small partnership businesses 
whereby the partners put their resources and skills together to open a take away business.  
More often than not, the partners work and live at the business premises to minimise 
costs. Profits from the business were sent home to support their respective families.  
'Chop Suey' became the famous Chinese dish for this period of 'Partnership Chinese 
catering'.  This laid the foundation for the Chinese catering industry in the UK. 
 



Chapter 2 Development, growth and contributions of Chinese catering 
 

A. Family take away and restaurants 
 

With the success of the partnership Chinese take away businesses, in 1970s, many of 
those who came in the 50's and 60's had their family back home.  They gained the 
economic and social confidence to bring their families to UK for reunion and settlement 
here.  The changes in immigration law contributed to the wave of early Chinese migrants 
bringing their families to the UK for reunion. 
 
Accompanying the growth in family reunions and settlements in the 70's the Chinese take 
away catering underwent a transformation.  The partnership model was no longer suitable 
and it became family run businesses. The extra workforce provided by the reunion of 
families (wives and teenage children)  resulted in the growth of family takeaway and the 
demise of the Partnership setup. Family run businesses became the main form of Chinese 
economic activity where whole family's labour and resources were put in to the running of 
the business and the whole family lives revolved around the business. The average family 
takeaway menu consists of over 100 dishes and the dishes are of greater variety and 
became more targeted to the customers' requirements than the early days.    
 

B. Noodle Bars and Café 
 

Noodle Bar and Cafe are often grown from the success of the family take away business; 
these are still predominantly family run restaurants.  Take away businesses mainly serving 
the catering market in local neighbourhoods.  The skills and dishes developed from 
running a takeaway expanded to noodle bars and cafes in the high streets.   
 
The main workforce in the family take away or restaurant are the adults, mostly a husband 
and wife team, with teenage children helping out in lighter/less skill tasks, and if  the 
business is good, may employ  employees and part time worker(s) during rush hours.   
 

C. Authentic Chinese food 
 

With the success of Chinese family catering businesses, and growth in the Chinese 
population, there was a demand for authentic Chinese food to serve the Chinese 
community.   In the 1980's, there was a growth of Chinese restaurants serving Dim Sum, 
Rotisserie, Banquet Feast and other authentic dishes to serve the Chinese population 
market.      These restaurants are medium size business employing ten(s) of workers. 
 
The Authentic Chinese Food sector serves mainly the Chinese community and they 
require different culinary skills as the dishes are different to those served in Takeaways.  
Many workers worked in Authentic Chinese Food Sector to save up to open their own 
family takeaway or restaurant as their pre-retirement plan. 
 

D. Specialist and up market Chinese restaurants 
 

At the turn of this century, Chinese catering entered the top end of catering markets and 
there was a growth in the specialist and/or provincial food market.  At this end of the 
Chinese catering market is a multi-million pounds investment.  More often than not, 
ownership of this sector of Chinese restaurants is large corporations, Chain Companies, 
with possible overseas investors. 
 



There are clusters of upmarket Chinese restaurants in many big cities and these became 
known as Chinatown where it attracted other Chinese businesses and serve as the focal 
point for the Chinese community.  Chinatown is a focal point for Chinese cultural and 
social activities and an integral part of the UK catering and tourist industry contributing 
positively to the British economy.   
 
The 1985 Home Affairs Committee's Report ÒChinese in BritainÓ found that 90% of 
Chinese in UK were engaged in catering or catering related employments/businesses.  
There had been a continuous growth and positive development in Chinese catering 
throughout the last 50 years, providing employment opportunities and income to the 
Chinese community and its suppliers and served as bedrock to the Chinese community in 
providing a stable economy for them to settle, integrate, develop and contribute positively 
to British society.    
 
In 2004, just under half of all Chinese men in employment worked in the distribution, hotel 
or restaurant industry, 40% of Chinese women were also concentrated in the distribution, 
hotel or restaurant industry.  
 
It is estimated that there are nearly 14,000 Chinese takeaways and nearly 6,000 Chinese 
restaurants in UK.  At an estimated the average weekly takings for a Chinese Takeaway is 
£2,000, which is £104,000 per unit per annum, the accumulated turnover per annum is 
£1,404 million.  At an estimate the average weekly takings for a Chinese restaurant is 
£3,000 per week, which is £156,000 per unit per annum, the accumulated restaurant 
turnover per annum is £1,014 million.  The total annual turnover of the Chinese catering is 
conservatively estimated at £2,418 million per year. 
 
The typical Chinese catering is predominantly a small family run business. There is an 
unwritten rule whereby family run Chinese catering establishments avoid being too close 
to each others to minimise competition and maximise income.  This is a survival strategy. 
This has significant impact on the geographic and demographic feature of Chinese 
community, whereby it is the most dispersed ethnic minority group in UK.  Although 
Chinese only constitutes 0.4% of the population and 5% of the ethnic minoritiesÕ population 
in UK, there is Chinese living in EVERY census area, except in the Isle of Scilly.



Chapter 3 The labour supply in Chinese catering 
 
In most industries and occupations, the governmental departments on education, training, 
and/or employment will work with industry leaders to evaluate the strength of the sector 
economy, make projections on labour demand and supply, and put resources into 
ensuring planning and training to ensure a healthy balance in labour supply and 
conditions.    When there is a shortage in labour supply, it poses risk of a collapse in the 
industry and has a major impact on the economy.  In order to sustain the Chinese catering 
industry and the British economy, recruitment from abroad is necessary to fill the labour 
shortage gap.  We have witnessed the drive to recruit workers from the Caribbean in the 
post war reconstruction, in recent years, recruiting nurses from Philippines and other Far 
Eastern countries and dentists from Poland etc.   
 
The conventional supply of labour to the catering industry is through training and 
education, such as courses in schools, colleges, universities, vocational courses, or 
apprenticeships.  There are courses in hotel and catering and tourism in UK education 
establishments, however, none of the courses contain any specific content on Chinese 
cookery/catering.  Although there are specialist catering schools, the route to a career in 
the kitchen of the mainstream Chinese catering industry relies more on the actual training 
on the job to progress.   
 
Chinese catering is a multi million pound industry and is an integral part to the UK Hotel 
and Catering and Tourist industry.  However, there has never been any government 
support to the Chinese catering to ensure that balance in labour supply and conditions are 
maintained to ensure a healthy sustainability growth in the industry.  To the contrary, 
successive government administration has made it more difficult for the industry to recruit 
from overseas.  The Chinese catering industry is left to fend for themselves, entirely at the 
mercy of the market force on labour supply. 
 
The family takeaway, noodle bar and cafŽ, authentic restaurants, and specialist up market 
restaurants serve different market range sectors.  A significant proportion of the head 
chefs or assistant head chefs (Second Chefs) are recruited from overseas. 
 
 



Chapter 4 The immigration law and the labour/skills shortage in Chinese catering 
  
Before 1973, there was only one form of citizenship across the British Empire known as 
Citizen of United Kingdom and Colonies (CUKC).  CUKC were entitled to enter and/or 
settle in UK.  The 1971 Immigration Act made a distinction between 'Patrial' and 'Non-
Patrial' CUKC.  Patrial are entitled to Right to enter and settle in UK, and non-Patrial were 
subject to immigration control.   
 
The Chinese from New Territories, Hong Kong in mid last century were not subject to 
immigration control because they were pre 1971 CUKC.  Many brought their children to 
UK in the 1970's.   
 
After 1973, Chinese migrant workers that are not a dependent to CUKC settled in UK 
came are subjected to immigration control and required to obtain work permit to work in 
UK.  Since the Conservative administration of 1979 and all successive government, 
tightening immigration has always been used to attract the 'middle England' vote.  The 
criteria and requirements of obtaining a work permit to recruit from overseas became very 
restrictive.   
 
The 1981 Nationality Act split CUKC into at least 4 categories of citizens of United 
Kingdom, the British Citizen, British Dependent Territories Citizen, British Overseas 
Citizens and British National Overseas, only British Citizen had the right to enter and settle 
in UK. 
 
Chinese 'Family RunÕ and small 'Authentic Chinese Food' catering sector were effectively 
unable to recruit from overseas since the 1979 Thatcher government. The criteria for 
applying for a work permit were very difficult to satisfy by small Chinese catering 
establishments. Requirements such as business turnover, size of business (both needed 
to be substantial), and skills requirements such as education, qualification all prohibited 
small establishments from applying.   
 
With the arrival of CUKC's families there was a rapid growth in Chinese family run 
takeaways and restaurants sectors in the 1970s.   Chinese takeaway relied on family 
labour to run and sustain the businesses.  With the success of the second generation or 
UK born Chinese in educational achievement, most leave the family businesses and enter 
into mainstream job market when they finished their study or training.  This left a labour 
shortage gap which required recruitment from abroad as the local labour work force did not 
have the supply. This significantly changed the requirement by small business to recruit 
from abroad as they were now not able to rely on their offspring to help in running the 
takeaway. 
 
Since 1980s, Chinese catering experienced continuous labour shortage as children left 
their family to pursuit their own careers. Recruitment in Chinese catering is predominantly 
by words of mouth, advertisement in Chinese press, or through agencies in Chinatowns.  
Overseas recruitments is mostly out of reach to the ÔFamily RunÕ sector or smaller 
ÔAuthentic Chinese FoodÕ sector of Chinese catering.   
 
The Chinese catering industry has relied on migrant workers to fill the vacancies and 
support its growth for half a century 
 
In the mid-1990's, there was an influx of Chinese asylum seekers entering the UK.  The 
law then was that while asylum seekers are awaiting Home Office decision on their 



application, they were permitted to work if a decision had not been made within 6 months 
of their application.  This wave of migrants provided essential new workforce to the 
Chinese catering industry and brought with them knowledge and skills of new cuisines.  
There has been a growth in Chinese Provincial cuisines in the UK high streets during the 
last decade. 
 
The history of the Chinese catering is one that built on the migrant labour.  In the 50Õs to 
70Õs, the arrival of thousands of Chinese from New Territories and other Commonwealth 
countries supplied the first wave of Chinese catering migrant workers; in the 70Õs those 
settled in UK brought their families to join them as family reunion brought tens of 
thousands of new workforce for the growth in family run catering businesses; between 
1979 to 1983 20,000 Chinese from Vietnam arrived UK as refugees; between 7,000 Ð 
9,000 Chinese were granted exceptional leave to remain as a result of the Tiananmen  
Massacre; in mid-1990 to early 2000 the arrival of Chinese asylum seekers from Fujian; a 
smaller number came to UK as a result of Hong Kong reunification with China in 1997; and 
Macau reunification with China in 1999 which assisted in filling the labour shortage gap.. 
 
As we can see from above, the success of the Chinese catering industry is largely, if not 
entirely, built on the continuous supply of migrant labour known as Ôwidespread 
outsourcing to other countriesÕ in the MAC indicator of labour shortage.   
 



Chapter 5 The current situation, an estimate in skills and labour shortage 
 
The Chinese catering industry has been on a healthy growth and development for half a 
century.  Migrant workers to Chinese catering are an organic component of the business, 
with Chinese catering flourishing with each wave of migrant workers becoming settled. 
They added new experience, resources, variety and innovation to Chinese catering, 
bringing the trade to a new level in both quantity of outlet and dishes combined with a rise 
in quality of food and services. 
 
In most family run takeaways or restaurants, the owners are the head chef and/or 
manager.  Because the nature and small scale of family catering business, workers in 
family run Chinese catering in fact are required to attend to ALL the tasks in the kitchen 
and the shop Ð as cleaner, kitchen porter, cook, assistant head chef, counter, cashier, 
sometime as delivery man.  In short the skills required are multiple, and all rounded.  To 
run a kitchen in a Chinese takeaway or restaurants would need to be able to prepare food, 
sauces, and ingredients on a full range of dishes, and to cook to a consistent culinary 
standard, satisfy health and safety and hygiene standards. 
 
It is a very highly skilled occupation and requires working in pressurised work 
environments.  It would take at least 3 years of working in the Chinese kitchen to become 
familiar with all processes in Chinese cookery skills such as roast, steam, pan fry, deep 
fry, marinade etc, together with the knowledge on food hygiene, health and safety 
standards and requirements etc. 
 
The noodle bars/cafe and Authentic Chinese Food section are more defined in skill 
requirements, usually there is a division in duties between kitchen and shop floor staff.  It 
is generally expected that one would have acquired all basic cookery skills in 
working/running a restaurant kitchen, preferably with specialist skills, knowledge, and 
recipes in section such as Dim Sum, Rotisserie, Banquet Feast or Noodles.   It would 
require at least 2 years to master the skills in a section to the level of a section head, and 
at least 5 years to acquire an all rounded skills on cookery skills, knowledge and recipes 
on all sections of an Authentic Chinese Food kitchen.  For shop floor staff would require a 
good general knowledge on the preparation and/or cooking process of various dishes to 
explain and promote sales. 
 
The skills level required in these jobs are pre-dominantly high skill manual labour whether 
it is in a family run, noodle bars and cafe's, authentic Chinese food, or up market sectors.  
The command of English language has little or no bearing to the ability to perform the work 
in the kitchen.  In fact because of the majority of the kitchen staff are non English 
speakers, and the food, recipes, cooking process, skills, techniques, ingredients are in 
Chinese, it is more important to speak Chinese than English in the kitchen.   
 
In the absence of local workforce, or formal educational or training strategy to ensure 
labour supply to Chinese catering, migrant workers are the main supply of workforce to the 
Chinese catering industry.  As said in earlier Chapters the success of Chinese catering is 
built on migrant workers and it has proven track records to have great capacity to receive 
and train new arrivals to the specialist skills and knowledge of Chinese catering, not only 
to sustain the businesses, but in fact is vital to the growth and development of the industry. 
 
The Chinese catering relies heavily on migrant workers, settled or newly arrived.  It is 
common place to recruit from abroad as the local work force is unable to supply the skills 
required to service the Chinese catering industry.  Apart from those CUKCs arriving 



between 1950Õs to 70Õs, all Chinese migrant workers are subject to immigration control of 
one form or another since the passing of the 1971 Immigration Act 
 
The migrant workers live in tied accommodation.  The job offered by most small Chinese 
catering in remote areas are most suitable for a single person without family in UK.  There 
has been a wave of Chinese asylum seekers arriving UK in mid 1990's, nearly all of them 
were single people.  Jobs with tied accommodation became the perfect arrangement that 
benefits both the employer and the new arrivals. 
 
The Chinese asylum seekers who came to UK in the 1990's were permitted to work while 
asylum seekers are being processed.  Most of this group are working in Chinese catering 
and provided a stable workforce to the development and expansion of Chinese catering 
industry.  However, in 2002, people seeking asylum or unsuccessful asylum seekers were  
no longer allowed to work due to changes in the immigration rules.  Many from this group 
of migrants were already working in Chinese catering at the time of the change. However, 
their employers were unable to recruit local people to replace them. 
 
It has been estimated that currently between 60,000 to 70,000 Chinese Òunauthorised 
workersÓ in UK, most are failed asylum seekers; many are working in Chinese catering.  
These unauthorised workers are already working in the Chinese catering  industry before 
the  government put in place policies and resources to asylum seekers from workingÕ.  
Many of these authorised workers have been waiting for removal following their 
unsuccessful claim to asylum or settlement in UK.  However, the Home Office is unable to 
obtain the necessary documentation to remove them.  While they are awaiting removal, 
they are not allowed to work and there are limited welfare benefits which they can claim..   
 
Since the current campaign of 'Stop Illegal Working' in January this year, a lot of workers 
in Chinese catering who do not appear to have the right documentation to work have been 
dismissed.  Many Chinese takeaways and restaurants have closed their business in the 
last month because they were unable to recruit.    
 
If Chinese catering cannot quickly replace its workforce, there is a real danger of a 
meltdown in Chinese catering industry, the repercussion could caused a collapse in 
Chinese catering industry in the UK impacting on the mainstream catering and tourist 
industry. It will force families who have lost their livelihood to claim welfare benefits. This 
will have a major impact on the economy which the government should not ignore. This is 
the time to make the necessary changes to ensure the continued growth of the Chinese 
catering industry and allow the Chinese to continue trading and make a living. Do not force 
the families to employ illegal workers out of desperation resulting in prosecution and loss 
of livelihood for hard working families up and down the country.  
 
There is serious concern aired by many Chinese in the catering industry of the impact the 
new rules will have when they come into force. The requirement of knowledge of the 
English language will effectively stop the possibility of work permit applications being 
successful. Chefs are mainly recruited from China and are not taught English in school. 
They acquire their skills from experience and are not necessarily academic. If they are 
able to reach the standard required by the new rules they are unlikely to be working in the 
catering industry opting for an office job. 
 
The English requirement therefore is out of sink in respect of the qualifications a chef 
should have. The English requirement must also be relaxed failing which placing the chefs 
on the shortage category will  defeat the object of the exercise as chefs would still not be  



successfully recruited from abroad to service the shortage. Therefore, should it be 
recommended that chefs be placed in the shortage category the relaxation of the English 
requirement must also be recommended for the aim to have any effect.  
 
We understand that the Immigration Minster Liam Byrne has requested the Migration 
Advisory Committee to advise him whether there is a skill shortage in the ethnic cuisine 
sector.   We hope after todayÕs meeting that you will report to the Minster that there is a 
serious skill shortage in Chinese cuisine catering sector. 
 
We submit to you that it is of vital importance that Chinese catering is allowed to recruit 
from aboard to fill the tens of thousands of vacancies, and recommend to you that all level 
of vacancies in Chinese catering to be included in the Shortage Occupation List.



Chapter 6 MAC's Labour shortage indicators 
 
In the Migrant Advisory Committee Paper 'Thoughts on Methodology for Identifying Skill 
Shortages'. Paragraphs 9 and 10 of the Paper identified a number of indicators as pointers 
and evidence of potential labour market shortages.  We are of the opinion that Chinese 
caterig fulfils nearly ALL the indicators' requirements to be included in the Shortage 
Occupation List.   The following tables compare the indicators in Paragraphs 9 and 
Paragraphs 10 to demonstrate how Chinese catering satisfied the criteria. 
 
In Paragraph 9 
Indicator Chinese Catering 

rapid growth in earnings in an 
occupation in the recent past  

There has been a continuous growth in 
Chinese catering outlets.  In recent years 
the growth is especially rapid in the top end 
of the market.  This is an indicator of growth 
in earning and growth in market.   

!  high earnings return to NVQ3+ (or 
equivalent) qualifications,  

!  a high rate of return (ie. takes 
account of the cost of obtain ing a  
qualification as well as the 
benefits)  

Earning are higher than NVQ3+ the job 
cannot be filled by local workforce.  Chefs 
do not necessarily require qualifications but 
experience on the job for many years. 

price rises in product markets may 
reflect i ncreased staff costs (but may  
also reflect changes in quality).  

Chefs are well paid and the price rise in 
product is commensurate. Quality is better 
as employers are able to chose from a wide 
choice if recruiting abroad. 

 
 
 
In paragraoh 10  
high or increas ing level of vacancies in 
an occupation.  

Continuous growth in catering 
establishments results creation of new jobs, 
and new vacancies. 

a higher or increasing vacancy rate - 
ratio of vacancies to employment,  
unemployment or number of 
economically active  

Continuous growth in catering 
establishments, reduction in workers from 
changes immigration rules and second 
generation (British born Chinese) taking on 
office jobs after university has created a 
large gap and a shortage of workers. 

 low unemployment among people 
previously in particular occupations;  

This information can be obtained from 
government statistics. The Chinese have 
the lowest number of welfare claims 
amongst all ethnic groups. 

high proportion of skill shortage 
vacancies as identified by employer s;  

CICC is conducting survey, One to One to 
interview with Soho Chinatown employers 

projections of mismatch between skill 
supply and demand, including  
age profile of workforce and retirements 
etc;  

Continuous skills shortage since 1980s, 
such gap was filled by refugees or asylum 
seekers.  Current 'stop illegal working' 
campaign causing thousands being 



dismissed leaving the jobs, and vacancies 
unable to be filled by local workforce. 

Widespread overtime working or an 
increase in its prevalence;  

Average Chinese catering worker works 55-
60 hours per week  

evidence of widespread outsourcing to 
other countries;  

Chinese catering has always been relied on 
workforce from other countries due to its 
success and continued growth.   

high or increased levels of traini ng and 
training expenditure could be a  
useful indicator, as this is a way of 
employers trying to tackle skill  
shortages (more generally, the MAC is 
likely to want to look at what is  
being done by employers to train the 
existing workforce).  

Chinese catering provides their own on-the-
job trainings to their employees to tackle 
skill shortage.   Their existing workforce 
consists of a large number of unauthorised 
workers.  As these unauthorised workers 
are removed from the workforce with no 
replacement, there will be a collapse of 
Chinese catering due to labour shortage. 
The problem does not lie in the fact that 
employers are not addressing the problem 
of training. There has to be work force who 
wishes to train. Due the unsocial hours 
many locals do not wish to work in the 
kitchen. If employers were able to train the 
local work force who were willing to do the 
job this would be great. Unfortunately, in 
reality this is the case and too simplistic. 



Executive summary  
 

1. Catering is the bedrock of the Chinese community economy in UK.  The 1985 
Home Affairs Committee's Report ÒChinese in BritainÓ found that 90% of Chinese in 
UK were engaged in catering or catering related employments/businesses.  In 
2004, just under half of Chinese men in employment worked in the distribution, 
hotel and restaurant industry, 40% of Chinese women are also concentrated in the 
distribution, hotel and restaurant industry.  
 

2. It is estimated that there are nearly 14,000 Chinese takeaways and nearly 6,000 
Chinese restaurants in UK.  Chinese catering estimated to contribute around £2,500 
million to British economy each year. 
 

3. Chinese catering has developed into a. the family takeaway, b. noodle bar and cafŽ, 
c. authentic restaurants, and d. specialist up market restaurants, each serving a 
different market sector.  
 

4. Since 1980s, Chinese catering experienced continuous labour shortage as children 
left their family to pursuit their own careers.  The Chinese catering has been relying 
on migrant workers to fill the vacancies and support its growth and expansion. 
 

5. There is no government support to the Chinese catering to ensure that balance in 
labour supply and conditions are maintained to ensure a healthy sustainability 
and/or growth of the Chinese catering industry.   
 

6. Successive government administrations made it extremely difficult for the industry 
to recruit from overseas.   
 

7. The different sectors of Chinese catering serves as an informal apprentice training 
its workforce to progress through the different sectors of the industry. 
 

8. Since later 1970's, refugees and/or asylum seekers are the main supply to Chinese 
catering industry, and provided a stable workforce to the development and 
expansion of Chinese catering industry.   
 

9. In 2002, people seeking asylum or unsuccessful asylum seekers are no longer 
allowed to work.  Many from this group of migrants were already working in Chinese 
catering at the time of the change, but their employers were unable to recruit local 
people to replace them. 
 

10. It is estimated that currently between 60,000 to 70,000 Chinese Òunauthorised 
workersÓ in UK, most are failed asylum seekers; many are working in the Chinese 
catering.   
 

11. Since the current campaign of 'Stop Illegal Working' in January this year, a lot of 
workers in Chinese catering who do not appear to have the right documentation to 
work have been dismissed.  
 

12. Many Chinese takeaways and restaurants have closed for business in the last 
month because they were unable to recruit.    

 
 



13. If Chinese catering cannot quickly replacing its workforce from aboard, there is a 
real danger of a meltdown in Chinese catering, the repercussion could caused a 
collapse in Chinese economy in UK impacting on the mainstream catering and 
tourist industry. It will also see in inevitable rise in the claim for benefits as business 
begin to close down. 
 

14. It is of vital importance that Chinese catering is allowed to recruit from abroad to fill 
the tens of thousands of vacancies.  It is recommended that all level of vacancies in 
Chinese catering to be included in the Shortage Occupation List. 

 
15.  Chinese chef and cook met all the MAC indicators of skill shortages in UK.  

 
16. Relaxation of the English requirement be recommended to coincide with the 

recommendation that all Chinese catering occupations be placed in the shortage 
category. 

 
− END - 
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