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INTERVIEW PROGRAMME DIRECTOR

MEET
THE NEW PROGRAMME
DIRECTOR OF ICI:

HEEREEZ2R
MIEREZBERLE

CHEF
DER

—IENRIK
JONSSON

The new head shares his vision of

what students and stakeholders can
anticipate in the upcoming years.

By Carla Thomas

er Henrik Jonsson, a renowned chef with a passion for
innovation and sustainability, is set to make a profound impact
as the new Programme Director at the International Culinary
Institute (ICI). Learn more about the remarkable journey and
culinary philosophy of the man who is steering ICl towards new

horizons of culinary excellence.

PROGRAMME DIRECTOR
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The most essential qualities for a chef to succeed in today’s dynamic and
high-demand industry are adaptability, teachability, creativity and tenacity.
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My culinary journey started quite late by European standards. |
finished my culinary arts diploma as Chef Tournant, in 1995 at
age 25. My passion for cooking led me into the industry, and |
have since worked all over the world, including in Greece, Dubai,
Malaysia, the UK, the USA, South Africa, the Maldives, Abu
Dhabi, South Korea, and now Hong Kong.

My experience spans various settings, from five-star hotels
in cities and rural areas to catering companies, restaurants,
and my own business in catering and consultancy. Getting an
MBA enhanced my understanding of the business aspect of
the industry, fueling my drive to educate the next generation of
hospitality professionals. | think it also uniquely qualified me as
the Programme Director of ICI with VTC.

At ICI, we are already well-equipped with state-of-the-art
facilities and culinary professionals. My focus will be on
enhancing our local and international visibility. | feel that as one
of, if not the premier culinary institutes in the region, possibly

the world, we need to grow the international presence of ICl.

| will also prioritise ensuring our education is industry-relevant,

preparing students for effective workplace performance post-
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graduation. This involves maintaining high standards through
recruiting talents and experts around the globe, forging
strategic partnerships and training the right staff, and keeping
our panel of industry advisors current and relevant. These
priorities, along with managing day-to-day operations, are
my main focus at ICI.

How do you see the ICI evolving in the next five years?

| believe that ICI will grow into the most desirable culinary
institute in Asia over the next five years, and | plan to
do what | can to facilitate that. | foresee a close working
relationship with industry leaders and trendsetters in Hong
Kong and abroad, making sure that our students graduate
with the required skills, knowledge and relevant industrial or
competition experience to be able to excel in the hospitality
industry or academia if they choose to pursue that route.
Either way, ICl sees itself as the premier culinary institute in
Hong Kong and possibly in the region to help students and
professionals reach their career goals through training and
development.

| think that ICl's growth will also be driven by the Greater Bay
Area's demand for education, increasing their representation

within our student body.
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My focus will be on enhancing our local
and international visibility.
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In your opinion, what are the most important qualities for a
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chef to succeed in today's competitive environment?

In my view, the most essential qualities for a chef to succeed

in today's dynamic and high-demand industry are adaptability, HEMS EESBIYFNEED FHERNERY £

teachability, creativity, tenacity, and of course, solid cooking EERARHEEE?
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