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Research Title Overseas Thai Restaurant Business: A Case Study in the
United States of America

‘Researchers Suneemas Noree , Chayapon Chuenroongroj

and Narong Sikhiram
Assistance Researcher Kalaya Manorome

Abstract

This research of “Overseas Thai Restaurant Business in the United States of
America” aim to study in running the Thai restaurant business, Thai food Cooks
qualification require and the US consumer satisfactions in the Thai food dishes in
Washington D.C., Oregon, Minnesota, Connecticut and Florida. By survey with 70
questionnaires of Thai restaurants owners, 56 questionnaires in Thai food
preparation’s staff and 243 US consumers’ satisfactions in the Thai food dishes. The
results are follows;

1. Thai Restaurant Business Owner Group

Owner ranked the important issues to promote Thai food 1) Maintain
standards and quality of food. 2) Create new menus and add food varieties. In terms
of service, importance is given to the hygiene of restaurants, food containers and
utensils, restaurant staff outfits, Thai manners, and the hygiene of service providers.

Most of the cooks in restaurants change jobs often. In some restaurants, cooks
are the owners. The most in demand qualifications of Thai cooks by Thai owners are
to be good at cooking, being patience, knowledge with concern of hygiene,
responsible, honest, creativity and ability to work hard. The sources of hiring cooks in
USA. are from Thailand. The fact that most cooks come from Thailand has both
benefits and drawbacks. The advantages are excellent knowledge of how to cook Thai
food and it is easier to have interpersonal communication due to Thai mother tongue.
The shortcomings are cooks’ travel cost from Thailand to the U.S. and expense of
cook’s accommodation. The majority of Thai cooks cannot speak English forcing the
owners to take care of their needs.

2. Thai Food Preparation’s Staff Group

The study reveals that Thai cooks are mostly female. The application process
to work for overseas Thai restaurants is done by cooks themselves and/or connection
between relatives or friends. The important qualifications as ranked by cooks are as
follows: knowledge with concern of hygiene, high ability and desire to cook, broad-
minded and listen to other people’s opinions, patience, able to work under pressure,
honest, highly skilled at problem solving, creative in menu design and food
decoration, and able to cook international food.



3. Thai Food Consumer Group

The study shows that the consumer preference of Thai food is 59.42 % of the
respondents like Thai food better than other food. The top ten favorite Thai foods for
thesample group are Pad Thai (1), spicy and hot curry (2), pork satay (3), papaya
salad (4), fried rice or green curry (5), Tom Yam Goong (6), Pad Si Eiw/ Kao Soi (7),
sticky rice with mango, sticky rice or noodle (8) fried chicken with cashew nut (%) and
Ladna noodle(10).



