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When most people think of cruising, they picture a big
ocean liner sailing the open waters to a balmy, tropical

= warm walters and white sandy

destination, whe
beaches await their pleasure, Endiess buflfels; casinos

and entertainment are there lo while away the hours.

And there are lots and lots of other people to mix and
mingle with, if one so chooses, While this appeals to an

ever owing population of vacationers. there Is @ new

emerging segment of the cruise industry that is quietly

slronger : river cruising

owing ever

sel that navigates the  than 21 days, with seven being the most

ping to a small v

world, droppan popular Cruises are often themed to the

als of the

rivers and ¢

cationers off in the city center, where they

fulty engage in the culture and diversity of

the region with fellow passengers on an in-
crediblz journey has its own appeal

While people have atways traveled by

river or sea to get somewhere, river cruising

| start in the

as we know it today got its.
early 1990% in Europe with the opening of

the Main-Danube Canal, linking Europe’s

major waten een the North Sea

2nd the Black Sea. Smaller vessels designed

with accommodations ranging

from the practical to the luxurious began to

be offered to travelers seeking an alterna:

tive 1o beean ciuleing, 2ad to thase looking

to explore beyond a tour bus.
Eurapean rivers such as the Danube,

Rhine, Elbe, Setne and Doure offer the most

popular itineczries and see the mast guests

eachyear. Crusses range from five to more

destinations {tulips in Holtand, castles on

the Rhine, Christmas mar uning differ
ent times of the year, Africa is another grow
ing market for rever crulsing, 2nd while the
ever-popular Nite River cruises may be a
challenge in these times, the Zambezi River
afford:

expedence. In Ada, this & proving very pop-

ests a chance to have a safan-like

ular - teaveling through Vietnam and Cam:

baodiia, while th

Yangtze Riverin China ks 2

treat not 1o be missed._ And lec’s not forget

U

the rivers he mencas. The mighty
M
to take one ba

and on the Calumbia and Saake River

Issippt rolks out the paddiewheel boats
In tire ta the Old South,

routes one can visit the areas that explorers

Louis and Clark did two centuries 2go. Of

course, the Amazon In South America gives

experience in the rainfarest they 1l

guests a

not 5000 forget
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Sustainability is no
small community groups or orgariz

nger the b

ations

like Greengeace. The hospitakty Industry at

ing s

large is a major player in 2dva
able systems to better the
energy, increase profits and cater to today's

planet, save

more consclences consume

There are pockets in the United States

where restaurants, hotels, private clubs,

Cruise lines, airlines and other hospitality

operations are expected ta practice some

“ort of sustainability in order to attract cus

tomers. In South Florida, there are several

established as well a5 up-and-coming

festaurants that foc al and sustain

able purchasing. TAP 42 in Fort Lauderdale
purehases all its frults and v

Marando Farms - 2 local ¢

cated literally behind the restaur
Sustainability also has gone beyond r

dling John Hardman., P.D., In his book
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Sustainability has been around for many

pver the world and in different practices and indus
fries. It took the hospitality industry some time to
caleh up with the movement, but now sustainabi
and “going green” are standard vocabulary in mos
hospitality operations. The main reason it took the
hospitatity imdustry some time 1o calch up was the
concern ol costs associaled with sustalnabllity, Les
sons were quickly learned tha he bottom Ting
would not suffer as originally thought. And, in fact

to green inftlatives

Sustainability in Business, Education, and

2inability as “the

Community” refers to s

afound cultusal shift to

ws* and detay

need for a

erative and sustainable or,

ven by the sense of 2 higher purp

We are witnessing the se of a higher
purpose in several areas of the hospitalicy in-

rants and fao

dustry, More re-

SeeVICE: O

lans are aaking for altemate

putchasing - focusing on locally grown prod

s and buying from local farmers markets.

In hote

(IS Now & common practice to

s and bed sheets. 5o

known as the millenniats

Blue Mountsin 1

Grand Hystt Dan
Pet Paradise R

Mitton Toronto

T Leisune ano Hnsviraniy Ix

A survey conducted by Deloitte Automa

up asked millonnial rospa

ate on the imp

ment independent of

The results demans

ed that gen ¥ does

concern for the environment when

making purchases. Hospitality operators are

shifting towards the need ta cater to the

younger

eneration of customers

Additional advantages to investors in the
hospitality industry are g

grams, geants and tax breaks for the

pursue alternative energy, implement

ronme

wally friendly practices and con

antly seek ways to make their operation

oce energy efficient

Sustainability is a trend th

t,in my opin

ion, is nat going ta die down any time

saon. Dr. Hardman states in his book that

a dif

“it is now time for 2 paradigm shift -

that |s mc nal

ferent way of thinking -
than individual

Hospitality operations should strive

<o e self-sustained nat only to meet

consumer demand but also to reduce costs

and seek for alter ¢ and more efficient

are different

ways of doing bus:

options. It

form

tion and utilzing the abundance of

sources avallable today to learn mare on

haw

tainability imp

Lodging Hospitality Management
Black Ok Casino Resort

¢t and Day Spa
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Food and Beverage
Trends for 2014

Ii BY BRIAN CONNBR

:

TAKE THE CUTTINGEDGE APPRO

As we enter the holiday season, let’s take a look

through the crystal ball to see what will be hot and

what will flop in 2014, | decided to take a different

approach this year and “phone a friend.” In my case

it was a few friends that just so happen to be indas

Iry professionals. These are people that eal, sleep

and breathe the food and beverage indusiry - natural

Lrendsetters who are able to predict and react to

where the business is headed.

CHEF FERMENTATION
Tony Adams, executive chef and owner of
Big Wheel Pravisions in Orlando, Ha
that chef fermentation or bamel aging will
definitely be trending in the culinary world
“I think baresl aging will be 3 b

chefs look for a way te put their own per-
sonal spin on making cheap Ingredients in

feresting with little to

0 increased

investment.” Adams says, “If | cantake a
product that everyome can get and make it

iy own with aging im as little

weeks, it sounds great to me”
Adems is currently fermenting hs own
vinegars and soy sauce

HOME-GROVN VEGAN
Patrick Rebholz, chef de cuisine of the
AWSAWInNING

Charleston, 5.C., s2ys to expect more vegan

imeuta Gall in

menu items.

“Ipredict that veg an restaurants, more

specifically chains, will make a big go at it

Rebholz says. From farm-grown citrus to

micra greens, fRebholz believes that “mare

restaurants will partner with farms and for

own their own farms, branding all

products as grown on site ¢
restaurant farm. ‘Home-grown, if you will,
Is going to replace ‘made-in-house’ as the
new menu statement of cholce ™

Rebholz also says t

a-to-table’ will

rending in 2014, and 1 agree. Chefs are

asking local fishmo

s for something new
and Interesting. For instance, from the
cooter waters of New England, chefs are
ashong for sea robin and other fish that

where ance cor

“Restaurants that are able to source the
freshest and most desirable ingredients, no
d, or

caught, will continue to flourish.” he says

matter where they are grown,

The chefs are split on foraging. Adams

says that faraging is going to

he believes e 3l

paint where we

& major restaurant or chef make

sameone quite sick because of the amount

of foraging happening by untrained cooks

and chefs

holz, however, says fo

ing

has (oo ta grow and surmises that

ible

deveryday sp

foliage that grows In wei

ppearing inyour salads

SOUTHERN SWAGGER chad

vecutive chef of Southemn Season,

also based in Charleston, says that southern

gree. Billings is leading a southern

e destination fitted with retall space,

cooking classes, restaurant and wi

beer shop

Adams s also forecasting that we will see

Nashulle's cuisine celebrated even mare

this approaching year. He says some of the
world's most influential chefs gathered at

Cook it Raw 2013 held in Ch

ston, “sobidl

fying 11s continued ingredient and southern

er influences to this year's cusine ”

DRINK LOCAL
am happy to report that wine and more

importantly local wines will be tren

14. With cansumers’ wine kne

the rise, we will see 2 new breed of “cork

darks” that wa

10 expér

e WiNeS pro
duced in their areas. Craft heer will stll be

hot, as the need for a better-beer experi

ence nd more desired

S o fe

“Baurbon will lase stearn, but whiskies
being produced in lacal areas will continue

1o be celebrated, espetially enet from ar

ganic micro-distillers” Ada

Brign Connors is 0

stemt profe

sovt & Woles University s Hospila

Callege

and mor. v of Conrors Davis Hos

30t

pdolity. Reach him ! bronnors@iwi.edu
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