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Anne Main (St. Albans) (Con): | am pleased to have secureddebate, because the
curry industry is frustrated and threatened by sewtaff shortages and has been
trying to get some clarity from the Government abpossible solutions. Curry
houses can be found all over the UK; there are rttaa 12,000, employing some
80,000 workers and contributing an estimated £3l®m to the British economy
annually. Yet the curry industry is in crisis: uriftmately, it has been a casualty of the
Government’s failure to get a proper grip on thenigration system. In response to
mounting public unease over what some describenettered immigration from A8
economic migrants, the Government have soughtttodace a points-based system,
which has disproportionately affected certain segtocluding the curry industry.

In an article forThelndependentJerome Taylor wrote:

“I think part of the problem is the government’'stymising attitude
towards the curry industry, which is one of the agest immigration
success stories of the past 40 years, not onlyhanging the British
palate forever but also contributing considerablg the Treasury
coffers... A vibrant industry such as the ethnicaasint trade shouldn’t
be penalised because the successful and ambitidukiren of
restaurateurs have higher aspirations than doincaiMheir parents did
or because this government has caved into theiamigration hysteria
and cut off the supply of chefs”.

That is a very strong sentiment, but | have somepsyhy with elements of it.

Ministers have expressed sympathy for the plighth&f curry industry and have
apparently asked the Migration Advisory Committe® Ibok into the matter.
However, it is telling that, currently, no represgive of the Bangladeshi curry
industry is either on the Migration Advisory Comteé or in the Migration Impact
Forum. Even worse, the Government appear to haneumced only last month that
Ministers plan to compel restaurants and takeawayeecruit skilled cooks from
people already resident in the UK or elsewherehen EU. That announcement pre-
empts a report from the Migration Advisory Comnatien whether more job sectors
should be removed from the special shortage ocmpést, which allows firms in
specified sectors to bring in staff from oversezeadly, that pre-emptive strike seems
linked to highly publicised wildcat strikes overrémyn workers allegedly taking
British jobs.

All this is leaving the industry in an impossiblegtion. It wants to work with the
Government. Unfortunately, the numbers coming iwtok in the curry industry are
relatively small, yet the effects of the new imnaigon system will be
disproportionately high. It is estimated that stsifiortages will cost restaurants an
average of £19,000 every year. In today’s econahmeate, the economic impact of a



downturn in or failure of many of the curry indyssr major restaurants in the UK
would be catastrophic, particularly on many higeets.

The points-based system works against the currysing It is impossible to show
formal recognisable catering academic qualificatiobtained in Bangladesh. As has
been observed, in Bangladesh, one is either topaltyr, or rather wealthy, and the
latter do not go in to catering. However, that doesmean that many restaurants are
not bringing in skilled chefs—they just cannot resagily prove it. Under the new
points-based immigration system for workers outside EU, which came into force
at the end of February, chefs need to speak Englishhave academic qualifications
to live and work in the UK.

| am sure that such qualifications are desirabtenriany people who wish to come
and work in our country, but sadly, in a country @sor as Bangladesh, such
gualifications are extremely hard to achieve. Thenddadesh Caterers Association
says that such policies have left its members inngidious position. They cannot
recruit trained Bangladeshi cooks but are critycalort of staff, which is threatening
the future of the industry in the UK.

Owners of restaurants who came to the UK and ssh thp—although often called
“Indian”, a great number are Bengali from East B#ngvhich is now Bangladesh,
and predominantly from Sylhet, which is twinnedw@t. Albans, in the north-east of
the country—find that their children do not wantwork in their parents’ business.
Many of them are setting their sights on becomirggssional accountants, doctors,
engineers and lawyers, and they are succeedingngfavet Bangladeshi families in
my constituency, | know that that pattern is repdaigain and again. It is part of an
immigration success story and a tribute to the haatk ethic that typifies the
Bangladeshi community. All young people, whatevirtrace, are being encouraged
to skill up and get a toolkit of qualifications thaill help to ensure career progression
and job opportunities. Yet the curry industry canoarrently offer that educational
opportunity. | shall explore that point a bit mdaer.

No business can function without a pool of skil&aff from which to recruit. Yet the
Government have inadvertently—I hope—made the thitaavorse, because without
working with the industry to put in place a safast, immigration policy was altered
overnight, causing, as we have heard, raids oauestts and people falling foul of
regulations. There is not a lack of dialogue os thatter, but there is a lack of action
and short and long-term solutions.

Damian Green (Ashford) (Con): My hon. Friend rightly mentiongining. | am
particularly concerned about high unemploymenthi@ Bangladeshi community in
this country. Does she agree that proper and kediieing, in this country, for British
people of Bangladeshi origin would be a double-wmgnwinner, because it would
help the curry industry, as well as one of the geoin our society most prone to
unemployment?

Anne Main: My hon. Friend is absolutely right, and the cungustry recognises the
mismatch. Some young Bangladeshi people would pitgbeonsider entering the
curry industry, which is enormously successful affdrs many opportunities, but no
career training and progress path is in place. Ureyed people want to make career



choices, so it is peculiar that they cannot obgaskills set that will ensure that they
can not only find employment in the curry industag a waiter, kitchen porter or
whatever, but make a career for themselves. It dv@lso allow them to obtain
gualifications that they and the industry value.

In February 2008, the then Parliamentary Secre@ifyce of the Leader of the House
of Commons, the hon. Member for Bishop Aucklandl@deGoodman), suggested
that there was no case for applying different immatign rules for this group of
workers. Despite the ongoing dialogue, the doorleen shut for a long time. She
said:

“It is, of course, important that Indian restauranin this country retain
their high standards. However, | do not think tlagyone can seriously
suggest that different immigration regulations ddoapply to the sector.
As the hon. Gentleman knows, there was a debatergag on this matter
following the Home Secretary’s statenient] Official Reporf 21
February 2008; Vol. 472, c. 532.]

It was made quite clear, therefore, that the Gawemt never had any real intention of
altering the immigration system to favour a patacgroup of workers, yet they have
done nothing to help the industry to put in placealiernative solution.

Successive Immigration Ministers have met with espntatives of Bengali caterers,
including the Bangladesh Caterers Association, Beild of Bangladeshi
Restaurateurs and the Greater Sylhet DevelopmenWaeifare Council, all of which
are actively engaged with the Minister. | wish tayptribute to Enam Ali, who
producesSpice Businessiagazine, is a restaurant owner, extremely inflaem the
industry and organises the British curry awards;Mo Rashid, president of the
Bangladesh Caterers Association, which is the voidee industry, and who has also
met the Minister; and to Mr. Faruk Shahagir frora Bangladesh-British Chamber of
Commerce. All of those men have met regularly aedflaistrated that their industry,
which has so much to offer, cannot get the eahef@overnment, to sort out the
problem. That really is a worry.

| pay tribute to those who have worked to raisepttodile of the British curry industry
and to champion its cause—some of them are heggy ttudhear—but | share their
frustration that they cannot move this forward. vAg hon. Friend said, Ministers
have suggested that unemployed Bengalis in Braghiould fill the vacancies. In a
Government-directed command economy, that mightebsible, but simply to say
that unemployed Bengalis ought to work in the cumdustry is derisory.

Unemployed Bengalis are no different from any otmeemployed people in the UK.
If merely fitting unemployed people to vacancieswiae answer to the problem, we
would not have to import large numbers of foreignier pick fruit, de-bone carcases
and do other unpleasant jobs that we are toldtktgaindigenous population cannot or
will not do.

Eastern Europeans may be able to serve as wditdrthey may not have the cultural
sensitivity or the language that is necessary tokvim a curry house kitchen. Mr.
Rashid, who is president of the Bangladesh Catekes®ciation, says that eastern



European workers are not the solution. He obsehagsthey do not last terribly long
and that they are not really keen on working initicristry.

We must ask how such a crisis has come about aadl @gm be done to help. The
catering industry as a whole is not a favourederachoice for young school leavers.
Despite its vast size and economic clout, the cimalystry does not have a desirable
career path to offer potential young would-be chefs

Jim Armstrong, chief executive of the Professiorfssociation for Catering
Education, says that the hospitality and cateriegadtments find it hard to fill their
cooking courses in general and to recruit studehtsian origin. He says that the
latter group is more likely to be found doing cassn information technology or
business. The reluctance of second-generation Bdegihis to follow their parents
into the family restaurant is readily admitted bgttbthe business and the catering
trades.

Any young person who wants to study catering degel with an eye to working in a
Bangladeshi or Indian restaurant would have littlgtion but to do a national
vocational qualification in general cooking. Mr. Mstrong, who used to run
hospitality and food management at Thomas Danlbggelin Leeds says:

“The awarding bodies and the curriculum authorityp dchot see any

difference between cultures. If you are peelingotaip you're peeling a

potato. The fact that it's for a different cultusetuisine is by the by. The
curriculum doesn’t necessarily meet the marketsdse’

That is at the heart of the problem. Some colldypge tweaked the NVQ with a
module slanted towards international cuisine, lIouN&Q can only be adapted so far,
according to Gordon Sibbald, Thomas Danby’'s assistaiector of vocational skills.
Therefore, the catering industry recognises thahitig must be both tailored and
specific. Current training programmes are justdwng the job.

In 2008, the Prime Minister said:

“We will make it possible for people who are instlsiountry to be trained
to be either chefs or restaurant workers in theustdy... We are doing far
more to train than ever before. We know there aepte who, if trained,
could make a contribution to the industry.”

That is patently not the case. Skills are not belelgvered and there is not the degree
of specialism that is needed for a highly skilléefc The industry recognises that and
has been pressing the Government on the mattéoek not want to keep importing
talent. It recognises that doing so is unsusta@ablt restaurants do not want
someone with an NVQ in general catering skillsyeéhis a mismatch. The industry
wants to set up a London catering college for cultrys prepared to offer training
courses and work placements. It recognises thdt saarses have to be of a high
standard, because they would then be attractingtmg people who wish to gain
gualifications.



Having listened for so long to such problems, thaiser must make a commitment
today. We have unemployed people in this countrg wuld fill a skills gap if there
was somewhere for them to train to get the neceskdls. We also need a temporary
solution, because such colleges cannot be setemigtt. | am asking the Minister to
revisit the points-based allocation system to ems$liat people can bring in staff and
to work with restaurants and the industry to corpenith a short-term solution. We
have an industry in crisis and a skills set that iat been found for young people. At
the moment, the Government and the Prime Minigkisaying that they will make it
possible for more people to be trained. | sugdedtthat is not the case.

| hope that the Minister will say today that helwibrk with the curry industry. He

must not cause it more problems, by cracking domdhraiding restaurants, but offer
advice and concrete assistance to help the indwstyup the training college.

Moreover, he must help it to work out a temporasjuson, so that it can bring in

chefs to fill the gap. | am not talking about biimgthem in permanently and getting
round the immigration system. If he does not prevsuch help and make a
commitment to act now, this industry will see manfyits restaurants close over the
next year or two.

11.14 am

The Parliamentary Under-Secretary of State for Innwation, Universities and
Skills (Mr. Si6n Simon): It is a great pleasure to serve under your chaismia,
Mrs. Walley. | congratulate the hon. Member for Abans (Anne Main) on securing
this important debate. | hope that | can shed somoee positive light on the rather
gloomy picture that she has painted. The story niatler more positive one, and |
hope that she will bear with me so that | can explay.

This year is the 200th anniversary of the openintpe first-ever Indian restaurant in
London. In the intervening years, south Asian cngkhas come to occupy a
progressively bigger role in British culture antelil myself have the privilege to
represent a constituency in the city of Birminghamhich | grew up. Birmingham
is widely acknowledged as the curry capital of €emdom and the birthplace of
balti. | have been well acquainted with such matfesm an early age. Although the
hon. Lady’s constituency may be better known feiRbman ruins than its rogan josh,
| know that she is an advocate of such matters.

Anne Main: | have about 30 curry restaurants in St. Albandeéd, one was the
runner-up in the Tiffin curry cup, so | ask the hdiier to mind his words.

Mr. Simon: | was just going on to say that | know that shereésents many Indian
restaurants, including the famous Chez Mumtaj. hdbminimise the significance of
this debate. Such matters are important both @alljuand economically, and | do not
underestimate our need or ability to assimilata multicultural society and turn such
components into part of our national identity. Mmrer, the industry is a growing
economic and industrial phenomenon. As the honylsald, the curry industry is
worth £3.5 billion a year to our economy and offfiss to some 80,000 people—
although I put it closer to 100,000 people. Thasea good reasons why the health
of the curry industry should, and does, matteh® Government. We take the issues
seriously, and | will try to address some of thénfsothat the hon. Lady has rightly



raised. | can assure her that such a commitmendleasdeen taken on by the Border
and Immigration Agency.

The hon. Lady talked at some length about the pdiased immigration system. |
understand that the introduction of the systemyeaat caused a lot of concern in the
industry. | do not propose to mount a detailedifigstion or explanation of the
changes to the immigration rules this morninghas is properly an issue for my right
hon. Friend the Home Secretary. None the lessnine the hon. Lady that these are
sensitive matters. Even the hon. Member for Ash{@ramian Green), in his capacity
as the Conservative spokesman for home affairenticcalled for

“an explicit annual limit on the number of peoplenting here.”

One cannot have this argument both ways. It is tinaé British business must have
access to the skills it needs to trade profitalvigh £ build for the future, and that
some of those skills will come from abroad. Howewemy view, the Government’s
view and, indeed, the view of the hon. Member for Abans, as expressed this
morning, too many skills and talents of our own geowho are already here lie
undeveloped.

There are 500,000 vacancies in the UK economys lour responsibility to do
everything that we can to give British people, whiacludes Bangladeshi British
people and every other kind of British people, ¢thance to fill them. | am not alone
in that belief. Last November, the hon. Lady hdrsabled early-day motion 268, in
which she said that the curry industry

“needs assistance to ensure that young people &ilteds chefs are
encouraged to enter the industry.”

As she said this morning, that means young BriBsingladeshi people and skilled
chefs of any kind, as well as those from abroa@nl assure her and the hon. Member
for Ashford that that assistance is precisely whgtDepartment and | are committed
to try to give the industry. | am talking not ordipout sending people to go to college
or university, but about helping them to gain picadtskills in the workplace. We are
already putting in £1 billion a year in employehsinds to support skills development
through the Train to Gain programme.

Anne Main: The Minister said that it is not necessarily jalsbut going to college or
university. Does that mean that he is not actieelysidering supporting the setting up
of a London curry college?

Mr. Simon: No, | do not mean that at all. | simply meant tlzat well as all the work
that we are doing to send people to college andewsities to train, including people
in the catering industry, we are putting £1 bill@ryear into training in the workplace
through Train to Gain.

Anne Main: The college is the crux of the matter. Does thaister accept the
evaluation of the existing courses that they atesnded as they stand, and that they
cannot be tweaked to deliver what the curry ingusaeds? People are being trained,
but they do not deliver the skills that the indysteeds.



Mr. Simon: | understand the hon. Lady’s point, but | do notegt it entirely. | shall
come on to discuss the matter in more detail ifvgifidoear with me.

The extra money that we put into Train to Gain #mel extra flexibilities that we
introduced which were announced just before Chastmthe £350 million—were all
focused on providing practical, flexible trainingipport to small and medium
businesses. Level 2 and 3 qualifications will hefpnpanies with between five and
250 employees and, obviously, most of the busiseted we are talking about today
fall into that category. In principle, they stanal benefit from the changes. The
restaurant industry—not just the Bangladeshi reataundustry but the industry as a
whole— remains male-dominated. The hon. Lady walldware, as | am, that many
women in the British Bangladeshi community wouldceene the opportunity to take
up a job, and that many are very skilled cooks. &ones, they are held back by a
lack of basic language skills. | hope that she jeith me in welcoming the fact that
women of Bangladeshi origin are one group that Ihasefited from the recently
introduced reform of provision of English trainifgy speakers of other languages. |
hope that she will join me, too, in calling on 88angladeshi restaurant industry not to
overlook the potential of those women as a soufcescruits, nor the help with
training from the Government that would be avagatol them.

Anne Main: | am a little disappointed with that. The fact smme is a good cook
does not make them a top chef. Very few Londonartgants would employ my
mother, who is a very good cook. | do not thinktthaat is the way forward. |
encourage Bangladeshi women to train, but—and p lggeng back to this—where
are they going to train? They cannot just turn g @estaurant to get a job and say, “I
make a wonderful taka dhal”. It does not work likat.

Mr. Simon: The hon. Lady’s position is noted. My positiorthat it would be nice to
see more women, including Bangladeshi women, inleyngent in the restaurant
industry. The fact that she is not convinced albloat is on the record.

What | said so far does not imply that there are specific problems facing the
restaurant industry and ethnic restaurants in qdati. That is why, for example, the
Department for Innovation, Universities and Skilad People First—the sector skills
council for the leisure and hospitality industry-gre¢d a compact last June which,
among other things, is specifically directed tophslpply ethnic restaurants with
highly trained chefs. Through the compact with thdustry, we will support the
preparation and training of more than 1,000 newfscHer ethnic restaurants.
Specifically, we will help employers by funding tlieevelopment and training of
members of ethnic communities to get to level 3—t#wuivalent of A-level
standard—in courses run through a virtual stranthefnew national skills academy
for hospitality. We will also support the expansioihthe number of apprentices in
ethnic catering, building on the group trainingaasation approach now under way in
London.

How do we balance the need to ensure that souinAeid other ethnic restaurants
can develop the skills of staff already residentehagainst the importance of not
allowing, say, Bangladeshi cuisine in this courttsybe cut off from the culture in
which it originated? As the hon. Lady is aware,fstad cooks were included on the
list of skilled occupations that the Government Imiied last November, as



undertaking an occupation in which we considerdfterbe shortages in the labour
market that could sensibly be filled by people frootside the European economic
area. We took that decision based on advice franMigration Advisory Committee,
which is reviewing the evidence on skilled chefs.

Before that review concludes, the Government arydrk@ustry partners will attend a

summit called by People First—the sector skillsramufor the industry, run by the

industry—to discuss how to manage the transitiomfimported to indigenous skills.

Our aim is to develop a partnership plan to enthaewe have the required skills and
gualifications to meet the industry’s needs. Theldsaf Bangladeshi Restaurateurs
will be invited to the ethnic chef summit. Speciéthnic chef training is available.

Employers can work with Train to Gain brokers to@lep accredited qualifications,

and the summit will look at developing further twerk that is already being done. |
accept that it will always be beneficial for ethmigisine in this country to refresh

itself through the skills of people from the cousggrwhere it has its roots. Likewise,
there will always be benefits in home-grown ethdiefs gaining opportunities to

hone their skills abroad. The state of the currglustry matters deeply to the
Government and to the vast majority of people.rn aasure the hon. Lady and the
House that, in our efforts to safeguard Britishibesses and jobs—

Anne Main: Is the Minister going to support the curry indystrdesire to set up a
specialised catering college in London?

Mr. Simon: | am happy to use my offices to ensure that thestjon of a London
catering college is on the agenda of the Governtsgomsored, but industry-led,
ethnic chef summit, which is planned later thisryea

On that note, may | conclude by restating how irtgarthe issue is, and that the
Government are committed to getting it right? We eommitted to supporting and
developing the ethnic restaurant industry in tliandry, and | again congratulate the
hon. Lady on bringing the matter to our attention.

11.28 am

Sitting suspended.



