Chef Don Miller puts the finishing touches on a Baylor Medi

DOMOVAN ASHLEY /tevws Sanff

' Center at Garland hospital meal

as Joy Westerhouse, director of food nutrition (left) and staff chef Claudia Paxton observe his
culinary prowess at work. Below, Miller arranges garnishas at the hospital's updated salad bar.

Hospital food or haute cuisine?

Baylor hospital hires chef to teach employees culinary expertise

By DEBEIE HOWELL
Fimws Sralf

The difference between good and bad
hospital food, according to Chef Don
Miller, can be a5 simple &% whether &
chicken breast is delicately santeed or
baked 108 consistency that bounces bettar

than it digests.
“I you owercook a chicken bresst,

which is done all over the couniry, then [
call it “heckey puck chicken'," Miller snid.

The naticnally-known chef, who makes
it his profession to transform mediecre in-
stitutlonal food intocuisine that woold ri-
val the Mansion at Turtle Creek, recenily
worked his magic at Baylor Medical Cein-
ter at Garland.

And io his surprise, “Chel
Don™ didn't E‘irﬁl any D#Brm?imddn' tar-
key or Mand gravy on the Swiss steak
whien he sumpled Baylor's menu.

“In all honesty, regardless of what you
hear about haspital facd, the food here be-
fore | am doing anything is already in the
top 20 percent in the nation,” Miller said,
givwing the hospital's food a rating of Bon a
gseale of 1-10.

But even though Joy Westerhouse, Bay-

lor’s director of fodd outrition, had at-
tended some of Chef Don's "Destination

107 food quality improvement seminars,

she and other staff members talked hospi-

to] administrators' into having Miller
come ant for his Fday “Reni-A-Che™ pro-

am last week to rote the feod and teach
the hospital's 40-member food service
Stafl hig secrets to serving mouth-water.
ing meals.

“Our goal is to improve the
quality, the look, the flavor and
give us more plzazz” Wester-
hiowss explained.

And Chef Don began putting
his artistic talents o work in the
cafeteria immediately.

“We're implemeanting a muffin
and pastry bar that has & showbiz
fair 1o it," Miller said “People
that come 1o e cafeteria will be
real excited becawse it looks like
Las Vegas."

Miller, wha stressed that “peo-
ple eat with their eyes as well &
their wstebuds,” puts a high pri-
erity on making meals ook stirac-
tive as well as toste good. Sich
small touches as decorative rad-
ish garnishes at the salad bar can
make all the difference, he said

"Customers of a hagpital dont
know & lot about heart surgery,
but they koow food and house-
keeping. They know those wo
things, soit behooves a bespital or
rétirement homa to Emj&ct axcal-
lence in these areas, ' Miller snid,

Of course everybody knows
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