HUW-TU

CHEF DON MILLER ANSWERS OPERATOR QUESTIONS:

‘Creating WOW foodservice
with your existing resources’

How caw | operale 3 svcoessiy foodser
Fice operation mhen sy frciliy reguies
e i i AL B TOaE mCEtEs amy
sbvie Do ey ol minck absonk
alioidl S0% ol iy wark day?

Generally speaking, il 2 very dEilli-
cult to produoce consistently fantasiic
food and keep employes morale high
wihen vou're ahsent 50% of the time.

| While other departmentis may be

ahle to pull this off, fosdsarvice will
generally suffer. Thal's ecanas
fooadservice has 10,000 guality can-
trol warinbles for every ome varinble

| I\ nthesr departments. Consequently,

averall it is generally more difficult
to be really successful in foodservios
pemparad (o cther departments.

# [l in impertant to be o team ploer,
aril b iesaleed fn cutelde mpslings
amd commitbess, However, dont go
overboard. Many of us have & dilfiesli
trme saying “mo". Tha ik a4 word we
miwst use when it & best for us o
thie foodservice departmest. Learn to
agy nn when vou have the option

& Alsa, think ahout delogating mest
ing o cosnmbiles attendanes to others
om your glafl For M‘.ﬁl‘ll[ﬂi. n'l.Il}‘bE thaz
Dhieditinn can alttend tha Infection
Control meslings, of asalgn your
amistant or suparvisst Lo go to the
Safety Meeting. In mest facklitiss,
administration likes the [ogdasrvics
department to be on the Employes
Frenis Committoe becouse: we usual-
Iy pravide the food for the events

| Thig wiald be & gosd committes for

oy memser of your sall W seeve on
Delegating meeting atiendangs Lo
othirs will save you waluable time,
and abig halp your stoff feel more
imenlvesd

# O lask theeghil: Ba caralisl abost

| volunteering for commitiees unless

yoin are sure that you have the time.
If wour losd ie nob fantastic, then
wour priority shiuld Be W ismprova
the food, not to volunteer for non-
[odservies dutins.
| o Beal pou sec ans wonk with bay-
dreds af ditfarsnl Aeaithese L ilidies
thrompbauf e [L5. O & scale of I fo 10,
could Fow pleare fell we bair Fow Bivik
we're dokve overal ax a growe mill
regard to food quaiify T
Uwverall we're doing good, ard cer

| tainly much botter than 10 to 20
| wears ago. However, mest Sacilities

improvement. With 10 being Lhi 1o9 | workehop eeder and the (aduafrys
| of ther scale, most healtheara Beebli- I Feral "Rewmi-A-Chefl”, For s iRfoe.
| myurdicva, codl G I-RE-2 1N

(B5%] sdill have lota of raam lae

| ties rote themselvea from &5 @0 7

Generally it talkes abpul three yanrs

Lo go fresn & 7 booa 8 or 1 in varall

fisklity Al Bivics

1 leave el il i Bl 1 e 00 qumanlily
pe hafore, Wial does o fadienycs af
tive 10 level ok Me, kv your apinign 7

1. Patsents, staff, visstors and all | -.

pustomers rove about the food and
ATVHE.

2. The foodserviee employees hove
high morale sand enjoy thedr work

3. The cverall operation rune =ff-
cienthy, smoothiy ard within budget

4. The morake of the entire focality
hns been lifted ns o divect resalt of
quality food and serviee

f. Even modified food looks and
tastes greot.

B The conks nnd chiels wear chef
enats and chal hats, Mon-cook food
sarwice wmploysis waar wniforme
thar ksl sharp

T, The mews media has probably
nan sories about your [ood el ser-
vioe bevanse it is so good. 1

&. The foodservice department |
mny be referred to by the adminds- |
trator a3 o wadel for excollonen. !

Huoiw caw | proskvee quaky Fasthne and

Jeakda food! wifhoul spesding more

Ay @ food and stal®

You don’'t kava to ﬁ:'ll":'rld mara |
money Lo b prove your food i.'|||5.'|II::|'. |
For axample, moel pedple aim o |
cooking boneleae, kinless chicksn
breasts by A00%. 1 often refer & Lhe
final product as a “hockey-puck.” To
ennk the chickan the sarrect length |
al’ tima dosin 'L invelve spe I1l:|:|t'|g
mone mocsy. [L does invalv paying
attemtion to proper food preparstion
tezhmniguoes.

My st docsn'T seem Lo bawe dme dp
do Wi BT Madiie mdcisay fo pradmes
qualidy dnd aed’ serrce—any sagpealiais’

Yes. Simplily everything vou pos- |
sibly mn without “shooting yourself
i ek Toal.” Laak for waslid wlapa.
» Simplify the menu. Make sure |
that your employees have the right
equipment o do the job.

# Gat computerized. Utilize the
prisne vendar conoegil

® Do you hawe endugh Gan Spemnars
in the right localion®

# Buy fresh vegedables already piro-
cossed and resdy to use. Carefully
evabaate the work schedule

Ol Do Miller &5 an lafersation- |
lly Brodsei aullior, saker, |ﬂ.|.!|-'.'|:||"_|-




