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LOOKING UP

A CULINARY BAG OF TRICKS

Waller |, Schruntek Edifor

opst pets oold. . =0 don't
Tser"-'e it. savs chef llkn

Miller, fsd at Tri-City
Medical Center in Oceanside,
CA, "Program your menu toe
win,” he tells operators todey,
and that means in place of topst
serve firesh home-made muifins,
They win hot or cold.

The real trick is to develap a
cHnmon sense restaursnt men-
tality for hoepital fodservice—or
any non-commercial food opera-
tion for that matter—he says,

And above all, to keep in touch |

| with your customers.

Pay attemtion: Toa many opera
tors todoy get bogged dewn in
back-of-the-house details, pa-
perwork, stalf problems. They'ne
not paying attention ta the fod
and the oustomer, Miller be-
ligwes,

“That’s why | make it a point
Lo spend 9 of my time bonding
with my emplovees and my cus-
tomaers. We all can b mare visi-
ble nnd mingle with our custom-
wrs, e says.

[t°s just as important to create
a ritual, sceording to Miller
“Muke sure you wilk out on the
Mavr before the cafeteria opens
eviery day at the same fome, Dot
eviery divy—nol onee-in-a-while.
Llse the time bo eritbque the food
and presentation right there on
the spot. Taste the food, modify
it. Pay attention to the details of
food. That's the missing link."

Watch the competition: The com-
petition is the local restaurant.
“And what do restoorants do
that we don't-they cook to or
der,” b poinks aat.

S0 Miller cooks-to-order at

Tri-Cily-a trick, he suys, any op-
erator can bearn to master, with
some acceptable sleight-aof-
hand.

“We can't really cook every-
thing to preler but we can simuo-
It wnd creste pn acceptable in-
betwesn." he suggests, Daoing
H035 stirelry orders in 15-min
time=slots might mean changing
some of the cook’s duties wnd
preparation activities. "We don't
slice vegetables anymore—
they're all pre-cut, That saves
time and frees up hands for cook-
to-order duties.”

Attention to details: Anather
comman-sense trick that helps
mitke Tri-City stand out is st
tention Lo small details=like
sprivving fresh vepgetables with
e and fresh water regularly.
“Ivp thie same o salads for your
patient tray service.” A lew
muore tricks he recommaends:

& You can't do good fried eggs on
pittient trays, so don't put them
on the menu,

® Llse i caberer's eye in food pre-

| sentation: Put sauces and gra-

vieson the bottom of the plate for

| center-of-plate specials, for ex-

ample, Use garnishes to give the
mizal a restaurant loak.

# Lo your menu to change the
customer’s perception of your
food. At Tri-City, a plain printed
patient menu formerly cost Ge
Today, Miller offers a 4ieolor
men with restaurant-style pre-
semtation that costs 30¢ epch

# Streamling your cafeteria.

| Take napkins off the table, Hy-

drate your lettuce ns soon o8 it
comes put of the bag

The bottom Bne: Miller is one of

the growing cadre of hospital
tnodserviee operators who be-
lieve the key bo survival and sue-
cess in the futwre 15 restaurant-
style tond and service

“We've eliminated the art part.
af fendzervice by hending to con-
venienoe foods as the ultimate
solution. You chn use conve-
nience foods, but vou have to
build & skilled craftsmen ap-

praach-hy creating a team of

people whio care about the food
and customer. That's the real
trachk bo being successful in our
business today.™




