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Narionally recognized cookbook author, culinary
consultant and speaker “Chef Dan” Miller received
rave reviews for his presentacions at the recent Whire

Same of the comments from seminar
participants included:

Swan Health Care Seminars in
Drallas, Tampa, Austin and San
Antanio. Food Service
Dhrectors, Lhetitians,
Supervisors, Chels & Cooks
were kept on the edge of theis
sears a5 "Chef Don" razzle daz-
zled them with his penetrating.
energeric style

Chef Don's message is simple:
Food service is show business
and we're the enterrainers. To
make the show really successtul,
we need to create food thar looks
and rasres fantastic. To improve
our food qualiry. we need o
make a paradigm shift to the

*Incredible! | was getring burned
out, bur afrer attending your pro-
gram | felr 100%
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N Mashepron,

Baylor Medical Censer

Crrapewime, Texcas

“Wow! One of the best programs
["ve ever amended.”

Mixette Barron,

Arastin, Tewas

“Chef Don” is definitely a one-
of-a-kind, waking, ralking “spark
§ plug”. He really inspired me.”
Mary for Berry,

Cockrell Hill Tevas
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"food service as show business” : iL 1&

model. For example, our staff needs to look and act
like they're on stage. This means thas the production
crew should wear chef uniforms and chef hats, and
the servers need 1o look sharp as well. It's all part of
the show according to Chef Don.

Yei, Chef Don was walking abour food service in col-
leges, universities, hospitals, nursing homes, retire-
ment homes, business and industry, and schools. To
miake his poing, Chef Dan wied 2 ||'|j.'ri1d of
Fl:.-'n;:-'[-;_'n:',"_nii;al mnEjl_' tricks, and show business oype
props and gimmicks. To help seminar participants
improve their operations, Chef Don suggested char
they urilize his new 12-s1ep process o improving
food qualiry Featured in the last issue of Nura-MNeus,
as well & F3D Magazine-

(May, 1993).

LS FOODSERVICE is proud to present exciting educa-
tional programs as part of our continuing effort to
help our customers remain on the “cutting edge.” We
invite amd encourage you o attend the next US FOOD-
SERVICE seminar or show in your area. You may
learn just the right idea io help you be even more suc-
cessful than you already are.

ABOQUT “Chef Don”

‘Chef Don ™ &s a navionally Enewn cookbook ausbor
metivational sBEdRET, ﬂ.'r.-'t':un"r'u.uj' consnleant. For
,".lrll‘é':lnr.'.r:."mj gt |'!l'.'.|'.|'|'?'.'1'1:.|!|!|'!l']:.'l.'.{'|.' IR pONE died,
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Address - 136 Raireer CF,

Chula Visra, Ca 21911




