A 12-STEP PROCESS:

IMPROVING FOOD QUALITY
AT ALLEN MEMORIAL HOSP.

The IJ lll:ll-: F-tluu'h'm.l. u guick
rocap of Miller's 12-sbep process o
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Sel medlvabed and on tracks
“It dossn't do amy good to
simply order pour skaff to
produace quabicy food

that ocles end testes
groat,” Miller saye.

"Even if rou gave themsm parlact

recipes and procedisraa, it wsanlly

dosan't work, You kave to teach
tham why you eeed to do it how—
and what's in it for them.”

That's the buy-in, he points cat.
| T Gl really meads bo bo tho cheer-
| londer and sparicplug to get things
rolling.” He cites recent efforts #t 5t
Agnes Medionl Ctr, in Freena, CA and
Allenn Memorial ax two sxemple of
team-motivading that works,

Blaks Miror/appadrarcs o

priarity “In most fncilities

[ wiait or comsalt, ['ve

moticed that few

have figured cut

what the most

important functios e And that is

that this b the foodseevies basiness,

Chir job 8 to manufectare quality
Foad i servien,”

Oesen thia becomes the main chiec-
tlwa, Miller aaya, then the entire 4
tesm has to moke producing quality
foceda its top peiarity.

Tuste food daily: Devalop
atamdards and infgura
they're conaistently
folloored. *Tf quality
food in the prisity,
then fond nessda bo ba
tessbed every dey,” he inmiste,

Stanford Tniv. Hesp. in Caltforsin
guthers ita distitinne, managars ard
coolos at 10045 svery morning for a

something’s wrong, the ides is to do
pomathing to fx it on-the-spot...or
lom gur-Larm.
Thres typical sxcimes for not test-
h.ﬂ.na: (1) T e e mrimmy £alories,”
) “1t will spail my lunch,” (3) “We'w
madi 1t thia way for 30 Fears—ao
nieed to taere "
Buiilel pouir colinary hnow-
own *Tf you're basting
food and finding
problams, you meed
it ko howe-bo-fix-
it. Moat managers
aran’t trained chefs and thay need te
build their sulisary know-how—
through oplions ke rent-a-chef pro-
grams, talisery worlshopa, sto.”
Dont overcooh, ue Heenc
“And don't forget bempear-
whare probes, wipeeial-
Iy with masta,” ho

lism chicken brasst af 300°F in & con-

vection oven—bat I have yet to fled

someone whao's doisg it right. In fock,

must. have Bitls o no ldes of just Bow

long they're oolcing eente.*

Avadd csokimgp tes far

whand: Millar says be fre-

quently finds the

- antlre lunch

’ minal cocloed-off

: "hy 10 mm.

*This can b & rexl problem for

those fbema that deberiorate in quali-
ﬂ'ﬁum“ﬂmhﬂldlngpm

group-tasie-teat, Enr l-:ul:npll 'If‘

e prapared and cockeed. Another
problam: Making holding tempers-
tarea too hot, allowing the st o
i inge and dey st
Momltoring ls avery-
ona’s buslesss: “This
domen't Becesltnbe wTit-
fan documented guality
eantrol moniters—hbat
quick visaal and saneary
chocks by sveryeo”™
“Even calfelorin servers on the Ens
phciald check food quality and raiss &
rad Fag if something dossn't look oF
taste right. Grany enky hivo been per-
fecct when it was prepared, but may
thickim in the holding pana. Tt nesds
o b thiemed to maindain quality,™
Pay sttestisn bs dolaile Food-
marvice (8 o dataidl basi.
neas, Millar points eut.
“It means poying
nttention o
thousamds of
them continual-
Iy—thome wivo do will b sisccasafisl.”
Wrow whan brands make 2
diMfsramea: “All hrends or
prodiseta ape not aqual,
Thia ia especially
apparant in chick-
aabesfl boses and
dpless. It's not always
wiss to bigy the kast-expensive bapes
and apices sisss these products pro-
vide the fMavor foundetion for so
miany of sir pecpsn
Tip: If the primary (frst) ingredi-
et in & hass B alther salt, dextrin
{mapar) or malicdextrin (sugnr), “yoa
probably bought what is considersd a
s base You can't pre-
disea guality flavor with lew-and

s end sploes.”
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Bakincy the work-

ek That also
Fl involves abme-
plifying the
work and bal-
ancing scratch
w3, comvenienos fosd-prep, Miller sxys.

*With all the staffing cothacks,
production erews today ars seram-
bling for their livee. This requires
balanezing the werk o that evoeryono

doen & fair ghara,”

Kenp daily logx
Thay akould
ha inad

by section (is.,
patisnt dray s
viem, eataring,
cafeteria and production) and
ept fin & cosrvnbent lsation so that it
can be reviewsd “and initialed by
wvery amociate bifore starting the
dag’n work schedale. "

Tige "It sbould contain infeermation

ragurding changes and gquality
impeovemants—likn, b e 10
use the parsley garnish for breakfast
Eraye, alfactive My X1, 1085 The gar-
piah is lnested in refrigerator @2 and
prapand by "
Hookd pepwlcly baar
meeptinge: [ia-
cuan tha
procads
ard forua
an what's
kspem dome during the week b improes
fosd qualitplappearance, “What gt
talkad-abont gets mmproved....try to
piicks cha lesat stzessfisl time and day
fur the meeting Femember, 15 mins
s hetter than nothing.”

For mare faformsiion, et ohef
Don Miller o¢ G15-851-8537, 136
| Bomder Cr., Chada Vista, 4 918911,
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