Turning kitchen wor

into ‘owners’
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cal Canter save thi Koy bo e high
liswied &f petde his sLall has in iie wark
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fimal they owin whivl thaame doing,
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Take n walk thrawgh Millery's
erumpind Kibden isad o1l find serk
sbatiens Festoaned with jamibea-giaed
enlar phaotographs of various disheasr
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- glamoe “how & should leak

Anather purpeas behind thass
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“Evrryane mm he Kibchsh oang
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far wiat they de-tar their work amea
and the Todsd thesy prepars and seree
When yei can pet prople o takaawn-
aratap, yau pel sl lmasl fwicn e re
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Cirilisman Jases Moore his cooked
far Malber for abmiost thres yeara. The
grill mren i thas cafebarin in Rus grill
il i i

Whia ol e spider Berpen Today
Misoe: ereates many of his v spe
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| war in specinl] bucen cheisadiirger,
Miosi ermscredes fhree J-17-in
girips ol haoon so bhey form ax legn
He sarves the burgss opsn fies dnd,
ol the bacon's cosas-painl. Meors
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lerwsan, hsmiya
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ry, pesiachaa, pind caleda, s avin
pamno! bultsr and jlly
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The gardi-mann, ®hi proedoaces
all e eald feed gred garmishong for
caberiteg at the heapiial, Sardy Shep-
phard, sl hag her own cabermg
Buzinese m-the-sde. The's direslopsl
many codd “mymalure’” plated ToF
Willer. Shepphard says: “Sometimes
wihsn we'Te gy, we get sxirn helpin
tere. | walch them werk and | Seal
liks Fm almot ambarrassad to s
I iyt =g i
1 g st w hen b Geny r-,;'hl. B

e Willer seem 1 “Semetimsn di- |
recinre den 't wmnl anvhod v ales o gl
{aemoem or pood because o ks
them (wal threslonesl. | siy Frve pee |
i an opparlunity W sueeeed. [ wani |
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g, And they can ssll them any-
where, hin we Urarl thep Tl Moorsd |
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Heew 50 pas piop * owne o
#Aliller slariz wrth backs, magasise:
wred videslapes Usal sow his :.l-ill'I
“leaws i1's dowss pight.” Training msse
rimhi aheuld b fodeeroioi-aelated, |
ared biaek e by mstrvsisnel and - |
reas” hosks mrad dwpaa, SLillec adds.

# Even though kilchen space is limil
ial, wach preductsn ®orker has
work station decoroiesd wwth largs,
ru:ur_Tlh-r\u-u-IIu.-ru:n-qurﬁrmmnl.
phemir stmtine. [ 8 's catering, upecils
|.||l|‘.l.n|n and arrangeinefls e pek
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& Slallar gives hisenire lisrad iy D k-
ab thidr own prodoets. He besdsthem
Sl Gt oS i0m garirnl sred HETer-
al malrary podalines. “Then Laay'ra
Ersa b i 1ib freimn Cheara.”

B mabier of prides Everpone in thes
Edchen “owrs” samethiag, Maller
points gut For Slony Yeles, seuid
chaf, it's sgnslure soupse. Marilyn
Muarray, assistanl sk ched, oreptes
sgnliire snirees B oaleneg
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The hospital stages specialty-dizsh demos to
show off new plates, presentation ideas.

Photo galleries at work-stations show cooks
how each dish should look when it's served.  |;
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