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FEEDING FRENZY
Here’s a glimpse of what to expect in Part 1, “Feeding Frenzy.”

Just 20 minutes to showtime. You’ve been cooking and tasting all day in

your restaurant. You scan a quick panorama of your kitchen: Production is

cooled and put away; cook’s mise en place filled, ready, and displaying their

magnificent natural colors; the cooks are hanging, telling war stories of other

busy nights; sauté pans are neatly stacked like a Doric column only an arm’s

length away from the stove; refrigerators stocked with seasoned proteins

awaiting the first click of the POS; preparations on the cold station lined up

perfectly like soldiers in battle formation waiting their first command. It’s a

feeling you must live, a feeling mixed with pride, obsession, perfection, com-

pulsive actions that delight your guest with satisfaction. We strive to be the

best we can, and we try damn hard.

Part 1 of this book discusses culinary careers and what working as a chef

is like in:

1. restaurants

2. hotels

3. cruise lines

4. clubs

5. catering

6. supermarkets

1

BREF_CH01(1-37)3rdpas  12/13/04  11:27 AM  Page 1    (Black plate)

          

CO
PYRIG

HTED
 M

ATERIA
L



For many chefs, these foodservices are the heart of the industry. They are busy,

noisy, unpredictable, and full of activity. Being a chef in any of these venues is a

passion, an art, an obsession that must be preserved and nurtured daily.

FEEDING FRENZY CAREER PATH GUIDE

Figure P1-1 is the Career Path Guide for culinary positions in restaurants, hotels,

cruise lines, clubs, catering, and supermarkets. It is only a guide for you to get an

idea of what type of work experience you need to move forward in your career.

The Career Path Guide indicates the number of months in various positions that

ideally will prepare you for an Executive Chef position and others noted at the

bottom of the chart.
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Chef
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Multi-Unit Dining
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Executive Chef
Country Club
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Cruise ShipFinish as

On the Way 

*Number of months in the position at 40 hours a week.
**Number of months in the position at 55 hours a week.

Nonmanagement positions*

Management positions**

Figure P1-1
Feeding Frenzy
Career Path
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The Career Path Guide will help you understand the time commitment

needed to reach many of the top management positions in the foodservice indus-

try. By no means do we claim that these paths are the only way or that the time

frames are precise. Some of you will advance much more quickly than we indi-

cate, and some will need more time. The length of your workweek, your dedica-

tion, and your commitment are all factors in the time frame needed to obtain

your final goal. Also, you may be able to hold two positions at once. For exam-

ple, you could probably get experience as an expediter while working as a grill,

sauté, or pantry cook. Similarly, you could be a roundsman, butcher, and garde

manger at the same time. 

FEEDING FRENZY EDUCATIONAL PATH ADVICE

Figures P1-2 to P1-8 are the Education Path Advice charts for restaurants (cut-

ting-edge and multi-unit), hotels, cruise lines, clubs, catering, and supermarkets.

The Education Path Guide displays the level of importance (through the height

of the balls) of formal education, knowledge, and competencies needed for posi-

tions in different settings.

When you plan your educational path, the key is to remember that educa-

tion is an investment in the future on which you will draw over your entire

career. You may want to go to a two-year intensive cooking degree program, then

work in the kitchen to perfect your skills, and return to school for another two

years or so to get a bachelors degree. Make a plan to maximize your time and

your education. 

The foodservice, hospitality, and culinary professions are first and foremost

hands-on professions, but you should understand that they present minds-on

challenges as well. As your hands carry out the precision tasks of common

kitchen activities, your mind must retain, compute, and comprehend these

important skills you are perfecting. As your mind absorbs the academic aspects

of your profession—for example, financial reporting, computer techniques,

menu costing, and menu development—the hands-on aspects make these skills

come alive. The hands-on, which is the passionate and creative part of your pro-

fession, complements and motivates all facets of the work. Did you ever notice

that when you are committed to a topic, you find that learning about it is easy?

You’re not studying, you’re absorbing; you’re not being tested, you’re remem-

bering.
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Don’t be intimidated by the Education Path Advice. Keep in mind that any

academic program you need to complete will be filled with examples and situa-

tions related to the hospitality field that is your first love. Take one of the sub-

jects in the education path that may sound threatening. For instance, food and

beverage (F&B) financials may be scary because of the word financials, which

makes it sound like the class is all math problems. This is true—except the math

problems all represent real-life situations you will need to know how to handle

as your career unfolds. Financials and math problems are not as scary when you

encounter them in the business you are committed to and passionate about. 

Continue to advance your abilities with classes that will be an asset to your

career. You could learn Spanish, which is spoken every day in many kitchens. Or

you could take a public speaking course to help you do cooking demonstrations

or other group presentations. These investments in your future will definitely

pay off.

The educational tools we have mapped out are a matrix of the many direc-

tions available. We hope you use them to inspire, plan, and evaluate a successful

journey toward a rewarding culinary career.
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Figure P1-2
Cutting-Edge Dining—
Education Path Advice
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Figure P1-3
Multi-Unit—
Education Path
Advice
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Figure P1-4
Hotels—Education
Path Advice
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Figure P1-5
Cruise Lines—
Education Path
Advice
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Figure P1-6
Clubs—Education
Path Advice
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Figure P1-7
On- and Off-premises
Catering—Education
Path Advice
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Figure P1-8
Supermarket—
Education Path
Advice
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NOT LONG AGO, EATING OUT WAS RESERVED for special occasions and cele-
brations. Times have changed. With more dual-income families, fast and con-
venient meals are a must. Restaurants are now an essential part of the American
lifestyle, with Americans spending 47 cents out of every food dollar to dine out.
With an annual economic impact of more than $1 trillion, the restaurant indus-
try is huge, and it employs over 11 million people —more than any other private-
sector industry.

The restaurant industry boasts over 800,000 restaurants in large cities, small
towns, rural areas, and every place in between, and it presents consumers with
more menu choices than ever before. About 45% of restaurants are limited-serv-
ice eating places such as fast-food restaurants and cafeterias that primarily serve
guests who select items and pay before eating. Full-service restaurants account
for about 39%; these cater to patrons who order and are served while seated,
then pay after eating.

National chains are a growing segment of full-service restaurants. These
restaurants usually offer efficient table service, well-priced familiar menu items
prepared by moderately skilled culinary employees, and a substantially nicer
physical setting than limited-service establishments. By contrast, customers at
upscale or cutting-edge dining places tend to seek a relaxed and elegant atmos-
phere in which to enjoy skillfully prepared food and leisurely but professional
service. Cost-conscious and time-strapped guests increasingly eat at midscale or
family restaurants rather than at elegant dining establishments. 

You can categorize restaurants by level of service, such as limited service or
full service. You can also use two culinary perspectives to roughly group

C H A P T E R  

1

Introduction

Culinary Careers in
Restaurants
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restaurants. First, you can examine how much cooking is done from scratch
and how much cooking utilizes convenience or premade products such as
soup bases or frozen prepared foods. Second, you can look at who develops the
menu and recipes. Are the menus and recipes mostly the product of corporate
decisions, or is a chef solely responsible for menus and recipes?

Using the culinary perspective, most restaurants fall into one of these four cat-
egories.

1. Cutting-edge restaurants: Also called fine dining, these restaurants feature
cooking from scratch almost exclusively, with the chef/owner developing the
menus and recipes.

2. Upscale casual restaurants: These restaurants make most of their own menu
items, and the chefs make most of their own menus and recipes. 

3. Value-driven, multi-unit restaurants: The food in these restaurants is the
result of corporate decision making and recipes, but it is still cooked mostly
from scratch and of high quality. Examples include Houston’s Restaurants
and the Cheesecake Factory.

4. Chain restaurants: The restaurants in this category do little cooking from
scratch, and most, if not all, of the menu is corporate driven.

As you can imagine, chefs at cutting-edge, upscale casual, and value-driven
restaurants encounter more culinary challenges and tasks on a daily basis. In
chain restaurants, chefs are more often used in research and the development of
new products, an exciting area discussed in the “Interview” section of this chap-
ter and in chapter 12.

OPENING SCENE

The scene is a dust-filled space with raw walls and exposed ceilings. In the mid-
dle of the room is a giant unrefined board covered by crisp white architectural
plans. The precise tiny blue lines represent the master plan of doorways, kitchen
equipment, seating arrangements, and workflow. A voice from across the table
interrupts my thinking. “Everything looks in order, Chef?” At first glance, these
clean, crisp drawings would awe anyone with their professional appearance and
military precision, but as I painfully understand each carefully planned line, I
find the hidden mistakes most kitchens take to their graves. This was my first
newly designed kitchen, and I planned to recognize those flaws with my years of
working these disastrous kitchens. “No,” I quickly answer without hesitation. “I
need to walk the space and plan each station as if we were cooking our first
meal.”

14 CHAPTER 1  Culinary Careers in Restaurants 
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THE RESTAURANT SCENE

The opening of a restaurant is like the birth of a child. You have nurtured your
dreams, shaped your experience, and perfected your cuisine. Your interest in the
project includes the dining room décor, color scheme, carpeting patterns, seating
arrangements, bar and lounge atmosphere, not to mention the style of china, sil-
ver, and glassware. The list of kitchen smallwares grows with every breath of cre-
ativity and menu design. The months before were filled with sleepless nights
when you mentally prepared menus over and over again. The final cuts were
meticulously executed in a peer’s kitchen or your own home, with friends and
family as taste testers. Many items are classic dishes you’ve cooked hundreds of
times — with a new twist of excitement, of course. It seems like a lifetime to get
to this point —countless hours, immeasurable months, and vaporizing years—
to finally hear the words of stature: “The Chef.” I’m only 28, yet I’ve matured in
a practice filled with mistakes and successes. I cooked day and night, weekends
and holidays, and, usually, my days off. If I wasn’t cooking, I was talking about
cooking. Now, today, I have an owner who believes in my spirit, my style, my
ability — and, most important, my food. Every inch of the restaurant must be
perfect, the concept exact, and the menu inviting and realistic. We need to please,
surprise, and satisfy with every bite. We must create an experience and supply a
value so when our clients leave we hear the musical words “We’ll definitely be
back.”

8 AM: The phone is ringing and I feel like I’m saying hello, but I’m dreaming. The
phone continues to ring. In my half-conscious sleep where the mind is willing
but the body feels last night’s exhausting covers, I grab the phone and say hello,
wondering who dared to call this early. Static, and a voice saying, “Yo, Chef, I got
the gold.” I can’t make out who it is or what is being said in my semi-awake state.
“Who is this?” I ask. “It’s Jimmy from J.J.’s, the winters are in, and you’re the first
to know.” The sleeping chef in me comes to life, wide-eyed and fantasizing about
my next creation with these morsels of black magic. “Get me a pound,” I eager-
ly reply. I laugh as I hang up. “Truffles,” I sigh, eyes open with anticipation of the
day ahead. My husband lies next to me, unaffected by the episode. He is my Sous
Chef, equally committed to the passion that drives us in our profession. I’ll get
up and let him sleep in.

The pitter-patter of little feet comes running across the house. “Mommy,
Mommy, are you UP?” It’s my five-year-old son, bright-eyed and bushy-tailed,
getting ready with the housekeeper to go to school. I make it a point to see him
off on the bus every day or let him sleep in with us a few times a month. The life
of a restaurant chef isn’t conducive to the stereotypical American family sched-
ule. You eat dinner many nights at 9:30 or 10 PM; you work nights and weekends,
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and with luck you grab a slow Sunday off, depending on your restaurant busi-
ness. You miss many family gatherings unless you can carefully plan with cover-
age for the Chef, which is difficult. Many restaurants close to give the Chef and
crew time off for vacation. The lifestyle is addicting. Your routine, even with chil-
dren, revolves around your work schedule and allows minimal compromise. So
begins another power-filled day. The home is secured, the boy is off to school,
and my mind races with newly imagined dishes.

MORNING PRODUCTION

I arrive at the restaurant at 9:15 AM; the buzz of the morning’s production is well
underway. The scent of veal stock fills my nose with the aftertones of Lobster
Bisque. Just then another scent disturbs these priceless aromas. “What’s burn-
ing?” I blurt out with fear that a hard-earned sauce or soup has been trashed.
“Just a burnt pot of coffee,” replies a waiter. In a split second, with a dark roast
in my hand, I’m creeping through every inch of mise en place—or meeze, as it’s
known in the industry—for the lunch menu. I’m called downstairs for every
order arriving to weigh, touch, smell, taste, and return if needed. It’s Thursday,
and the weekend prep must begin. The setup for lunch is stocked and ready for
service to begin. The maître d’ stops to review the lunch specials, carefully tak-
ing notes and asking questions so he can instruct his well-trained staff.

AFTERNOON RECAP

Next, a quick recap of yesterday’s sales, purchases, and expenses together with
another flavorful java. Price, cost, waste, utilization, and profitability are real
words you must live by daily. Indulging in underutilization, excess, and extrava-
gance doesn’t work in our occupation. I love the best—but still we need to make
money on every dollar earned. We are here for all the above and more. We are
magicians in our field, taking simple goods and creating masterpieces. My train
of thought is interrupted by the hum of lunch service. The typical business crowd
demands value, quality, and atmosphere. In our 70-seat restaurant, we work dili-
gently to please the masses by constructing cool sandwiches, innovative appetiz-
ers, assorted organic greens topped with goodies, entrées with sparkle, and
desserts to die for. We want guests in the seats, not dust on the tables. The key is
to understand what customers want to eat and then figure out how to entice
them in a style that pleases you and suits the kitchen’s philosophy. Don’t ever
make the mistake of thinking this is easy!

The turn from lunch to dinner is quick. There is a mellowing silence before
the next meal period hits. The kitchen is madly prepping all the final details of a
wonderfully planned day. We are anxious and excited, anticipating the rush of
150 reservations already on the books.
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DINNER

Dinner is elegant and trendy yet comfortable, with style and class. The bar will
rock with guests dining on a wide range of interesting appetizers that express the
culinary path of their creator. Experience is something a chef can always fall
back on, an archive preparation from years past, a specialty from a previous job.
Knowledge is the secret that keeps the adrenaline and enthusiasm flowing from
day to day, year to year.

The staff prepares a casual and tasty family meal. All sit and enjoy the last sup-
per before the wave of the evening’s reservations. Headwaiter Andy walks around
collecting a buck from staff members predicting the evening’s covers. One hun-
dred fifty now on the books, a 20-top with a set menu at the same time as the
bulk of the reservations. You get used to everyone coming at once. It’s important
for the staff to keep cool, calm, and collected so the dinner chaos in the back goes
unnoticed out front. I review the specials with the waitstaff and do a plate pres-
entation and tasting. The front-of-the-house staff is my link to the customer.
They must be educated on my style and philosophy as well as my passion for
pleasing. 

Just 20 minutes to showtime, you’ve been cooking and tasting all day. You
scan a quick panorama of your kitchen: Production is cooled and put away;
cook’s mise en place filled, ready, and displaying their magnificent natural col-
ors; the cooks are hanging, telling war stories of other busy nights; sauté pans
are neatly stacked like a Doric column only an arm’s length away from the stove;
refrigerators are stocked with seasoned proteins awaiting the first click of the
POS; preparations on the cold station are lined up perfectly like soldiers in bat-
tle formation waiting their first command. It’s a feeling you must live, a feeling
that mixes pride, perfection, obsession, and the need to delight your guests. We
strive to be the best we can, and we try damn hard. 

EVENING SERVICE

There is a flow through the evening’s slam; we work meticulously to expedite
each diner’s request. Like a conductor in front of an orchestra, the chef controls
the tempo, dictates the beat, and balances the rhythm. The line fills with dupes,
table 6 appetizers for 7 people, table 8 pick up entrées for 4, table 15 VVIP spe-
cial amuse, table 5 rush an extra mushroom flan, table 12 steak black and blue,
Bar needs 2 appetizer samplers. When it’s on, it’s on, sending a cool rush of
accomplishment through your entire body. The last of the dinner tickets is com-
pleted. The cooks’ challenge all evening is to keep their station as organized and
neat as possible. This shows their skill level and intellectual preparation. When
the last ticket is out, we all high-five each other. “That was awesome,” I com-
ment. We all feel pretty high from the great success, but there is still dessert and
cleanup. The hum of the dining room is still in full swing with last-minute
requests, wine service, and chitchat. I make my way among the tables, greeting,
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smiling, and making small talk with those guests who are looking for my atten-

tion. You want to be available, approachable, sincere, but not annoying to your

clientele. 

It’s 10:25 PM. I wonder how my son is doing. He’s at Grandma’s tonight, I

quickly remember. I make a mental note that on my day off we will take him to

the zoo. What a great kid he is. My thinking is interrupted by the maître d’.

“Great job, Chef! All is well!” “Thanks! Why don’t you buy my staff a beer? They

deserve it,” I reply. I personally walk around and thank everyone for a great

evening. Dishwashers first, for they are my backbone; many of them grow into

prep and cook positions. Tools are sharpened and put away, ordering finished

and called in, cleanup started, prep sheets put in order for tomorrow’s produc-

tion. The cooks are organizing, wrapping, labeling, dating, icing fish, and care-

fully putting away their preparations. All seems calm; I think it’s time to leave. It

was a great day, but tomorrow is just around the corner. “Wait, Chef,” calls out

Craig, my Sous Chef. “You won the pool with 142 exact. Twenty bucks is yours.”

From halfway down the parking lot I yell back, “Keep it, Cheshu [his nickname]!

You deserve it! See you tomorrow.” 

This segment is probably the most fun, at least for this author—a restaurant

chef for about 20 years. The level of creativity and thought applied to your cook-

ing is challenging at every turn and drives the energy of the entire staff. You set

the rules regarding style, culture, and philosophy. Of course, you need to make

money, so there are plenty of business concerns for which you are also responsi-

ble. Even so, the ever-present motivator is to create and serve great cutting-edge

food to your guests. You are the artist, the mad chemist behind the dishes that

fill your customers with pleasure and force all other matters to the back of your

mind. The stove is your workshop. Life is good when it is full and the sting of the

heat hits your face.

Naturally, the romance is governed by the fact that you are here to make

money and so is everyone else employed by the restaurant. You must constantly

keep in mind that if your art does not sell, the people who are your support and

co-conspirators will go hungry. In this lies the challenge of being cutting-edge

and meeting a need for a share of the market that ultimately must be substantial

enough to support your work. All too often, this little detail is overlooked until it

is too late and the ship goes down. The people who come through the door do so

for many reasons and have any number of expectations; you as a chef must

understand this well enough to hit the mark and drive sales through your heart-

felt efforts.
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THE GRIND

You are in by 9 or 10 AM, depending on the work and the way you organize the
staff to perform your prescribed tasks and make ready for lunch service. You
probably chat with the lunch sous chef and the cooks and begin to taste their
work — all the sauces, marinades, dressings, and other preparations —to make
sure they will represent you in a fashion you are happy with. The mise en place
must be inspected, because the freshness and good condition of your groceries
are paramount. Today you will work on the stove for six or seven hours, stopping
to review sales reports and the day’s purchases, and then glide into the blood
pressure–raising rush we call service. There’s not much time to waste on rest or
breaks. No matter; you probably won’t even know when the sun sets. You are
happy to be surrounded by the group you know as “the family” and still are not
sure why anyone would call this work.

PHYSICAL ISSUES

Steam, hot oil, and particularly bubbling butter are very hot and will instantly
create the pain with which you are all too familiar. Your knives are sharp; you
wield them quickly, and even with the years of practice, sometimes a julienne
goes astray and you slice a digit or two. It is bound to happen over and over, espe-
cially in the early years, between the rush and the nerves. It is part and parcel of
your job, and after a couple hundred burns they don’t really hurt so much (or
that part of your brain refuses to feel them anymore!). This is a really physical
job. Your hands are in ice-cold meat for 30 minutes, then over the stove in the
blazing heat; next you yank the 40-pound stockpot off the stove and carry it to
the sink, then bend too far over and strain your back. The body-wrenching posi-
tions never seem to end. This goes on day after day and year after year, until one
day you realize you are not so young and invincible anymore, so you decide that
maybe the young cook you are so diligently teaching should help you pick up
that pot. Understanding the physical strains and urging your staff to pay atten-
tion to them is your responsibility. You probably should have gotten smart soon-
er, but when passion is the force behind what you do, it is easy to be blind.

THE BENEFITS FOR YOUR CAREER

The things you do stimulate all the senses in your body; your work brings pleasure
to your customers and satisfaction to your staff. You are the person responsible for
this business, this place where people come to nourish themselves and be part of
your family for a shift. You set the tone for the staff, who work together as broth-
ers and sisters, forgetting the occasional dispute and keeping close the success
they achieve every night after service when you, the chef, gather them all, have a
cold one or a glass of wine, share some food, and thank them for their attention to
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the night’s work. By the time we all say good night, it is late, and tomorrow will be
here soon. The ability to do this type of work day in and day out is testament to
your capabilities and talents, which may take you elsewhere some day.

YOUR LIFE OUTSIDE THE JOB

As in any career, you must build a balance. You have a family outside the restau-
rant family, and it is important that your management skills are strong enough
for you to build a ship that can float without you. It is tough in a restaurant
because, to varying degrees, it is built around you, your thoughts, and your abil-
ities. If you spend time creating and teaching the culture while grooming your
staff and sous chef, then you will be able to get away with minimal damage. It is
ultimately necessary to focus on this aspect of your work, as the time from the
job is nearly as important as the time on it. 

The earnings of chefs vary greatly by region and by type of restaurant. Salaries
are usually highest in elegant restaurants and in major metropolitan areas, and
full-service restaurants pay more than limited-service restaurants. Salaries also
rise as the sales volume of the restaurant increases.

For more recent statistics, go to a website such as http://salary.monster.com,
and click on “Restaurant and Food Services.” Then you can get salary informa-
tion for chef positions throughout the United States.

Job opportunities in restaurants should be plentiful. Employment in occupa-
tions concentrated in full-service restaurants, including skilled chefs, is expected
to grow slightly faster than overall employment in the foodservices and drinking
places industry. Qualified chefs should be in demand. 

SOURCE: 2003 OES National Industry-Specific Occupational Employment and Wage Estimates, Bureau of Labor
Statistics, 2003.

2003 Earnings in Restaurants for Chefs and Head Cooks

WAGE ESTIMATES

Mean (Average) Mean (Average)
Hourly Wage Annual Wage

Full-Service Restaurants $14.80 $30,780

Limited-Service Restaurants $12.66 $26,330

Earnings and Outlook
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Increases in population, dual-income families, and dining sophistication con-
tribute to job growth in restaurants. Consumer demand for convenience and
ready-to-heat meal options adds to the variety of employment settings in which
chefs may work. Moderate-priced restaurants that offer table service will afford
increasing job opportunities as these businesses expand to accommodate both
an older and more mobile population and families with young children. Fine din-
ing establishments, which appeal to affluent, often older customers, also should
grow as the 45-and-older population increases rapidly. The number of limited-
service and fast-food restaurants that appeal to younger diners should increase
more slowly than in the past. 

General culinary associations, such as the American Culinary Federation, are
discussed in Appendix A. This section addresses associations for culinary and
foodservice professionals working in restaurants.

NATIONAL RESTAURANT ASSOCIATION AND
THE NATIONAL RESTAURANT ASSOCIATION 
EDUCATIONAL FOUNDATION

Who Are They?

The National Restaurant Association is the leading business association for
the restaurant industry. Together with the National Restaurant Association
Educational Foundation (NRAEF), the Association’s mission is to represent, pro-
mote, and educate (through reports, publications, research, training materials,
networking, etc.) the restaurant/foodservice industry.

The NRAEF is the not-for-profit organization dedicated to fulfilling the edu-
cational mission of the National Restaurant Association. The NRAEF is the
premier provider of education resources, materials, and programs to attract,
develop, and retain the industry’s workforce. Examples of NRAEF programs
include ServSafe® food safety certification, the Prostart® School-to-Career pro-
gram, the ProMgmt.® certificate program, and the Foodservice Management
Professional (FMP) certification program.

Where Are They?

National Restaurant Association
1200 17th Street NW
Washington, DC 20036
202-331-5900
www.restaurant.org
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National Restaurant Association Educational Foundation
175 West Jackson Boulevard, Suite 1500
Chicago, IL 60604-2814
800-765-2122
312-715-1010 (in Chicago)
www.nraef.org

Publication (through the National Restaurant Association)

Monthly online magazine: Restaurants USA Online

Certification (through the National Restaurant Association
Educational Foundation)

Foodservice Management Professional (FMP)

WOMEN CHEFS AND RESTAURATEURS (WCR)

Who Are They?

The Women Chefs and Restaurateurs (WCR) promote the education and
advancement of women in the restaurant industry. Their goals are exchange,
education, enhancement, equality, empowerment, entitlement, environment,
and excellence. WCR offers a variety of networking, professional, and support
services.

Where Are They?

304 West Liberty Street, Suite 201
Louisville, KY 40202
877-927-7787
www.womenchefs.org

Publication

Quarterly newsletter: Entrez!

WALDY MALOUF, Chef/Co-owner, Beacon Restaurant

Q / Can you tell me a little bit about the history of Beacon?

A: We opened the first Beacon five years ago in Manhattan. I was the Director
of Operations and Executive Chef at The Rainbow Room with the Baum Emil
Group at the time when we decided not to renew our lease for various rea-
sons. Mostly it was just too expensive. Joe Baum and the group came to me
and I told them I wanted to open two restaurants, a casual one, and then later
on, a more formal one. 
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The first restaurant, Beacon, would be casual and based on the sort of
foods that I enjoyed and had experienced in my travels to places in the
Mediterranean and South America. I had this concept of high-quality ingredi-
ents, simply prepared yet still sophisticated, and cooked with open-fire grills,
wood-burning ovens, and rotisseries. At the time, the market seemed to war-
rant something more like that as opposed to a more formal, expensive restau-
rant. The Baum Group agreed, and I became a partner with them. We opened
Beacon to excellent reviews. We’ve enjoyed the good fortune of success. We just
got over the five-year hump and I know it will continue to be successful.  

Q / I know you’re involved in more than Beacon. Tell us what else you do.

A: In addition to operating Beacon, I do a lot of other things. I’m in the
process of opening a small pizzeria on Sixth Avenue. This is a prototype pizze-
ria using a wood-burning oven.

I’ve written two cookbooks, and I’m in the process of writing a third one.
The first cookbook, Hudson River Cookbook,  was based on my cuisine at the
Hudson River Club, where I used products and produce from the Hudson
Valley. High Heat is about grilling and roasting, the common cooking meth-
ods at Beacon Restaurant. It is geared toward the home cook more than the
first book. The publishers have asked me to do another grill cookbook, in a
dictionary format listed by ingredient. Lastly, I am also working on Slow
Burn, which is about braising and slow cooking. 

I have a consulting company called Waldy Malouf Hospitality Concepts. 
I work on independent consulting jobs for food companies, restaurants, hotel
chains, resorts, airlines, grocery stores, and food production. I am consulting
for a wine bar/restaurant in Chicago and Northwest Airlines. I am involved in
numerous organizations, Windows of Hope being one of my personal
favorites. I’m involved with a number of schools and charities. I am an advo-
cate of giving back and being part of the community. It’s something that you
do for more than just the networking or the publicity. 

Q / What steered you into this business?

A: When I was 13, I wanted to buy a motorcycle, so I went to work in a pancake
house as a dishwasher. I quickly changed positions when I found out I could
make $1.00 more an hour if I worked the pancake grills. I liked working the grill.

I have always been interested in food. I had a Sicilian grandmother and a
Lebanese grandmother and grandfather. My mother is a New England farm
girl. I grew up on a farm my family owned in Massachusetts. We later moved
to Florida. We kept the farm, and visited every summer. I had a natural affini-
ty with the farm, animals, and the food my family cooked there. I enjoyed
cooking, but at the time it was not considered a serious profession. 

When I was 15, I worked as a dishwasher at a large country club that
opened near our home in Florida. The kitchen was run by a French chef and a
German chef who had trained in France. They had recently come to the United
States, and were looking for an apprentice. They offered me the apprenticeship.
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It paid more than washing dishes, so I took the job. They took me under their
wings, and I enjoyed it. I would work the breakfast shift before school and
then I would come back and work an early dinner service after school. I did
this all through high school and never thought anything of it. It was a way of
earning money. I continued to explore different positions within the kitchen. I
enjoyed the camaraderie of the kitchen, the work, and the work ethic. 

Although I did well in school, I was never the studious student type. When
I was about 17, a new clubhouse at the country club opened up and I was put
in charge of about 30 people. It was only open for breakfast, lunch, and din-
ner on the weekend. It was in this position that I realized I was good with
people. I had learned from other people how to supervise, work with people,
and get people to do what you needed them to do.

Then I graduated high school, and went to college with the idea that I was
going to follow in my father’s footsteps. I went into pre-law but continued to
work in restaurants. I moved to Tallahassee to attend Florida State for my sec-
ond year. I went to work for another country club that had a classical chef.
One night we hosted a dinner for the Confrérie de la Chaîne des Rôtisseurs (a
professional association). A representative of the Culinary Institute of America
was there drumming up the students. He came into the kitchen and talked us
into coming to visit the school. I visited the school out of curiosity. I loved the
facility and program so much that I decided to enroll. My parents basically
disowned me because I quit college and went into a career that at the time
they did not believe was acceptable. I had a strong attraction to culinary arts.
Thinking back now, I believe it was the discipline that attracted me.  

Q / What did you do after graduation?

A: I graduated in 1975 and took a temporary job as a Banquet Chef at the St.
Regis Hotel in New York City. Then I worked as the Assistant Saucier at the
Four Seasons, and became the Saucier a couple of months later after the
Saucier quit. That was one of the greatest jobs I ever had. The Four Seasons
was a very professionally run restaurant and kitchen. Everything was prepared
from scratch, and menus were changed four times a year and were ingredient
driven. The food and service were serious business. I worked with a high-level
professional team of people. It was here that I realized that as much as the
cooking was important, so was the front of the house, service, marketing, pro-
motion, and advertising. The food is a major part of a restaurant, but it is still
just a part of the restaurant. I also saw that anybody that was very successful,
no matter what their position was in the restaurant, always acted like they
were owners. They didn’t treat it as if it were just a job. It was a lifestyle.

After working at the Four Seasons, I was offered a position to open a
restaurant in Key West, Florida, as the Executive Chef of a big restaurant at
the Pier House Hotel. I put together a kitchen, the menus, and got involved in
the design, construction, and marketing. From Florida, I went back to New
York to work as the Executive Sous Chef at the newly opened King Cole Room
at the St. Regis Hotel. 
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Q / It’s interesting that you haven’t said that you ever interviewed for a job.
You never had to look for a job. You had a network and connections, so
you fell into jobs.

A: I’ve interviewed but not applied for jobs. 
I stayed at the St. Regis for about a year and then became the Chef of a new

restaurant, Christopher’s on East 63rd Street. From there, I worked as the
morning Sous Chef at Le Côte Basque, one of the oldest, best-known, and
finest New York City restaurants. It was an extremely competitive work envi-
ronment.

I took a position as Chef in a small 45-seat restaurant by the United
Nations that had no written menu. Basically, the menu changed daily and
consisted of four appetizers, main courses, salad, and desserts. We offered a
four-course lunch and four-course dinner. The kitchen staff consisted of a
dishwasher and myself. It was truly an interesting experience. I worked there
for about a year, basically by myself. It was this solitary time that helped
develop my cuisine. There were no menu restrictions other than it had to be
good. There was always a fish, bird, and meat on the menu. You did every-
thing yourself including desserts and butchering. There was no one there to
help you so discipline was crucial. I developed my own style and perfected
kitchen organization.

A year later, I was offered a position at La Crémaillère, a French country
restaurant in Banksville, New York. I stayed there for seven years. 

Q / Did you wish you had done your bachelor’s degree?

A: I still wish today I’d done a bachelor’s degree. I have taken business cours-
es at New York University, the New School, and art classes at the Japanese
Institute and the Japanese Society. I have educated myself, but I probably
would have been able to get into ownership sooner if I had taken the business
courses earlier. It has taken me a really long time to get where I am today.

Q / What kind of advice would you give young culinarians?

A: Education is incredibly important, as is your ability to work with other
people. As much as the chef is involved in the cooking, he/she also has to
acquire the skill of working well with people. 

Knowledge of history, finance, cuisines, and people from around the world
has to be much more today than in years past. I would get a solid education
before venturing on my career path. There are so many things that I never
thought would be part of my job, from architectural design to colors to music,
finances, and loans. I could not have accomplished anything that I have with-
out the cooperation and assistance of hundreds if not thousands of people
during my career. The ability to lead people along will get people to work with
you. Your success is almost guaranteed because you can count on other peo-
ple to help you develop a great team. You can’t do it by yourself. So develop
leadership. Those leadership abilities are something that should be taken seri-
ously as part of your training and part of your education.
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Q / What trends do you see developing?

I think one of the things that didn’t exist that much before was how much the
public and consumers look to the food industry to influence what people eat
and what they cook and eat at home. The reason we have better restaurants in
the United States today is mostly because customers want better restaurants
and are demanding better. 

There is a thirst for knowledge about food that didn’t exist 20 years ago. I
think it is ready to blow across the country. Just look at the Food Network,
magazines, the higher profile of American chefs. People want to know where
their food is coming from, who is cooking it, and why it is being cooked a cer-
tain way. People across the board are taking more interest in what they are
eating and where it comes from. And I think that is going to overall have an
increased impact on how we are eating 10 years from now.

CAMERON MITCHELL, President, Cameron Mitchell Restaurants

Q / Tell me about your company, Cameron Mitchell Restaurants.

We are a $100,000,000-a-year multiconcept, full-service company that operates
in six states in the Midwest. We have 10 different concepts, 27 different restau-
rants, and a full-service, off-premises catering company. We also manage a
small restaurant group including four restaurants. 

Q / How did you get started doing this?

I was the Director of Operations for a small restaurant company before I start-
ed on my own in 1993. I left my operations job in July of 1992. It took 14
months to put the first restaurant together. I was 30 years old at the time
when we opened our first one. I started with partners who I needed to raise
capital. Today we have over 180 partners, including 30 operating partners
within the company. We raised money on several different occasions through-
out the course of the company’s history. 

Q / How did you get into this business?

I’ve always said I got fired from my first two jobs, which were mowing lawns
and delivering newspapers, and I started washing dishes in high school. It was
the only job I could hold. So I stuck with it. I came from a traditional subur-
ban high school here in Columbus, where 93% of the kids went off to college.
Both my brothers were doctors, but I wasn’t ready to go off to a four-year col-
lege. So I lived at home with my mom, and I worked for a large regional casu-
al dining chain based here in Columbus, Ohio. I was with them for about a
year when I almost got fired. I was put on suspension for three days and pro-
bation for 30 days for being late to work. I couldn’t get myself out of bed. 
I was just working for beer money and was kind of a wayward kid at the time. 

After my suspension, I came back to work and I was late again. Luckily the
manager on duty turned the other cheek. That was a Tuesday and thank good-
ness he did, because on Friday, I was working a double shift as a line cook
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during the day and a host at night, and during shift change it was just pande-
monium. All of a sudden, time froze, and I had an epiphany. I looked across
to the hot line and said, "This is what I want to do with the rest of my life." I
went home that night and wrote out my goals. I wanted to go to the Culinary
Institute of America, become Executive Chef at 23, General Manager at 24, a
Regional Director at 26, Vice President of Operations at 30, and President of a
restaurant company at 35. That was it. On Friday, I was just going to work,
but the next day I was working for a career. My whole world changed. I went
from the bottom of the basement to becoming an Opening Team Cordinator
for them until finally I was Kitchen Manager.

Q / What triggered that decision?

A: I love what I am doing. This is what I’m going to do for the rest of my life.
I had one more epiphany that was kind of fundamental as well. If we fast-for-
ward a few years, I graduated from culinary school, came back to Columbus,
and worked for a local restaurant company. We had one restaurant when I
joined the company. I started as a Sous Chef opening up our second restau-
rant. I became Sous Chef for this company and then six months later I was
promoted to executive chef, so I became Executive Chef at 23, just like my
goal was. And I became General Manager at 24 and then became their
Regional Director at 26, and then Operations Director. We had six restaurants
then. As I got closer to the center of the organization, I had some fundamental
problems with the company.

I decided then to start my own restaurant company, Cameron Mitchell
Restaurants. I wanted to build a special company that had a culture and
foundation that was second to none, with people that loved to work there. And
that is what we are still doing today. 

So I started with a legal pad and pen and really no money. I had a little
money to live off of, but I had no money to start a business. It was a lot of
hard work and perseverance and courage to go through those times. I worked
for about six months on a restaurant project downtown in Columbus. I was
just getting ready to finalize the lease and the plans for starting construction. I
raised all the money through partnerships for this project, and the landlord
went bankrupt at the last minute. The bank repossessed the building, so every-
thing fell through. I was totally broke. I sent my partners their checks back. I
explained to them what happened and sent them my new business plan for a
smaller project. We were finally able to get it financed. It was a long 14
months to get the first one open. It’s been a struggle, and it’s still a struggle
today. Our cost of goods is through the roof right now, and profitability is
down from last year. When you build a restaurant you expect to pull a profit,
but it doesn’t always happen like that. 

Q / Can you talk about the management philosophy of Cameron Mitchell
Restaurants?

A: At Cameron Mitchell Restaurants, we believe in our associates. The foun-
dation of our company is based upon integrity—each individual adhering to a
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code of core values that determines behavior and interactions. Treating one
another in accordance with these philosophies establishes strong communica-
tion and an enjoyable work environment. Ultimately, we believe we will experi-
ence continued success by maintaining this company culture.

We have five questions that we ask ourselves.

1. What do we want to be? An extraordinary restaurant company.

2. Who are we? Great people delivering genuine hospitality.

3. What is our role? To make raving fans of our associates, guests, purvey-
ors, partners, and communities.

4. What is our mission? To continue to thrive, driven by our culture and
fiscal responsibilities.

5. What is our goal? To be better today than we were yesterday and better
tomorrow than we are today.

Our people are the foundation of this organization. When the company puts
its people first, the results are spectacular. The tools we utilize and the theories
by which we operate all stem from this belief. Superior service comes from the
heart. We realize that our guests will have a wonderful experience only when
our associates are truly happy.

The value of an individual is never held higher than the value of the team.
For the team to function at its greatest potential, all individuals on the team
must work in harmony. It is important that no individual disrupts the posi-
tive chemistry of the team.

To preserve our great work environment, we hire only upbeat and positive
people from a variety of cultures and backgrounds. A positive attitude is an
approach to a way of life. It is a conscious choice and the driving force behind
exceptional service. Everyone is responsible for fostering an atmosphere that
encourages positive attitudes.

Work should be fun. We have an exciting work environment that is filled
with laughter and smiles. Guaranteed fun equals guaranteed success.

Quality is built up front and permeates everything we do. We believe that
there is no room for mediocrity. If we are not better than the rest, we become a
commodity and are chosen only for price. We measure our quality constantly.
What we choose to do, we choose to do best. Our quality is 100% guaranteed.
We do it right the first time.

We foster open and honest communication. Communication breaks down
the barriers to success. We uphold an open-door policy. Feedback creates
learning, understanding, and growth. The only bad idea is the one not com-
municated. We communicate with respect and eloquent language. When we
are all informed, we can move forward together.

We believe in the creative process. There is art in everything that we do, and
art is important because some of the most memorable aspects of service are
creative ones. Pride should be taken in even the simplest tasks. Time, people,
ideas, artistic beauty, and togetherness all define a creative process, which is
inherent to our success and to our organization.
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We are committed to the growth of all our associates, our company, and
our community. We believe that without the growth of our associates, we too
will become stagnant. Everything changes around us and we intend to change
with it, not to be left behind and forgotten. We are committed to the educa-
tional process. We believe that learning should last a lifetime.

Q / What kind of advice would you have for young culinarians?

A: My recipe for success is to get the best education you can. Work for the
best company, have the best attitude. Throw in a little luck and hard work,
and you are going to be successful. Also, set your goals and aim high. You can
change them along the way, but you have to have a map to get started. Seek
advice from your elders. I do that all the time. Go and listen to them. My other
advice is to work hard when you are 20 or 30 because you just can’t do it in
your forties. You’ve got kids, you’ve got family, you’ve got other commitments.
Sometimes, you don’t have the energy. Finally, have integrity and honesty, and
manage from your heart. You treat people the way you want to be treated. I
always say integrity takes years to build and days to ruin. No one can take
that away from you but yourself.

DANIEL V. W. COUDREAUT, Director of Culinary Product Development,
Metromedia Restaurant Group

Q / What types of restaurants does Metro Media Restaurants run?

A: Metro Media Restaurant Group has a number of chain restaurants:
Bennigan’s, Steak and Ale, Ponderosa, and Bonanza.

Q / Who do you report to?

A: I report to the Senior Vice President of Marketing.

Q / What is a typical day of work?

A: Essentially, I will come in and I’ll hit my e-mails and voicemails. We have
lots of market directors, franchisees, who will be communicating with me on
a daily basis if needed. I act as a resource to these folks. Then, a large part of
my day is spent in meetings trying to find out what the strategies are as far as
where they are going with the direction of food.

Once I’m given that strategy in these meetings, then I will go out and start
putting together the menu items and concepts that they want to have present-
ed. They’ll say, for example, that we really need to focus on chicken thigh meat
because we have a contract for it. They will need x number of recipes to use
chicken thigh meat in a food bar. So at that point, I develop specific recipes
for that product. I spend a lot of time finding out what is the strategy, trying
to coordinate all the different disciplines, whether it’s purchasing, marketing,
or operations. Then I go into the kitchen, develop the food, come out, take pic-
tures, write up the recipes, work on the training materials with our training
department, and move forward on a promotion. About 70% of my time is
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spent in our test kitchen, and a good amount of time is spent writing the
recipes, costing out the recipes, and then there will be some time where I’m
out actually in the field doing hands-on training shoulder-to-shoulder with
our Market Directors, or what we call training the trainer.

I serve many masters, so to speak. I have to navigate the waters because
Marketing wants the next wow product, Purchasing wants it to be cost-effec-
tive, and then Operations wants it to be very, very simple. So I have to find a
product that nails each one.

Q / How many hours do you work a week?

A: I would say I work anywhere from 45 to 50. I determine most of my sched-
ule. I don’t punch a clock or anything like that. I work as long as it takes me
to get the job done. Sometimes I’m traveling on the weekends. In order to real-
ly understand what the restaurant is going to be on a Saturday night, you
have to be there on Saturday night.

Q / What was your career path to your current position?

A: I started as a dishwasher when I was about 14 years old. I worked in that
restaurant as a breakfast and dinner cook, but mostly as a lunch cook. From
there, I went into some catering at a conference center, and then worked as a
line cook, sauté cook, grill cook, and shift leader at age 18 in a casual dining
restaurant. Then I worked as a bartender and server. I was still doing catering
on the side as a cook, so I was getting my feet wet in pretty much all of the
aspects of restaurant management and operations. Then I moved to
Manhattan and worked as a bartender/server. I moved over to a French bistro
where I was the PM sous chef.

From that point, I enrolled in culinary school. I was going to get serious
about this becoming my career, so I decided to go to school. For my extern-
ship, I opened up 64 Greenwich Avenue in Greenwich, Connecticut. When I
graduated from school, I was recruited by Café Pacific, which is a highly rated
restaurant in Highland Park Village, Dallas. I worked as their Executive Sous
Chef, and then I went to the Four Seasons Hotel in Los Colinas as their Garde
Manger Chef before being promoted to Chef de Cuisine of their fine dining
restaurant. I was promoted again to Club Chef, and I oversaw four opera-
tions. I received most of my management experience when I was managing
sous chefs and cooks, anywhere from about 30 to 40 people.

I was on the fast track within the Four Seasons family, but I stepped back a
bit and wondered where my quality of life was, my family, and where I was
going with this. I investigated the opportunity to work in Research and
Development, my current position. Although I felt I had no experience in this
area, it allowed me to have a better quality of life, with holidays and weekends
off. That was more important, although the R&D profession has proven to be
very exciting and rewarding. Essentially, the sky’s the limit with where I am
now. There is a lot of opportunity to improve restaurant products, and that is
why they need culinary professionals that have education and experience in all
culinary fields.
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Q / What do you like most about your job?

A: I like the people. Restaurant people are great people. They are hardwork-
ing and dedicated. I like being an educational resource. I like being able to
supply answers that are based on a foundation of knowledge. And if I don’t
have the answer, I know where it can be found. So it helps them to make
their job easier.

Q / What do you like least about your job?

A: The pace of decision making. Coming from restaurant operations, if some-
thing doesn’t work today, you don’t continue to put it on the menu. You basi-
cally change it immediately. When you are in a chain restaurant operation, it
takes longer for those decisions to happen. I don’t like indecision or bureau-
cracy. It’s just the nature of what it is. I think that is probably what tends to
frustrate me more. On a daily basis I’d like things to move quicker.

Q / Give some advice to new graduates who want to go into a career of your
nature.

A: Don’t be afraid to work. Have some patience. If you want to work in
research and development, you need a diverse knowledge and experience base.
You have to be able to draw upon a lot to get through a day. We are running
restaurants. If you think chain restaurants are any different than independent
restaurants, there are very subtle differences, but we are still putting food on a
plate for a guest to eat. And it happens 365 days a year, so you have got to be
able to have a base of knowledge that allows you to do that. I think hard work
and different experiences will help anybody trying to get into this side of the
industry. I don’t think you should be closed to any experience. When I first
went into the hotels, did I want to go into Garde Manger? Not really. But it
was probably the best experience I ever had because it was the busiest kitchen
in the restaurant. I learned how to hustle, organize my time, how to read ban-
quet event orders. I learned all of that as well as was able to move up the lad-
der. So you have got to be open to getting your hands dirty and taking on the
hard jobs sometimes.
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J O B  D E S C R I P T I O N

Executive Chef
Position Type: Full-Time/Permanent

Pay Basis: Salary

Reports to: General Manager

RESPONSIBILITIES:

Menu Planning

Develops dining room menus and revises twice annually.

Develops catering menu and customizes menu as necessary.

Purchasing and Inventory

Sets appropriate purchasing specifications.

Purchases all food and supplies and ensures items are available on a timely basis.

Obtains fair pricing by using the bidding process.

Completes all purchasing and inventory records within guidelines.

Maintains inventory controls.

Food Production and Presentation

Accurately forecasts food production needs.

Completes all food production records within guidelines.

Coordinates activities of cooks and other kitchen personnel engaged in preparing and
cooking foods.

Prepares food as needed.

Develops and standardizes production recipes to ensure consistent quality.

Develops quality standards for food quality and presentation.

Checks food quality, presentation, and portion control before meals.

Ensures maintenance of cooking equipment.

Sanitation

Maintains a sanitary and safe kitchen/storage environment for all employees.

Implements HACCP plan.

Financial

Manages/controls food costs.

Prepares budgets in consultation with General Manager.
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Supervision/Human Resources

Supervises and motivates cooking staff.

Interviews and hires cooking staff.

Trains cooking staff.

Evaluates employee performance.

Leadership

Serves as a role model for employees through teamwork support, attention to detail,
quality control, and interactions with guests and team members.

Ensures guest satisfaction.

Ensures that employees receive fair and consistent treatment and opportunities to
advance.

QUALIFICATIONS

Bachelor’s or related culinary degree is required.

7+ years experience as a Chef or Sous Chef required.

ACF-Certified Executive Chef certification preferred.

Foodservice handlers certification and knowledge of HACCP standards required.

Skilled in menu development within budgeted food costs.

Knowledgeable about plating and presentation.

Experienced in supervising and training staff.

Knowledge of Word and Excel.

Strong oral and written communication skills.
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J O B  D E S C R I P T I O N

Pastry Chef
SUMMARY:

Under limited supervision, oversees food and pastry production for all food outlets and
banquet functions. Develops menus, food purchase specifications, and recipes. Directly
supervises all production and pastry staff. Maintains highest professional food quality and
sanitation standards.

DUTIES AND RESPONSIBILITIES:

1. Hires, trains, and supervises the work of food and pastry production staff.
2. Plans menus for all foodservice locations, considering customer base, popularity of

dishes, holidays, costs, and a wide variety of other factors.
3. Schedules and coordinates the work of chefs, cooks, and other kitchen employees to

ensure that food preparation is economical and technically correct.
4. Conducts regular physical inventories of food supplies and assesses projected needs;

orders all food and supplies for catering and cash operations.
5. Ensures that high standards of sanitation and cleanliness are maintained throughout

the kitchen areas at all times.
6. Establishes controls to minimize food and supply waste and theft.
7. Safeguards all food preparation employees by implementing training to increase their

knowledge of safety, sanitation, and accident prevention principles.
8. Develops and tests recipes and techniques for food preparation and presentation that

help ensure consistent high quality and minimize food costs; exercises portion control
over all items served and assists in establishing menu selling prices.

9. Prepares necessary data for the budget in area of responsibility; projects annual food
and labor costs and monitors actual financial results; takes corrective action where nec-
essary to help ensure that financial goals are met.

10. Consults with catering staff about food production aspects of special events being
planned.

11. Cooks or directly supervises the cooking of items that require skillful preparation.
12. Evaluates food products to ensure that quality standards are consistently attained.
13. Performs miscellaneous job-related duties as assigned.

MINIMUM JOB REQUIREMENTS:

Certificate or college degree from accredited culinary school.

State foodservice safe food handler’s certificate.

American Culinary Federation certification preferred.

5 to 8 years of experience with some supervisory experience.
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CONDITIONS OF EMPLOYMENT:

Successful candidate must submit to postoffer, preemployment physical examination/med-
ical history check.

WORKING CONDITIONS AND PHYSICAL EFFORT:

Work involves moderate exposure to unusual elements such as extreme temperatures, dirt,
dust, fumes, smoke, unpleasant odors, and loud noises.

Moderate physical activity. Requires handling of average-weight objects up to 25 pounds or
standing and/or walking for more than four (4) hours per day.

Work environment involves some exposure to hazards or physical risks, which requires fol-
lowing basic safety precautions.

Figure 1-1
Sample Multi-Unit Dining
Organizational Chart
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Figure 1-2
Sample Cutting-Edge
Dining Organizational
Chart
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1. At the website of the National Restaurant Association (www.restaurant.org),
click on “Careers and Education,” then on “Get Advice.” Click on “Job
Possibilities” to see a listing of all sorts of restaurant positions. Which posi-
tion(s) are you most interested in once you complete culinary school?

2. Using the Career Path Guide (page 2) and Education Path Guides (pages
5–6), map out a possible career and education path for a chef in a cutting-
edge restaurant or a corporate chef in a multi-unit restaurant, including:

• number of months in each job

• each place of employment

• how and when you would complete your formal education

• how and when you would complete skills and competencies

3. Find two articles in recent restaurant-oriented publications about culinary
trends. Summarize each article in one paragraph.

4. How would you rate the job outlook for culinary jobs in restaurants: excel-
lent, good, fair, or poor? Explain briefly.

5. Would you consider working in restaurants? Why or why not? If yes, what
type of restaurant would you like to work in, and where?

6. Look at the job listings at the National Restaurant Association website
(www.restaurant.org). Click on “Careers and Education,” then on “Job Bank
—Find a Job.” Print out two job listings that sound exciting to you and you
could interview for while you are in culinary school or once you graduate.
Look closely at the Required Skills and Experience section to see if you
meet, or will meet, these requirements.

7. Working in restaurants is stressful, the hours are long, and you have to work
many nights and weekends when most of the world is off. What would you
do to ensure enough personal time to prevent burnout?

8. Go to the library and find five periodicals that relate to restaurants. List the
names of each one, and compare and contrast them.

EXERCISES

Exercises 37
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