Q&A

Trickilo: Treating kitchen staff with respect
rewards employer with loyalty, low turnover

Ken Trickilo, executive chef for the Napa
Valley Grille in Paramus, N.J, recently
was foced with a challenge he hasn't had
in about four years: hiring a new cook. In
an industry where restaurants commonly
turn over every position at least once a
year, retention at Napa Valley Grille has
been stable for the past
six years, particularly
among the kitchen
stafT

The eatery is one of six
in a chain owned by
Emeryville, Calif.-based
Tavistock Restaurants
LLC, which also is the
parent of California Café
and several other con-

cepls

Trickila, a 1992 grod-
uate of The Culinary
Institute of America,
joined Napa Valley in
1999 as a sous chef. When
he took over the kitchen a
year later, he inherited a

treat people. [ beliove in treating everyone
with the same respect | wanl.

How were you treated?

There was a lot more yelling and screaming
and throwing things, I've had things thrown at
me — knives thrown in the garbage. I've seen
a lot. There is a lot of
turnover in restaurants
with new people always
coming and going.
People don't want to be
treated like that any-
more.

In what ways did
you respond to that
kind of behavior?

I have a high level of
patience, 8o | deal with
it. Kids today will say *To
hell with you,” and go
work for sameone else.

How can chefs im-
prove morale in their

veteran staff With a crew
of about 25, most have
noiw boen in their posts
for nine years and the rest for four.

How have you been able to hang on to
your sous chefs, cooks and dishwashers?
I know this is a tough business. When |
think of how | was treated by chefs, [ know
that it was not a way for me to succeed or

kitchens?

By being more patient

with their staff, giving

them opportunitics to grow and treating them

like you treat your own family. You spend maore

hours with them than you do your own family.
Having a good staffl and a positive atmos-

phere makes the day go a lot easier, versus

screaming over every little thing.

— Dina Berta

wv-lw.nfn.com

NEWS DIGESTS

Wetzel's Pretzels wants to make stars out of its employees

Pasapera, car, — Wotzal's Pretzess, the 250-unit pretzel bakery chain based

har, S looking 10 boos! customer servics with an employee incentva program

called "Caich a Star,” which awards three finalists with a "movie star” visit to
this summer and a screan tast for & major motion picture,

interacts
continuously from January 1o July is elgible for the program.
\Mlohl-lomwu the three contest winners will receive makeovers, spa
traatrments and a limowsine transport o Fox Studios for the screen test, John
Davis, who has produced such movies as *Dr. Doolittie” and “The Firm,” wil
select a winner for a walk-on role in a yet-to-be-named 2008 film.

T.G.L. Friday's names top general managers

CorrouLon, TEas — Afler evaluating business perdormance at s 804 com-
pany-owned and franchised units, T.G.1. Friday’s recently honored its 1op-
parforming genaral managers from around the giobe.

The company recogrized 12 dvisional general rr'?zdhmmm
overad general managers of the year at the annual T.GLL Fridey's Giobal Leadership
Conference haid carfior this month al Cassars Palace in Las Vegas. First tme win-
ners recaived a Rolex watch, and repeat winners were awarded a Irp to Anba.

This year's overall goneral manager honorses were: John Faire, Ordando,
Fla.; Michael Schnidrig, Vancouver, Wash.; and Andrey Tumanov,

Sheremetyevo, Moscow.

The U.S. divisional general manager winners included: John Holdan,
Braintree, Mass.; Bob Layman, Wood Ridge, N.J.; Calvin Clay, Pensacola,
Fla.; Bran Sawyer, Thomton, Colo.; Sandra Osbomn, Batavia, Il.; Brad Clark,
Tulsa, Okla.; m%mmmh

Sohtoryk, Istanbul/Etler, Turkey; Fabiola Osnaya, Mexico City, ano‘rmrny
Hsu, Chung LiMetrowalk Mal, Taipe, Talwan.

Human resource fems may be sent to Ding Berta, Nation's Restaurant News,
2266 My St., Denver, 0O 80207, or e-madod to dbérta@nm.com. Or they may
be fed fo (30G) 333-1867.




