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O.K. — Here's the plan. Joe ~ you have two hours to
attack the gravy. Bert — you infiltrate the seafood
chowder - our intelligence says it's being held below
60%. Reg — you trip the chef when he comes through
the door . . .
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Anybody else think a critical control point is when
the customer is adding the tip ... 7
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Our restaurant has an excellent record-keeping
system ... over there's a complete collection of
dinner music and here's a copy of Frankie Laine

singing ‘Oh How Lovely Cooks the Meat'.
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| asked her what she'd recommend and she said the restaurant down the
street with the Foodsafe Excellence Certificate . . .
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