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Pierced, dyed, tattooed and disillusioned, Generation Why is
possibly the most poorly managed segment of the work force.

THE FOODSERYICE INDUSTRY HEAVILY RELIES ON
lo- tor 2-vear-olds to operate successtuliv.

From taking orders to pourin
ing hurpers to bussing tables, it's the voung and
sturdy that most often fll these posilions

Although the customer-driven environment of the
fermdservice industry depends on its emplovess, this
market sees some of the highest lumover rales. Eric
Chester, wonsultant, muotivational speaker and the
4

Monaging aod Motfvaling e o New Wirk Fores,

author of Fmplayving Generation Why: Understandin

uppcun:d at the Matenal Restaurant Assooahon's
ML Kestaurant, Hotel/ Motel Show in May to
explain exaclly whal "Ceneration Why™ Is. aund lwow
uln}l]m}-‘{rrw van best manaye these emplivess

Ceenerahon Why - also called the Ceneration “Net
or the Millennials — comprises more than 68 million
peuple born between 1980 and 1994, “Forty million
people who fall into Generadon Why are working
full thme” Chester said, And caployers will Tind
themselves up against a brick wall of distrust and
cvnicise if they don't understand this group,

Az a Baby Boomer, Chesler said he grow up wilh
the belief that hard work pavs off. “Baby Boomers set
ot to change the world, and assumed their children
would do the same™ he sald, Howewer, their
Generabon Why affspring grew upina different era:

“lhess are Americans who have never knowi a
world without cellulay phones, cable TV and lap-
toprs” e said. “They are used By instant r*v:-ryt]'linf;.



They believe they can separate effort from reward, amd they
knowe justice can usually be hought ™ The result, he said, has
been a generalion of youth thal appears disengaged. ¢
spectful and sheptical to many Baby Boomer emplovers
Generation Why has seen corporate scandals rob emplovess.
They have seen downsizing and offshoring: They konow that
working hard deesn't alwavs pay off, and when an emplover
savs jump, they ask, “Why!"

With an ever-widening gap between the Baby Boomers and
Generation Why, managing this work force 15 an undeniable
issure. {hester names four main challenges that foodservice com
panies face willy their work force: recruiting, training,
arl retaimng a quality staff

NITHEING
"I'-fm]':ul.:'u_rﬂr-; can t ,1|w.1_1.'¢ do what
they've done and expect to get what they've always golten,”
Chester said, Guoeration Why grew upin a different era, with
to har-

different challenges and spportunities. Tor employers

ness the positive attributes of this group, Chester told his restau
rand shove oudienoe i Chicago, they st take a mew app wch
The impatience that emplovers see in Generation VWhy isa
resull of an mmediate: gratification-basced society, which also
eehoes the sooe demands of many costomers, Speed often
n'c|u.1|~c grreater profits, and these emplovess can help emiploy
ors tune in Lo more ellicienl systems, This requires that
Chestier sai

frequency,” he

crnplovers listen fo what emplovess have o say,
Tlmipleyers must bone i o Ceneration Why's
safd, " Pigeonholing them or steipping their identily Is o good
Wy 161 H,L'I thery bor o ot !"“-urrl-':, 1':'.1}'-1.'-_1.':'1'- o oy sats-
factieny assues, and yvou will get a lot of honest responses

The hiring process is anether crucial way inowhich conploy-
ers can reach out o the patience-lacking youth. “How long
Chesler
lakes tew long, the candidate may have already gone o the
compehtiomn.” He cited one company that puts candidates
directly in touch with the director of human resources, She

from application to hive, does it take?” asked. "1

personally answers all cinployiment inguiries and schedules
an interview within miutes of the convereation. Ch
this tactic has resulted in long lermn emplovee loyaity.

Tellitig the truth to candidates abuout what the jub entails also
strengrthens the eventual relationship betwesn the
and employves,
then make the employees mop up spills on the first day,)’
Chester explamed. “If there are unpleasant tasks inval
the job, sav so up fronl.”

Chiester alsio sugpested: recogmiton and reward programs
“Rewards encourage repeat behavior,”
cmplovees may nol werk harder just because Dusiness has
picked up if they have noincentive. Find wavs to reward them
when their productivity leverazes profifs”

Cltimately, Chesler taking a new approach to
Creneration ‘L-"."h}-‘ emplovess will lead §o greater produchivity
and emploves satisfaction, and reduced tumover. He estmat
od that for cach $6.30-per-hour emploves thet resi
the emplover 523,300 10 A1l the pasition. At this rate, the cost of
mismanagnyy Generation Why emplovees is too great for
employers Lo lgnore,

eater Al

emplover

“Don’t say Lhe job is all abaut having {u, and

ved In

he sad. "llourly

said L

15, 1t Losis

-Hanna Aronovich

ffore information can be found at www. generatlonwhy.com.

Dry Advice About Wine

Conternporary diners arg
lnoking for the Aght wines
to match thelr fitestyles, and
winermakers are working Lo pro-
duge light, fresh varietals at rea-
sonable prices, as well.as offer-
ing laid-Back food pairings, for
adveriirous customers,

Italian winery Ecea Domani re-
centlyintroduced its newest
2003 and 2002 wintages o
markets |n the United States,
Canada, LLE, and Japan. Diners
and shoppets may be atlraclizd
to bottles of the newe 2008
Pinot Grigio delle\Menezie, 2002
Merlal delle Venozie and 2002
Chiantl wines hy  thair hip
designs, bright colors and $10 price paints, but the company says
the true atlraction s what's inside,

Ecc Dormani, which means *here's tomorrow,” prides isell on
contemparary style and taste — wines are:not oak ajed In arder to
preserve full tastes of the frult, Ecco Domani’s winemaler Fabrdzio
Gallo (shown above) says his winemaking tam sleives, e greake
wines that offer a combination of basic wine companents! proper
acidity, inviting aramas, moderate alcohol levels and & high level o
food compalibiliby,

"My goal is to start with the best grapes possible and raflect the
fruit flavors In the finished wines,” he sald ata recent tasting with
Food and Drink cditors.

According to Catin, the company has experenced  posibive
growth since introducing Its debut selection In 1886, This is due In
part to growing appreciation for wine and wine culture in the
United States

“I have seen the appreciation of Itallan style, and wines |ike Pinot
Crigio grow enormously among Ametlcans,” e said,

Both 2002 and 2003 broughl drusudlly dry weather 16 Hhe
provinces of Slena and Florence within the region of Tuscany where
the Sangiovese grapes — the main component of Chianti - are
grown, as well as in the northeastern Tre-Venezio region, whore
Eeen Domani grows its Pinot Grigio and ralian Merlat grapes;

Afthough precipitation reached record fows, the company says its
grapes did not suffer, but instead were able to mature with high ley:
els of sugar and intensity.

*2003 saw the driest growing season Italy has seen in 50 years,

“2003 saw the driest growing
season Italy has seen in 50 years,

which led to excellent intensity.”
~Fabrizio Gatto
which led to high sugar levels in the grapes of northemn Ital}r antl
excallentintensity in the wine," Gattosaid

Ecco Domant recommends that diners make food pairing deci
sions Dazed on their personal prEferenr:_es Howewver, the comparny
does have several suggestions for the naw vintages,

Ecco Domani says its 2002 Pinot Grigio matches well with
seafood, particolarky salmon and sea bass, inaddibon te peollry,
pasta dishes with vegetables and sauces with fresh herbs such as
basit, dill and taragon. The 2002 Chianti pairs well with pasta, hars
d'oeuvres and red or white meats and the 2002 Merlot is comple:
mented by a wide range of foods, induding tomato-based pasta
dishes, potiltry and grilled meats. —Jeanna Miller
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