the in-Mlight preparation and
cooking of meals, it appears culi-
nary training tor Night attendunts
i becoming more common,
Business aviation calerers are
becoming u typical source ol such
training. Aceording o Maula Kiofi,
owner of Tastefully Yours catering
in Alanta, “the bar has been raised
i ferms of the culinary expecta-
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lions of business jet passengers”
and. ats @ result, Right aiendants in
erowing numbers are spending
time i her kitchen to learn vagious
culinary disciplines,

Other business aviation cater—
ing kitchens also offer some d-
gree of culinary familiarization
and training,

Casacchia keeps her advanced
culinury classes small, no more

B | !
Fora q:uarter centuri.r, wa at JetCorp have bee s
and Falcons to Challengers, Gitations and Gulfstreams. We take

eachy

than 4 half-dozen students at a
tinte, and she has a waiting list,
The 33,601, two-day course is
taught by 4 trained chel and vovers
consiverable ground, from saucing
technigues to menu planning, # s
typical for the chef to use a single
busic ingredient, such as spinach.
as 4 teaching too] for un entire day,
incorparating it into crepes for
breakfast, salad at lunch and

aircrafi] Aivd now, afta 25 yedrs of: SEIVIEE, w

Aubs with anather of the way,
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mashed potatoes al dinner,
Sources fuor culinary training
are varfed. from sueh Tormal sei-
tings 1s The Colinary Institute of
America to the more intimule
one-day classes oflered by A
Store for Cooks in Luguna
Niguel, Calif. Many colleges and
universitios affer culinary Classes,
and wineries ofien feature lasses
on the pairing of wines and [bods.
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The CTA, in lact olfers a -
three-day course designed specifi-
calty for corporate flight atten-
dants. Training  includes such
subjects us holding and reheating
Tood, product identification and
knowledge, knife euts and excep-
tional in-light service, Classes
are held ot the instities Hyde
Parde cumpus. The next courses
are seheduled Tor February 13-14,
March 26-2% and May 13-(5.

I in-ilight food preparation
and cooking is called for, 40 5 a -
course in Mood handling and
salely. While dining is one of
life’s more exquisite experiences,
Jean Dible of Georgin  Food
Satety Professionals in Allanta
warns, “lood aiso kills" Dible
teaches a one-day course in food
sufety destgned speelfically for
company cmployees invalved in
foud handling and preparation.
1Sve sidehar on page 313

Is in-flight food preparation
and covking just a phase propelled
by prowing interest in the culinary
ans? Or is it something more .
long-term ercated hy business jet
passengers who. onee weancd off |
fast food, have no inicotion of
poing buck? Flight attendants,
ches and even business ot cahin .
duesigners are hetting on the latler,

Su as passongers  become
more demanding, flight atten- .
dants are becoming more attuned |
to the culinary arts, chefs are
adapling o Lthe Fmitations of the .
cabin and aircraft intertor design-
ers are crealing galleys more
suited 1o on-board food prepara- |
tion and cooking.

Wilh regard In in-[fighl zonking |
aration, the FAA iequla-

fiens «lier vidually no quidanca, A
i Ssaich o thie requlalinns—Parl 91 and
i Part t35-hy an FAA source discigsad
nelking mare than ihe requirement
Inr“proge " stowage nf food and bow-
- rrages for passenger servies, As for
w aleairical appiances. such as coffee
" makers and microwave ovens, Lhe
oaly mquitement is al they must be
apprived by the FAR Ine Tpstaflation
in the Qailey and covessd Lid Go
interinr supplemantal lype o Al
Carer Operations Buliafin
Ko, 1 0406 did, howeer, refer o
prleittial Hre gmblems refated o
frical  emuipmenl ad elreuit
breakers, includizg that Socaled in
It alsi auledt taal paper,
't proghicts stored in

S




