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ON-SITE INSIGHTS

Providing authentic customer experiences yields real results

Mt hentivity has becorne the |
perztive wordofthe decade.
“Fake, montrived, disingenw-
ouz, phony, inauthentic, Doyour
custorrers use any of those
words to des: cibe what pou z2ll
or howr pou sell #"2k TrresH.
Gilrroce and E. Josaph FineIlin
their new book, Authenticiy”

“That & eszctly how more
and roE consurmecs view what
cornpanies offer thern. People
incoeasingly see the world in
terrreof maland fake, andwant
to buy something cead from
soreone genuing, not a fake
fmorn zorre phong”

“Authenticity” buids on rrededal pre-
zanted in the authors previous baok,"The
Evpecence Econormy,” to explain why
pmduct and = ovice avaibbility, cost and
quality ar only pact of the custorner -
igfaction equation.

“What conzurers want today am e
pedences — rremomble evants that an-
gage thermin aninherentl parsonalwmy”
they write, proceeding then toadvize that
we all Tive in 2oworl cife with purposely
contoved 2and senstionalined * unmal’ e
petiences that rzy kase conzurers wee
veringwith uncertinty over their buying
decisions.

Gilrmore and Fine present a tall or-
der indeed, but one that iz coming to

The re0 paning of
[ha Uniwerzity Club,
ahowa, at Harstra
Lnwarzity f2atuad
defaert piLaz,
right, 2 #ell
AN 2 CTeam
skation, rar right.

Lifz in food=e nvice programe
nationwide.

At the Tniversity of
Fochester, authe nticity s one
of the rmein principlesin the
carnpus dining services” ap-
proawch to sustainability ing
i,

“We'te introducing pm-
cedures such 2z local pur-
chazing 2nd evaluating our
carhon footprintin 2 =nsible
iy that rieets many ¢ Citeria,
induding eost and quality”
z2id CarnSe hawf the 3 hool:
dining-zenvices dimctor. “We
developed 2 zustainable platforn with in-
put from students, feulty and staff We
am very open about the decision-riaking
poocess, e histen to students who chal
lenge our pretices and respond by refer
cing back to our platform before deciding
whetherornot to rekechanges

“We're very sensithe about designing 2
cormnposting progoam, for exarnple, and
dont want to be guilty of ‘greanwsshing,™
which Schaufdefines 22" just doing things
that look green butaren™”

In Decermnber, 2 grab-and-go operztion
narred "Connections" opened in the carn
pus Libmoy. Meacly all pooducts am po-
duced locally —defined 2z parmerly Nea
Tork state pmduced products, displyed
with “F oide of Mew Yok signs neachy.

Authenticity mpoctedly receivad top
bilting 2t Sodeshos Mational Chefs Con-
fernee, held in earky Januany at Georgia
Technical Institute in Atflanta for 265
chefworking in 2llof the cormpany’s divi
zions and br the rditzoe In addition to
secgionsabout Sodeshos sustzinability of
forts, the prog mmermphasized authentic
ityin rrenu and concept de
welop rrent.

Along with zuppliecs
dermonstrating Latin 2nd
Southeast Azian dishes,
guest speakers included
Suwir Saran, oaner of Devi
restau nt in Mew Yock
and 2 consultant to
Sodeshoon Indizn cuisine;
Tv=i Fharn, 2 noted expert
in Vietnarese and Thai
cuisine who oans Larmon-
g5 estaumnt in Sacrrrento, Calif;
Latin Arecican- Caribbean zperialist
Maricel Precills, oaner of Zafra in Hobo
ken, .1 and Robecto Santibanes, an 2u-
thoty on Mexian cuisine.

“Mew cuisines and Aawors ace intoo-
duced regulack 2z padt of [Sodesho's]
corpoRie-senvices mtail platfbon,” =2ud
Fich Amkelizn, that division's national
evacutive ¢hef “We eriphasie authentic
ity, but akso keep the meipes sirmple o we
can souree the ingredientz and maintzin
conziztency in 20l the unitz"

opening of the Universty Cub.

ea kg chal [ior Lackmann

When managing
althenticity,

the rewards far
outweigh the
difficulties, many
Operators say.

L, from kit Richard Maha, general
manager of the University Club; Lia
Lahiji, Lackmann Culinary Serices"
marketing direchor ror collége: and
uniwersifes; and Rob MoCabs, regional

In keaping with Sodasha’s push for au-
thenticity, in AprlAmkelznzg mup plans
to debut 2 tapas station dubbed “Sred
Flatez" By surmer, Azian Cice paper
spring mls with Thadi and Vietnamese
dipping s2uces will be miledout.

In 2 hospitalsetting, 2uthe nticity i in-
troduesd through coornsenvios, s=2ad Moy
Spicer, director of Bod, nutck
tion, eonfernce and telecor
rru nieations s=edces for P es
byteczn Hospital of Fhno,
T ze,

“When roornservice istruly
cook-toorder, i povides the
consurrecwith 2. roe pemon-
alized experience,” she mid .
Finding zuppliers, offering
custorer edueation, provid-
ing =taff trzining, enzucing
consizte ney and installing 2p-
p o prizhe equiprrent ace among thechal
lenges of menaging authenticity. Tet re
vz Broutasigh diffe ulties. One of the
rrost valuable revmrds & the staffs m
newed interest in learning rroce about
their pmfession andcaft

“T 2zk our chefs to rerrember how they
becarre intemsted in cooking 2nd o m
rrernbar the cich teaditions of their farrs
Liez and friends" Arakelian =2id. “This
bringzout their inspication and alkeas the
pazzion to bucn inside. That's what keeps
Life interesting."m

Hofstra University reopens fine-dining venue

HEMPSTESD, MY, — Mione than 100 guests atended the gand unwaling of 3 42-
wa-0ld Hofsra Universty insitution rade new agan with the B0, 23 e-

Lackriann Culirary Semicas, which hold sthe foodsarios contract ak Hofsra,
hoded the ewent, which dhowasad e estensive anotions made o hafine
dining catering Facdity which iz popular for private paries and weddings.

The gand opening, heddin-
Hde e dibs ballroorn, fea-
tured live entertainment, a
Cuban digar lounga and #uch
dalicadiesaspheasant sausage
with baby fig corpobe; Tuscan
piza topped with gorgoredla,
poached pears and prosciugo;
Mediterranean kebabs, andice
cream, in lermon-poppy, 3in-
dried chery and goat cheese-
chiocolatechipode Aawrs.

Popular shops induded a
pizza and wire Fation 3= wall
asa Medtarransan mom.

our god was o leae 3
la=ting impression as ong of
Lorg Idand’s prerniere event
yenues, =aid Richard Maha,
the dub s general ranage.
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