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Restaurants at all levels are heeding customers’ demand for fresh, locally produced foods, according to participants in the
Cornell Food Safety and Nutrition Roundtable, held in September 2007 at the Cornell School of Hotel Administration. 

The Roundtable drew a distinguished group of industry practitioners and academic researchers to examine current food
trends. In addition to local sourcing, Roundtable participants addressed the critical issue of maintaining the safety of food
throughout the entire supply chain and turbulence in the labor market. 

’Restaurant operators are happy to meet customers’ demand for fresh products,’ pointed out Roundtable chair Alex Susskind,
associate professor at the Cornell School of Hotel Administration. ’But participants from Hillstone Restaurant Group and
Fresh City explained that the process works differently at different price points. For example, with their tighter price range,
fast casual restaurants must use a different strategy for integrating locally produced foods than, say, upscale casual
restaurants, which have less direct price pressure.’ 

As guests’ knowledge of local and environmentally sustainable foods grows, restaurant operators must also be increasingly
sophisticated in their use of such products, as explained by panelists from Canyon Ranch and Mader’s. 

The local-food trend plays out against the need for restaurant operators to control the supply chain. For example, Ana
Hooper, vice president of total quality at Darden Restaurants, explained the steps her company takes to oversee each step of
food supply. ’Even with this effort, the critical point for food safety is at the earliest possible stages, in the plant or in the
field,’ she concluded. 

Food safety is also affected by labor issues, as operators and their employees work to meet regulations involving food
labeling and the need to keep guests informed about the products that they consume. Labor issues continue to bedevil the
food-service industry, as pointed out by panel chair Steve Carley, of El Pollo Loco. Participants in this panel examined the
turbulence in the labor market caused by changes in immigration, wage, and health insurance regulations. Ensuring a
continuing labor supply will require finding some kind of balance in the midst of many proposals. 

The Roundtable was presented by Cornell’s Center for Hospitality Research, with participation from the Culinary Institute of
America, the Cornell Department of Food Science and a broad group of industry representatives, including research
organizations such as Maritz and NPD Food World. 

For more information about future roundtables at the Cornell School of Hotel Administration, please visit 
http://hotelschool.cornell.edu/research/chr/events/roundtables/. 

About the Center for Hospitality Research 

A unit of the Cornell School of Hotel Administration, The Center for Hospitality Research (CHR) sponsors research designed
to improve practices in the hospitality industry. Under the lead of the center’s 61 corporate affiliates, experienced scholars
work closely with business executives to discover new insights into strategic, managerial and operating practices. The center
also publishes the award-winning hospitality journal, the Cornell Hospitality Quarterly (formerly the Cornell Hotel and
Restaurant Administration Quarterly). To learn more about center and its projects, visit www.chr.cornell.edu. 

Center partners and sponsors: AIG Global Real Estate Investment, American Airlines Admirals Club, Deloitte & Touche
USA LLP, Denihan Hospitality Group, Expedia, Inc., Four Seasons Hotels and Resorts, HVS International, JohnsonDiversey,
Inc., LRP Publications, Marriott International, Inc., Marsh’s Hospitality Practice, Mobil Travel Guide, Nestlé,
PricewaterhouseCoopers, Proskauer Rose LLP, Smith Travel Research, Southern Wine and Spirits of America, Inc., SynXis
(a Sabre Holdings Corporation), Taj Hotels Resorts and Palaces, Thayer Group of Companies, Travelport, WATG, and
WhiteSand Consulting. 

Center friends: 4Hoteliers.com American Tescor, LLC Caribbean Hotel and Restaurant Buyers Guide Cody Kramer Imports
Cruise Industry News DK Shifflet & Associates ehotelier.com Estrela Marketing Solutions EyeforTravel Fireman’s Fund
Insurance Company Gerencia de Hoteles & Restaurantes Global Hospitality Resources Hospitality Financial and Technology
Professionals (HFTP) hospitalityInside.com hospitalitynet.org Hotel Asia Pacific Hotel China HotelExecutive.com Hotel
Interactive Hotel Resource International CHRIE International Hotel and Restaurant Association International Hotel
Conference iPerceptions KPMG Japan/Global Management Directions Lodging Hospitality Lodging Magazine MindFolio
PKF Hospitality Research The Resort Trades RealShare Hotel Investment & Finance Summit RestaurantEdge.com Shibata
Publishing Co. The Lodging Conference TravelCLICK UniFocus WageWatch, Inc. WIWIH.COM 
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