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  Help Us Keep This Guide Up to Date




  




  Every effort has been made by the author and editors to make this guide as accurate and useful as possible. However, many changes can occur after a guide is published—establishments close, phone numbers change, hiking trails are rerouted, facilities come under new management, etc.




  We would love to hear from you concerning your experiences with this guide and how you feel it could be improved and be kept up to date. While we may not be able to respond to all comments and suggestions, we’ll take them to heart, and we’ll make certain to share them with the author. Please send your comments and suggestions to the following address:




  The Globe Pequot Press




  Reader Response/Editorial Department




  P.O. Box 480




  Guilford, CT 06437




  Or you may e-mail us at: editorial@GlobePequot.com




  Thanks for your input!
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  In 1993, Globe Pequot Press asked me to write a little book on starting a home-based catering business. I was thrilled. It took me months but I was proud of myself when it was finished. My high school guidance counselor was wrong; I could complete a task.




  Fast forward, thirteen years later it’s 2006, and my catering book is still in print, now in its fifth edition, and has sold thousands of copies.




  In every edition of my book, I’ve added more information on how to get started in the catering business. Well, in the last edition I added so many pages about how someone might become a personal chef before becoming a caterer, I realized I could write a book on that subject alone. I called up Globe Pequot and guess what? They said, “Yes, do it!”




  The personal chef business is a fairly new phenomenon in America. The last decade has produced about 10,000 working personal chefs. Hiring a personal chef is no longer only for the rich and famous, but for people in every economic level. It’s as common in some cities as paying a neighborhood teenager to mow your lawn.




  Twenty years ago I was a personal chef, even though the title hadn’t been invented yet. I was a chef-for-hire, working for several different families. I cooked in their homes and left them their meals. It was a wonderful way to start my own business, create a client list, and grow into catering. I was simply a new chef, trying to find a career in food without having to work in a restaurant.




  I hadn’t thought of that time until I was invited to speak at a personal chefs’ conference at Disney World several years ago, hosted by Candy Wallace. It was there that I found out my catering book was one of the “PC industry reference books” that new personal chefs were using to figure out the business end of their cooking career. Even with the courses available, they still needed to know more about how to price their menus, how to charge for their services, and how to create other income streams. I met many new cooking colleagues, and we stayed in touch over the years. Some of them answered questions and made great recommendations that I used in this book.




  I think this book is a very good starting point for personal chefs. Hopefully, it will point you in the right direction, helping you find the path to a long and fulfilling cooking career. Networking organizations and personal chef groups that you may want to join, for information as well as moral support, are listed in Appendix E. I’d advise each reader to take the time to find out which group is the best fit for you. I am very grateful to David McKay of the USPCA; he helped put me in touch with many personal chefs across the country. I find that most people involved in food are naturally generous. It’s a constant gift to increase your network. Every person you meet can help you. And in turn, try to help others when you’ve had success. My career has been shaped by generous mentors.




  Speaking of thank you’s, I’ve found that my friends, family, and colleagues have helped me every step of the way. Whether it was a loan, a pat on the back, or a few words of inspiration, other people have been a great help to me.




  My business is a big part of my life. I wake up each day grateful for the chance to cook great food, make money, and have fun . . . all at the same time. In the twenty-two years of striving and thriving, I’ve had several women that worked with me every step of the way. I couldn’t have done it without them.




  For the last six years, Cindie Flannigan has worked with me at Food Fanatics. She arrived as an intern from my alma mater, the California Culinary Academy in San Francisco. She never left. No matter what food project we are working on, Cindie is there to research, help, support, edit, and generally, make it better. And, on top of all that, we get to laugh a lot. It’s because of Cindie that this book got written. It’s easier to sell a book than it is to write it. You’re going to have to trust me on that one.




  With all that said, please stay in touch with us at www.foodfanatics.net and tell us your success stories. We look forward to hearing from you.




  Best regards,




  Denise Vivaldo
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        So You’re Interested in Becoming a Personal Chef
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  You’ve looked at your life and career choices and have decided to try your hand being a personal chef. But, being a cautious person, you want to find out more about this exciting field. Personal cheffing is a great job for independent and self-motivated people who love to cook, want to be their own boss, and have control over the hours they work. This book will tell you what it takes to succeed.




  The personal chef (PC) field has grown by leaps and bounds over the last twenty years and shows no sign of slowing down. David McKay of the United States Personal Chef Association says the perception is that it is a service for the rich, much like having a maid service was back in the 1970s. The first maid service was established in 1974, and the first maid franchise in 1979. Today there are 12,000 housecleaning franchises that serve an estimated six million Americans. The personal chef business is still in its infancy, with the current economic environment contributing to the increase in demand for personal chef services. More people today feel they have less time to cook for themselves but still want high-quality, healthful food. As more people realize they can hire PC services for less than it costs to order out or buy takeout every week, more and more people will start seeking out qualified personal chefs.




  Many consumers today consider opening up a box or a can to be cooking. Even more people say they don’t know how to cook and have no interest in learning. A big part of the reason is that as children, they didn’t see anyone cooking at home, so they grow into adulthood without any culinary instincts or skills.




  The single most important element in being a personal chef or running a successful personal chef business is the food. Make quality food and make it consistently. Clients will hire you because they don’t want to stress about their meals. Every time they eat one of your meals, they should say, “This is why I hired a personal chef.”




  Another thing to remember: Your clients are inviting you into their home, often when they are not there. They eat the food you prepare for them. In order to hire you, they have to trust you. You need to realize that this is of the utmost importance. Trust is a two-way street. If you care about your clients, you will ensure long-term success.




  Whether they ran a cafe, taught cooking classes, or operated a catering business, I have never met a successful chef that does not have a genuine need to feed people.




  Personal Chef: A Definition




  A personal chef is someone who provides meal planning and preparation for individuals or families on a regular basis. A personal chef prepares meals according to clients’ culinary preferences and dietary requirements. Personal chefs shop for groceries and prepare meals in their clients’ homes.




  After establishing a client’s meal requirements, the personal chef plans on an agreed number of menus tailored to the client’s needs and subject to the client’s approval. The job includes buying the food, cooking the meals, packaging the meals with heating instructions and refrigerating or freezing them, and cleaning up afterward. Generally, a personal chef will cook once a week or every other week for each client, preparing enough food for four to six meals at a time. The typical service is known as a 5×4 service, which consists of five entrees of four servings each. This is a total of twenty individual meals for that client.




  Personal chefs are professionals and present themselves as consistently neat and clean, thus inspiring confidence. T-shirts, caps, aprons, and chef’s jackets (cleaned, pressed, and in good condition) are all appropriate, and personalizing these garments with a business name or logo is a great way to advertise your services. You will meet potential clients in every store you shop in. Make a great first impression.




  Personal chefs don’t expect their clients to have any special equipment or ingredients, but clients’ kitchens should have the following basic appliances in working order:




  

    ▪ Refrigerator




    ▪ Freezer




    ▪ Oven




    ▪ Stove




    ▪ Countertops cleared for your work space




    ▪ Microwave




    ▪ Sink with hot running water


  




  Unless you’re cooking for your mom, every personal chef should have all other cooking supplies as part of their own portable kitchen. This will include any small electric appliances you might need, cutting boards, all ingredients needed for that day, pots and pans, mixing bowls, utensils, and disposables.




  If you are thinking about catering as an eventual career, starting as a personal chef will give you experience and confidence that will be invaluable later on. When you have some cooking experience under your belt, you might want to try apprenticing with a local caterer as the next step. This is a great way to gain exposure and experience and to improve your production skills.




  The Traits of a Good Personal Chef




  A passion for cooking is an essential element for being a personal chef. But is it enough? Starting, running, and maintaining a business requires characteristics that have little to do with creativity or culinary skills. An honest appraisal of your own strengths and work-style preferences will help you determine whether becoming a personal chef is really a good choice for you.




  One good example of this is to consider whether you like working alone. Working in a restaurant or catering kitchen offers lots of camaraderie and a fast pace with set schedules, a boss, colleagues, and deadlines to keep everyone on track. Being a personal chef is a solitary occupation, though sometimes a client is at home and may expect pleasant small talk. There’s no one but you to keep you on schedule and help you manage your time.




  The checklist below will help you think through whether you’d enjoy and excel at being a personal chef.










    

      



      

        	
y n




        	Do you love to cook?

      




      

        	
y n




        	Do you make excellent meals even when you’re not feeling your best?

      




      

        	
y n




        	Do you have a strong working knowledge of food preparation and menu planning? (If you don’t understand this question, the answer is “no.”)

      




      

        	
y n




        	Do you have a basic understanding of nutrition and the new FDA food pyramid?

      




      

        	
y n




        	Is your home kitchen well organized?

      




      

        	
y n




        	Do you keep your work area clean and tidy when you cook?

      




      

        	
y n




        	Do you have a strong working knowledge of food safety and sanitation?

      




      

        	
y n




        	If you are missing an ingredient in a recipe, are you able to improvise and still get delicious results?

      




      

        	
y n




        	Are you happy when you work alone?

      




      

        	
y n




        	Are you confident and resourceful?

      




      

        	
y n




        	Can you cook without recipes?

      




      

        	
y n




        	Can you cook dishes that you don’t personally like?

      




      

        	
y n




        	Do you enjoy all types of food?

      




      

        	
y n




        	Can you stay polite and unruffled when people are picky, change their minds often, or have no idea what they really want?

      




      

        	
y n




        	If you budget $50 for a particular shopping trip, are you able to stay within that amount?

      




      

        	
y n




        	Have you had good results selling products and/or services before?

      




      

        	
y n




        	Will you be comfortable selling yourself in this new career?

      




      

        	
y n




        	Is there a market for personal chef services in your area? (Find this out as soon as possible. And ask yourself, if not, why?)

      


    


  


  


  




  If you answer yes to more than twelve of these questions, then being a personal chef may be right for you.




  Who Hires a Personal Chef?




  People who hire a personal chef usually do not have the time or ability to cook for themselves but have the resources to hire someone else to do it for them. Some people are too busy because of their work schedule or family obligations. Others may just want to free up time so they can do things they enjoy more than cooking. Some people might be tired of restaurant or take-out food, and some may not know how to cook and have no desire to learn.




  I was executive chef of a large catering company when one of my clients approached me about becoming his private chef. He offered me too much money to refuse, and as I was looking for a way to cut down on my hours so that I could write my book, How to Start a Home-Based Catering Business, I accepted his offer. After a few weeks at my new job, I realized that I could get all my work done in two days, had time for my writing, and still had time left over. I introduced myself to neighbors and told them about my services, and before long I was fully booked. Suddenly I was a personal chef! In those days it was called a chef for hire.




  There are increasing numbers of people who want to improve their health or want help with special diets. Many managed weight-reduction programs are very expensive, and hiring a personal chef can be less than the program itself.




  Some people have special medical considerations that may include specific food allergies, high blood pressure, high cholesterol, or fat- or calorie-restricted diets. As personal chef Cathy Marella-Luce points out, clients with special diets are “pretty overwhelmed with their dietary restrictions. There is no one to guide them and certainly few people to make these new, total lifestyle changes taste great. That’s where a personal chef’s creativity and knowledge about spices, flavors, etc. really can bloom and make their new restricted diet not feel so boring and bland.”




  Many consumers today are adopting organic, vegetarian or semivegetarian diets. There are many reasons people choose particular diets. They may feel that grazing cattle destroy potential farmland. Or their objection to eating meat can be an ethical, political, or even religious one. Ask potential clients why they chose their particular diet. You can make better decisions on their menus if you understand their motivation.










    I talked to personal chefs across the country to ask them about their experiences and have scattered their information and advice throughout the book. A list of the personal chefs who helped me appears in Appendix D.




    Who Decides to Become a Personal Chef?




    Personal chefs come from wildly varied backgrounds, but I think they all have two things in common: They are passionate about food, and they want to make a difference in the lives of others. Laura Cotton, a PC since 1999, previously had a job that didn’t allow her time for a social life. Now that she cooks for a living—something she has enjoyed since she was a child—she has time to volunteer in her community.




    Jeff Parker was looking for an income he could live on without having to work for someone else. Brian Ramirez, who’s been working in the field for nearly a decade, says that the regular week was a huge plus for him compared with the weekends and holidays he’d have to work as a caterer.




    Cathy Marella-Luce was miserable in her job as a technology strategist and wanted a career that made her feel she was contributing to the world in some way. Connie Breeden didn’t want the long hours that catering and restaurant work required, causing her to miss too many holidays and family events.




    Hoyt and Lydia Eells, a couple who have been PCing for the last six years, were looking to channel their love of food into something that would supplement their retirement income. John Bauhs says that PCing offers a “lifelong skill development opportunity . . . always great things to learn . . . it offers cerebral and physical challenges, and it fulfills my desire to help others create better and healthier lives.”




    Another reason people choose this career is it allows those who are parents to spend more time with their children. Scott Wilson wanted to be home in time to meet his eight-year-old daughter at the bus stop. Pauline Reep had her own catering business, but that took her away from her three small children too often.













  The Importance of a Culinary Background




  Do you have to go to cooking school? The short answer: No. The long answer: If you have strong production skills (and you only get strong production skills by going to cooking school or working in a restaurant or both), you will produce more meals in less time, and this equals profit. You can’t make money if you move slowly or are inefficient. You only learn speed and efficiency with practice. Lots and lots of practice. On my first day of culinary school, I grilled pork chops for 300 people. I’d love to tell you I did a great job, that my chops were moist and had perfect grill marks, but I’d be lying. By the time I’d graduated, I’d learned the order and conformity of a grill system. It involves method, timing, and movement. If I hadn’t had the opportunity to grill pork chops over and over and over again, I would have taken forever to get it.










    Dieting and the Personal Chef




    Mike Cesario says he “will take on most clients’ dietary restrictions as long as they are able to give me a complete list of foods to either avoid or add to their meals. My one stipulation on these diets is that the client needs to know exactly what is entailed in their program. I will not research something totally on my own that they are just thinking of trying.” Mike knows it isn’t cost-effective to invest hours of time when it won’t lead to more income.




    Most of Pauline Reep’s clients have hired her because they are tired of eating out. “They want to have a more nutritious lifestyle, and they’re in need of better eating habits. I like to say that I help guide them out of their fast-food rut. A lot of my clients want to lose weight, so I will guide them by telling them which dietary parameters might suit them best. My favorite diet has been Weight Watchers, as it instills healthy eating habits but with portion control. I generally will try to keep my clients on the right track by steering them away from fad diets. If they insist on doing the fad diets, I will study the diet and work in the parameters, but it has been my experience that most clients try the fad for one service and then go back to a low-fat/portion-controlled service.”


  


  


  




  Culinary schools provide rigorous, hands-on training and give students the opportunity to perfect cooking methods and skills that it would take years to acquire otherwise. Home cooks may not know how to plan their time to cook a week of meals in one day or that brunoise is the French culinary term for a ⅛-inch cube knife cut, but they can easily learn. What is most valuable is an intuition about food, what tastes good with what, how to make substitutions, and how to cook three dishes at once.




  Another thing that you will learn at a cooking school and probably nowhere else is safety and sanitation. You have no idea how important this subject is until you’ve taken the class. Ignorance on this subject is not bliss—and it can be deadly. Attending a course on the subject is the best way to learn (contact the National Restaurant Association for ServSafe classes in your area), but if you simply are not going to take a class and nothing said here will convince you, then please read one of the following books on food safety:




  

    ▪ Essentials of Food Safety and Sanitation, David McSwane et al (Prentice Hall, 2004).




    ▪ Quick Reference to Food Safety and Sanitation, Nancy Rue and Anna Graf Williams (Prentice Hall, 2002).




    ▪ The HACCP Food Safety Manual, Joan K. Loken (Wiley, 1995).


  




  The desire to learn is very common among culinary professionals. Whether you choose to attend a culinary school is up to you and your checkbook, but there are many classes offered to help you be successful. Continuing education classes, short or long cooking school programs, and classes in restaurants or private homes are all excellent places to learn more about food. The USPCA (United States Personal Chef Association) and the APCA (American Personal Chef Association) offer classes to their members that provide valuable, targeted information for personal chefs. You can get more information about these and other personal chef associations in Appendix E.










    Where Did You Learn So Much about Food?




    I graduated from the California Culinary Academy in San Francisco. It was eighteen months of intense, exciting, and challenging study. After working for several years as a chef, I went to France to what I called “finishing school” at the Ritz Escoffier and at La Varenne in Paris. This taught me how important knowing French culinary technique was. I moved on from there, but the lessons I learned in Paris I still use today.




    The personal chefs who contributed their experiences to this book learned about food in many different ways. Jeff Parker owned a cafe and read How to Start a Home-Based Catering Business by me (completely unsolicited!). Betsy Rogers started with a nine-week Mastering the Basics class at a local school, followed by two nine-week courses and a weeklong “boot camp” at the Culinary Institute of America (CIA) in Hyde Park, New York. She continually challenges herself to perfect new techniques. Hoyt and Lydia Eells took all the courses offered by the USPCA, along with frequent classes at the Santa Fe Cooking School and many other classes offered through Chef Magazine.




    Monique Porche-Smith went from playing restaurant as a child to an associate’s degree in culinary arts from the Institute of Atlanta and is currently pursuing her bachelor’s degree in culinary arts management from the same institution. Vicki Brown attended Johnson & Wales University fully intending on becoming a pastry chef. Scott Wilson is self-taught but comes from a long line of great home cooks and has owned his own restaurant. He was certified as an executive chef in 1987 and inducted into the American Academy of Chefs a few years later.




    Richard Sost’s experience came from being the primary cook in his family for the last thirty years. He took an extensive correspondence course in catering and gourmet cooking, as well as numerous culinary classes at adult education centers, restaurants, kitchen stores, and private homes. He recently completed the USPCA’s one-week program and has attended a course on nutrition and ServSafe (ServSafe classes prepare students for the test they take to get certified by the National Restaurant Association in food safety and sanitation) at a local community college.




    Randy Eckstein’s education began in high school with his job as a busboy in a local family restaurant, where he moved up to dishwasher and then prep cook. He worked his way through undergraduate and graduate school with jobs in kitchen management. The culinary part of his education later continued with employment at hotels, private clubs, organic grocers, restaurants, and executive dining rooms.




    Reid Smith, who has taken many professional culinary courses, thought it very interesting that at a personal chef conference he attended in 2003, only about one third of the attendees were formally trained. I also find this information interesting because I was a guest speaker at that very conference. If I was hiring a personal chef, I would love to know that they had studied their craft and were the best they could be. I have found that my clients love hearing about my education, experiences, and travels. My culinary history is part of my sales pitch.


  


  


  




  It is important to keep in mind that you are representing an industry, and your clients are going to judge that industry based on their experience with you. The more you know, the better you will present yourself and, in turn, the industry. All classes you take will add to your knowledge and confidence, making your skills more valuable and marketable, and eventually will create more profit for you. The more confident you are as a chef, the easier it is for you to charge for your services.




  Different Clients, Different Food




  You will have many different clients who all have different ideas about food. If you think that because you make the best lasagna in your family you can succeed as a personal chef, you will be sorely disappointed, and so will your customers.




  The key to a thriving personal chef business is learning as much as you can about food. It’s a process that never stops. If you are fascinated with food, you will constantly learn new things. If food isn’t your passion, you will not learn and you will not grow.




  I’ve learned new things about food and cooking from every situation I’ve been in. I’ve learned from travel and from teaching, from food styling and from food writing. What I’m trying to say is that you will need a broad culinary experience to draw from because not everybody wants to eat the dishes you specialize in. Experience can be gotten in a variety of ways. And if food is your thing, what a joy the research can be!




  Some clients may specifically request that you cook with their pots, pans, knives, and cutting boards. For an example, if your client wants to keep kosher, you cannot use cookware that has been used to cook nonkosher foods. Kosher food conforms to strict Jewish biblical laws having to do with the type of food that may be eaten and to the kinds of food that can be combined at one meal. Pork and shellfish are not kosher. Combining meat and dairy products is not kosher. Animals that are consumed must be killed and cleaned according to Jewish law. Utensils that have come into contact with meat may not be used with dairy, and vice versa. Utensils that have come into contact with nonkosher food may not be used with kosher food. Again, talk with your clients and be sure you understand all the rules. Or call a local kosher caterer or restaurant and ask them if you can study with them for a weekend or during the holidays when they are very busy and you can be a needed extra pair of hands.










    Vegetarians Defined




    Vegetarians eat no meat although they may eat fish, eggs, or dairy.




    Vegans are strict vegetarians who consume no animal products. This includes eggs, milk products, and honey.




    Ovo-lacto vegetarians do not eat meat but may consume animal products like eggs and milk products.




    Lacto vegetarians do not eat meat, but may consume milk and milk products.




    Ovo-vegetarians eat eggs but do not eat milk products or meat.


  


  


  




  Cooking for the Convalescing




  One group of people who could use your services are the people who cannot cook for themselves, people who are disabled or recovering from an illness or surgery. Eating a healthy diet is especially important during this time. Fresh fruits and vegetables are often requested parts of a recovery diet. Appetite is usually lower than normal, so it’s a good idea to provide smaller, more numerous meals to encourage food intake.




  It is important to discuss what types of food your client likes and to work that in with what is recommended by their doctor when possible.




  A serious injury or illness can have enormous emotional impact. This is especially true for those with chronic medical problems. Having a sense of humor, being patient, and allowing extra time for your client to talk (you may be the only person he or she sees that day) will not cost you anything and will greatly help his or her emotional state. I learned early in life that it doesn’t cost anything to be nice.




  Whatever the reason your clients hire you, discuss their particular needs with them so that the service they expect is the service you provide.




  What You Need to Know about Food Allergies




  Food allergies can be deadly. Knowing about them beforehand is essential. As an example, some people are so extremely sensitive to certain foods, like peanuts, that they need their food cooked with utensils, cutting boards, and pots and pans that never come in contact with peanuts. Any trace of peanuts, even peanut dust, can lead to serious problems. Some products have warning labels that will alert you if it was manufactured in a location where peanuts have been present.




  Food allergies are an immune system response to a food that the body believes is harmful. Once the immune system decides a food is harmful, it manufactures specific antibodies to combat it. The next time that food is ingested, the immune system releases enormous amounts of histamine to protect the body. This triggers a variety of allergic symptoms that can affect the respiratory system, gastrointestinal tract, skin, and/or cardiovascular system.




  Scientists estimate that about 11 million Americans suffer from food allergies. Avoidance is the only way to prevent an allergic reaction. There is no cure.




  Although a person can be allergic to any food, the following eight foods account for 90 percent of all food-allergic reactions: milk, eggs, peanuts, fish, shell-fish, soy, and wheat. Tree nuts (walnuts, cashews, pecans, almonds, hazelnuts, pistachios, and Brazil nuts) also cause allergic reactions in many people.




  Discuss food allergies with your clients and carefully read labels to avoid cooking food with hidden allergens.




  What’s That Hiding in Your Food?




  I am allergic to soy, so I was alarmed to find that it is added to all sorts of products. This has forced me to be much more careful about reading labels and finding suitable alternatives.




  Animal products, allergens, and chemicals can all be hiding in common packaged foods. The list below will give you an idea of how confusing (and sometimes dangerous) food labels can be.




  Ingredients that may indicate the presence of soy:




  

    ▪ Gum arabic




    ▪ Carob




    ▪ Emulsifier




    ▪ Guar gum




    ▪ Hydrolyzed vegetable protein (HVP)




    ▪ Lecithin




    ▪ MSG




    ▪ Protein




    ▪ Stabilizer




    ▪ Starch




    ▪ Textured vegetable protein (TVP)




    ▪ Thickener




    ▪ Vegetable broth, gum, or starch


  




  Ingredients that may indicate the presence of peanuts:




  

    ▪ Ground nuts




    ▪ Flavoring




    ▪ Asian sauce


  




  Ingredients that may indicate the presence of wheat:




  

    ▪ Cornstarch




    ▪ Gelatinized starch




    ▪ Gluten




    ▪ Hydrolyzed vegetable protein




    ▪ Modified food starch




    ▪ MSG




    ▪ Protein




    ▪ Starch




    ▪ Vegetable gum or starch


  




  Products that may contain peanuts or peanut oil as a hidden ingredient:




  

    ▪ Ice cream




    ▪ Margarine




    ▪ Marzipan




    ▪ Vegetable oil


  




  Below is an ingredient list from a national, well-known food product. See if you can guess what it is by reading the list of ingredients!




  

    INGREDIENTS: MILK, WHEY, MILK PROTEIN CONCENTRATE, WHEY PROTEIN CONCENTRATE, SODIUM PHOSPHATE, MILKFAT, MALTODEXTRIN, DRIED CORN SYRUP, SALT, LACTIC ACID, SORBIC ACID, SODIUM ALGINATE, SODIUM CITRATE, ENZYMES, CHEESE CULTURE, VITAMIN A PALMITATE, APOCAROTENAL, ANNATTO


  




  Answer: It’s Velveeta!




  Your Personal Chef Personality




  Your personal chef personality—your PCP, if you will— describes your preference for certain work environments. Realizing your working style will help you decide which clients to market yourself to, which clients to avoid, and what will make you happier in the long run. Which description below describes you best?




  

    ▪ The Silent Loner—can’t abide distractions. Loves to cook but needs peace and quiet to concentrate. Finds children especially alarming. Tends to be fussy but gets an enormous amount done. Does not need interaction or feedback from clients.




    ▪ The Zen Master—can create a serene work space in any situation. Is not ruffled by uncertainty and chaos. Is as happy working alone as working around others. Needs minimal feedback, but the occasional thank you is appreciated.




    ▪ The Nurturer—is happiest when making wholesome, comforting foods. Takes special joy in cooking for children and seniors. Often leaves a plate of cookies or some other treat for clients. Flourishes with frequent positive feedback from clients.




    ▪ The Teacher—gets the most satisfaction from passing knowledge on to clients. Makes sure initial consults are thorough; looks forward to periodic progress or report card meetings to reassess and adjust services to better fit clients.




    ▪ The Drill Sergeant—is happiest when keeping people on strict diets. Takes great pleasure in helping people to realize their goals. Loves helping clients go through their cupboards and refrigerator to rid them of all restricted foods. Expects weekly updates to help fine-tune service. Leaves clients’ kitchen floors so clean they could eat off them.




    ▪ The Social Chef—is happiest cooking in the presence of clients. Thrives on interaction, interruption, and a bit of chaos. Doesn’t mind at all the extra time this takes and, in fact, enjoys hearing about the client’s day. Expects frequent and detailed feedback.


  




  Do you recognize yourself in any of the descriptions? You might be a combination of two or three. Whichever you are, realize what it is you need from your clients to keep you happy. And remember, for every personal chef personality type, there is a corresponding client type: a Zen Master will not be happy working with social clients or Nurturers who want to hang out and chat while he’s working.




  Making the Most of Your Talents and Specialties




  We all have food preferences and special food knowledge. What are yours? Are you a wonderful baker? Does cooking Italian food satisfy something deep within your soul? Do you relish the challenge of creating delicious meals with low-fat ingredients? Maybe you’ve tried every popular diet. Don’t think of yourself as a constant dieter, but rather as someone who possesses quite a bit of information on the subject of dieting. You have the chance to use your special knowledge to provide a valuable service to potential clients. When selling your services, highlight your talents and specialties, whatever they may be. Having worked with just about every national fitness guru to come down the pike over the last fifteen years (either developing their recipes or styling their cookbooks), I’ve learned tons about healthy cooking. It makes a great addition to my food bag of tricks.




  PC Richard Sost says, “My permanent clients tend to have real needs. The elderly might need support in the kitchen because of a disability or physical limitations. They do not want to leave their homes, so this gives them some support through these trying times. Families tend to be time stressed and just are not eating properly. They want to get the family back to the table and see this service as a means to that end. Individuals and working couples tend to be on various schedules. They find having prepared meals in the home a convenience and a practical way to take care of their dietary needs. Individuals with special needs appreciate the concept of customization of this service. Recipients of gift certificates appreciate the service and hopefully become valued advertising for future personal chef services.”




  Popular Diets




  There are too many special diets to go into great detail about all of them here, but I can give you a brief overview of some of the most popular. These aren’t religious- or ethics-based diets or doctor-prescribed diets like the ones we’ve described earlier. All the diets below have a variety of cookbooks that go along with them. You might find the cookbooks a helpful way to create menus for some of your clients.




  Weight Watchers, created by Jean Nidetch and Felice Marks Lippert, enforces healthy, balanced, and sensible eating habits. Point values are assigned to foods, and food is consumed within these set limits. All foods are allowed in moderation.




  The Atkins Diet, created by Dr. Robert Atkins, is a very-low-carb, high-protein diet that promises quick results. You will be cooking with a lot of meat, bacon, eggs, cheese, butter, and nuts. Not good for vegetarians or people with high cholesterol.




  The South Beach Diet, created by Dr. Arthur Agatston, also offers quick results. This low-carb diet balances certain fats and carbs. Clients on this diet will eat lots of lean meat, poultry, fish, shellfish, eggs, low-fat or fat-free cheese, most fruits, some breads, pastas, and brown rice. The downside is the many rules you have to follow.




  The Zone Diet, created by Dr. Barry Sears, has dieters consuming a 40/30/30 percent balance of carbs, protein, and fats at every meal. Weight loss is slower and steadier than with the low-carb diets above and is favored by athletes wanting to gain lean muscle mass. The Zone Diet will require you to cook lots of seafood, poultry, lean meats, fruits, most vegetables, and nuts. The downside to this diet is the even larger number of rules than the South Beach Diet. This is a particularly difficult diet for PCs because they usually just provide dinners, and this diet demands an overall balance among all meals.




  How This Book Is Organized




  Will you make mistakes? Absolutely! But from this book you’ll gain an excellent overview of what working as a personal chef requires, along with signposts marking the various pitfalls. You’ll learn what the traits of a good personal chef are, what your personal chef style is, and how best to work with your special talents and knowledge. I feel that my success stems from playing to my strengths and talents. I’m a whiz at sales and food production, but small talk when I’m cooking isn’t my strong point—I prefer to leave my clients notes.




  I’ll give you the tools to get you organized, the knowledge to keep your food safe, the importance of a business plan, and where to go for help and inspiration. Chapter 4 is devoted to legal matters pertaining to providing personal chef services. Chapter 6 focuses on marketing your services, and Chapter 7 is about organizing your day. Chapter 8 gives you information on how to make a profit, how to organize your business, and how to increase your income stream. And, in Chapter 9, I give you menus and recipes to cover nearly any style of eating.




  This book will help you to make as few mistakes as possible. But keep in mind that the only real mistake is the lesson you fail to learn from. The world is your oyster—go cook it!
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