Rx for Catering, LLC

Things I have learned in the second quarter of 2004...

Real Simple Magazine did a study using several remedies for keeping flowers fresher longer. Everyone has heard about
putting aspirin in the water...BUT in reality that doesn’t work. What does work is BLEACH. Put a capful of Clorox into 16
ounces of water and the flowers will last. It will turn the stems almost completely white, but not to worry. The bleach kills the
mold, which in turn kills the flowers.

How many jellybeans in the jar? Pieces of kernels on an ear of corn?... ANSWER IS: A medium ear has an average of 800
kernels, approximately 1 gram of fat, and 80 calories, without the butter...Sounds like a deal to me...wanna be daring and
“hold the butter?” Then try it with Ground Cayenne and Lime, Grated Parmesan (but brush the corn with extra virgin olive oil
first) or Sour Cream and Chives € Hey we are talking corn here not a baked potato!

While I am chewing on your ear..another fact about our small kernels. Even though corn is a grain, it provides the benefits of
a vegetable. Corn is a great source for Fiber, Vitamin C, Potassium, Magnesium and Phosphorous but it is also rich in
antioxidants! Studies done at Cornell University show that corn contains more antioxidants than wheat, oats or rice, and that
the antioxidants in corn display a generous shelf life when hanging out in the digestive system. Research is showing that
cooking corn for 25 minutes can increase its antioxidant powers by almost 50%. Well if that’s the case the can some please
pass the butter. ~ Info Courtesy of Aug. 2004 Food and Wine

While working in Vail in June, I was fortunate enough to see (from a far distance) a mama bear with her 3 baby cubs. What is
so unusual about this? Patience grasshopper, I am getting to that. A bear will normally give birth to 2 cubs and once every 6
years she will stretch her birthing hips by popping out number 3.

Folks, the rumor is true..yours truly went under the knife a couple of weeks ago to have some plastic surgery. My
friends asked why am I doing this...truthfully, I arrange and design events for a living why not my own mug?...and
here is what I learned from this experience...

After surgery where anesthesia is used nurses recommend washing your hair in baby shampoo for the first couple of
washes. The residue from the anesthesia gets into your hair and they feel a gentler shampoo i.e. baby, is the best
choice.

When asking the question...is this going to hurt?..the doctor and his staff will always look at you with a beautiful
heartfelt expression and say very gently. “Well, you are going to feel some discomfort”. What this really translates to
...is HELL YES..this is going to hurt!*@&!#. You are having a man, who, in the big scheme of things, is basically a
complete stranger to you...taking several sharp cutting instruments and ripping your face apart like a piece of meat on
the Benihana fry table and then stitching it back together. AND you are stupid enough to ask if this is going to hurt??..
Ok, office staff ~ fair enough. Dumb questions deserve dumb answers.

If you are getting work done around the mouth, neck or jaw area., make sure you visit the dentist first before your
surgery...you might be sore for up to 6 months so having a cleaning after the fact would be challenging.

If your doctor holds your hand as the anesthesiologist is putting you to sleep, and you think to yourself AAHH that is

1403-7 S. Ponce de Leon Ave, NE
Atlanta, GA 30307



Rx for Catering, LLC

so nice he is holding my hand...well that is true to some extent. What this translates into, medically speaking, is
CHECK CASHED and more importantly CLEARED!! “so the least I can do is hold her hand for the 2.3 seconds
that it takes to put someone out.” Thank you for shopping K Mart!

When interviewing doctors for possible plastic or other surgery here is my new recommendation. Bring the game
“Operation” with you to the initial consult. Then the doctor who gets the most pieces out of the cardboard patient
without making the buzzer go off ~ gets the business! It is sort of like an audition.

1 don't measure a man's success by how high he climbs but how high he bounces when he hits bottom.
~ General George S. Patton

Cool trend this summer?? Homemade funky popsicle flavors. Love this one...July issue of “Real Simple” magazine has
some great recipes for homemade Blueberry Swirl, Watermelon and several other flavors of homemade pops. They are
easy to make and allow you to offer something different to your guests.

Readers, I am going to step up onto the proverbial soapbox and share one of the greatest events that I, along with a very
talented team of people, created. It was a CEO level event in Vail, Colorado at the Ritz Carlton. My client flew Hector
Santiago, chef/owner of Pura Vida restaurant in from Atlanta. For their big evening we (a huge team of us) designed a very
specific 8 course tapas dinner that celebrated the flavors of Latin America. With 2 wine glass changes, 8 courses, and
silverware changes, this dinner was done in exactly 2 hours. For entertainment we did 30 minutes of tango dancing
followed by 30 minutes of Spanish Guitar players. BTW, Pura Vida Restaurant is featured in this July issue of Atlanta
Magazine. What I learned from this evening is the importance of teamwork and timing to execute this type of intricate
dinner. In addition to Hector Santiago, a heartfelt thanks goes out to all the chef’s involved specifically Ritz Carlton
Executive Chef Steve Trojhan and Executive Banquet Chef Shankar Parmasivam and former F & B Director David Clark
for all your hard work and support. You all are class acts in my book. I encourage all of you to scroll to the end of the
diaries to view the menu booklet that we designed.

On a budget with Continental breakfast? Try using whole fruit instead of sliced fruit. This way if it isn't eaten at breakfast
the fruit can be used throughout the day. Your most popular selections are going to be bunches of grapes cut into smaller
bunches, apples and bananas..Tell your catering managers not to include oranges ~ too hard to peel.

I saw a subliminal advertising executive, but only for a second.~ Steven Wright

Coming home from dinner on Michigan Avenue while working in Chicago my friend told me the reason why Chicago
buildings have cement owls on them is it scares away the pigeons. If that is the case then it must make walking down the
street a cleaner, safer experience.

It is 5 o’clock in the world somewhere ~ Drink Preferences by Age
20 Cocktails, Mixed Drinks

30-45 Wine, Low -Alcohol Beer

50+ Mixed Drinks
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EVERYONE IN THE INDUSTRY WRITE THIS DOWN ..Drinks Per Bottle

1 liter whiskey, rum or vodka = 22 drinks @ (1.5 oz) ask the hotel what size shot they pour as this will make a difference.
The majority of them pour 1.25 oz ~ if this is less try to negotiate it back up

1 liter wine = 5.5 - 6 oz servings

1 gallon Marg's = 32 cocktails in 4 ounce glasses

All I really need is love, but a little chocolate now and then doesn't hurt!
~ Lucy Van Pelt in Peanuts by Charles M. Schulz

No Supersizing Needed Here!. The world's largest McDonalds, on 1-44 at Vinita, Oklahoma, is actually built over the
highway, with entrances on both sides.

Summertime summertime summertime summertime: is the right time for WATERMELON!!! Little history lesson here,
the watermelon is in FACT a gift from Africa. Its genetic homeland lies in the heart of Africa’s Kalahari Desert.
Watermelons evolved in the wild to take advantage of the rainy season by saving up moisture and using it to self-irrigate
the seeds as the melons slowly cracked open in the blasting heat of the dry season. But wild watermelons have none of the
rich flavor of the melons we cultivate today. Don’t be shy; try a different flavor of watermelon. One of the “hottest” right
now is Orangeglo. It has an orange flesh that has a hint of tangerine and pineapple. Among the heirlooms, one of the best
known is Moon and Stars, was commercially introduced in 1926. ~ This fact is courtesy of July Gourmet Magazine.

Speaking of Watermelons ~ Trends I do like for this summer are watermelons in salads. That's right, you heard correct.
Watermelon & Fennel Salad; Watermelon , Arugula and Pine Nut Salad; How about using Watermelon as a Hash. Years
ago Dailey’s Restaurant did a red onion and watermelon hash as a bed for sautéed soft shell crab... UUUMMM! So don’t
be shy do something new with your melons this summer.

Winning has always meant much to me, BUT winning friends has meant the most.
~ Babe Didrikson Zaharias, US Women's Golfer

As always thank you for taking the time to read The Claire Diaries and your continual support of Rx for Catering,
LLC and Possibilities Unlimited.

Enjoy the your summer and don’t forget the lotion.
Claire R. Gould, Owner

Rx for Catering, LLC- An F & B Negotiation Service
http://www.poss-unlim.com
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