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The Kitchen Faces the Guest Too

*

My list of five, the one | check on every inspection: one, the cloth — the gray rag hanging from the shoulder
is a kitchen’s surrender flag; clean cloths, in their place. Two, hands to the face — the unconscious gesture
of touching your face and carrying on plating; the habit is camera awareness: in sight of guests, you're
working live. Three, the dropped tongs that go back to the buffet — they’re removed and replaced, always,
even if nobody is looking; precisely because someone is always looking. Four, the visible telling-off —
correcting a colleague with gestures in front of the dining room; corrections belong in the back. And five, the
floor — product or a box on the floor for one second; in visible hygiene, seconds don’t exist.

Notice that none of the five is culinary technique: they are the theater of trust. The guest can’t judge your
stock — they judge your cloth.

And the positive flip side: the same exposure that watches you gives you a shop window. The cook who says
hello, talks about the dish and works clean in plain sight is the best advertising a restaurant can buy — and it
costs nothing.




