


A recent survey taken in State
University Hospital shows that 90% of
patients there found the food that they
were served appetizing and satisfying,
and an informal sampling of opinion
from employees and students eating in
the Downstate cafeteria reflects the
same approval for the Center's new
food service, the Szabo Corporation,
Szabo is an independent contractor
hired by the state to prepare and serve
food for both the hospital and the
cafeteria.

Employees who were asked whether
they preferred the new service to the
old had a variety of compliments, com-
plaints, and suggestions, but the
general attitude expressed was en-
thusiasm for the new food service.
“The tuna fish no longer tastes like
sawdust,” says Bud Quigley, college
accountant. “Anything | get | like,”
says Violet Lucas, linen room
employee. “The liver and bacon is
good; even the jello is better.” Phillip
Levin, financial analyst, has one
recommendation, “They should get a
hot chocolate machine—and the price
should be 20 cents a cup.”

According to William Bradford, food
service director, the biggest difference
between the Szabo system and the
way the cafeteria was run previously,
Is that the new service cooks from
scratch, using almost no convenience
foods. “The veal parmesean is cooked
here, topped with real cheese and
covered with our homemade sauce. We
make our own stock for soup the way |
cook soup at home,” Mr, Bradford ex-
plains, The old service, on the other
hand, relied almost entirely on pre-
prepared, pre-cooked foods in in-
dividual servings that were simply
heated and served from facilities in the
Downstate kitchen.

Although the use of convenience
foods had been touted as the wave of
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Randy Johnson and William Bradford have brought home cooking to Downstate.

the future because they were thought
to be more economical, more standard-
ized and more sanitary, Mr. Bradford
maintains that cooking from scratch is
still the best way when it comes to im-
parting taste and variety to food.
“There are fewer steps between the
fresh food and the person who will
eventually eat it,” he says. “The food
arrives fresh every morning and ap-
pears on patient trays and in the
cafeteria just a few hours later. It's
fresher, tastier, and more nutritious.
And of course we prepare food for all
the patients who are on special or re-
stricted diets. We monitor closely ex-
actly what goes into those foods.”

As for variety, the food service offers
350 different items on a four-week
rotating menu plan, which means that
a month will go by before diners see
the exact duplication of a given selec-
tion of entrees. “We could offer even
more variety,” Mr. Bradford maintains,
“except that we've found that even
when given a wide choice, people tend
to eat the same things. We are all
creatures of habit,” Mr. Bradford con-
tinues, “| watch some people and |
could tell you what they're going to eat
before they even approach the
counter.”

Nevertheless, Szabo has managed to
break some ingrained eating patterns
at Downstate by introducing a few
foods that had never been seen here
before. Quiche, made with eggs, milk,
cheese and fresh vegetables, has met
with rave reviews, and accordingly is
now being offered more frequently. “|
never even heard of it before,” one
diner commented, “but now | eat it all
the time.” Szabo also provides a varie-
ty of soups that goes far beyond the
old stand-bys—from cream of water-
cress to hearty chicken gumbo, all the
soups have proven highly successful.
“I would have to say that the soups
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have been the most popular item,”
Mr. Bradford states. “We sell 45
gallons a day.”

Although response to Szabo's food
has been almost universally positive,
some regular cafeteria patrons have
complained that the new food service
has brought higher prices. Stephen
Greenburg, senior computer operator,
says, “The hot food isn't worth it. You
used to get more for your money with
the old service.” Mr. Bradford
responds, “Prices today are the same
as they were prior to our arrival.
However, we have experimented with
different portion sizes. We have
decreased the amount of filling in the
sandwiches somewhat because | think
they had been unappetizingly large
before, and too much food was going
to waste. The serving size of the hot
items hasn't shrunk. We did try them
smaller for a while when we first took
over but there were too many com-
plaints. New Yorkers seem to eat more
than the national average. We're con-
stantly making adjustments—we
monitor how much food on the average
tray is thrown away, then we adjust up-
ward or downward for each individual
product according to what the average
person wants.”

In addition to keeping an eye on
what customers like and dislike, Szabo
has a more scientific way of
estimating how much will be needed to
feed Downstate people on a given day.
New computerized cash registers with
108 keys representing every commodity
that Szabo sells replaced the tradi-
tional models. The old machines mere-
ly recorded the price of every item sold;
the new registers keep track of how
many cups of coffee, bowls of soup
and hamburgers are purchased.

“These machines are more efficient.
They take the work away from the
cashier, who no longer has to
memorize prices,” Mr. Bradford ex-
plains. “Our sales have increased
100% since we've been here. At first
we had trouble keeping up with the de-
mand, and there were times when we
ran out of things. The machines keep a
running inventory of what is sold, so
we are better able to gauge our needs
for the future.”

Certainly no Downstaters are leaving
the cafeteria hungry these days—the
steam tables and sandwich board are
always well stocked. As for hospital-
bound diners, the SUH patient repre-
sentative has not received a single
complaint about food in over six
weeks. And, it seems, not only is
Downstate pleased with Szabo, Szabo
is pleased with Downstate as well.
“Mr. Szabo himself ate here recently,”
Mr. Bradford reports. “He was very
impressed.” t
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Benson Memorial Fellows
Named

George Ku, a graduate student in the
department of Microbiology and Im-
munology, and Raymond Wong, an
M.D.-Ph.D. student in the Department
of Biochemistry, have been named
Benson Memorial Scholars. The Ben-
son Memorial Fellowship is intended
for partial support for a research fellow
in one of the departments of the Col-
lege of Medicine. The two each received
a $2,700 stipend to help support their
research work. They were chosen for
their top academic and research per-
formance after a competitive review by
the Graduate School Committee of the
Faculty.

YOU’VE GOT A
FRIEND!

State University Hospital will join
thousands of other hospitals around
the country in celebrating National
Hospital Week during the second week
of May. Booths will be set up in the
hospital lobby for several days to offer
advice on nutrition, high blood
pressure, sports injuries and many
other health problems, all in support of
the campaign’s theme, “You've Got a
Friend in the Hospital.” The health fair
will be open to all students, faculty
and employees of Downstate, as well
as to patients and other members of
the Brooklyn community. Downstaters
who have suggestions or would like to
volunteer their services to help make
National Hospital Week a success
should contact Rhonda Besunder at
extension 2401.

Alumni Association
Bestows Gift

Dr. Antonio V. Mascatello, chairman
of the Board of Trustees of the Alumni
Association Fund, recently presented a
check for $12,200 to the department of
Anatomy and Cell Biology. The money
is to be used for the purchase of bones
and bone boxes necessary in teaching.
The generous gift will allow the depart-
ment to replace a major portion of its
bone inventory.

DMC PARENTS’
ASSOCIATION LENDS A
HELPING HAND

Dr. Charles A. Greene, Dean of
Students, has announced that the
Downstate Parents’ Association has
once again replenished the discre-
tionary fund they established three
years ago to help medical students
meet financial emergencies. Five thou-
sand dollars, raised through raffles,
dinners and general fund-raising
events, has been added to the find.

According to Dr. Greene, the money
is available to be granted to individual
students who suddenly find that they
cannot survive without a financial
boost. Students who are having dif-
ficulty meeting the expenses of hous-
ing, food, and educational needs
should apply to Dr. Greene in the
Dean’s Office, Room 1-101, Basic
Sciences Building, extension 1101.

CORRECTION!

The centerpiece section of the
January Examiner contained a quiz on
medical tests and their purposes.
Question number four inaccurately
stated that tonometry is a test for
pressure behind the eye. Actually,
tonometry is a technique to measure
pressure within the eye used to test for
glaucoma.

Douglas Memorial Award
Nominations Sought

The Medical Society of the State of
New York invites nominations for the
Albert H. Douglas Memorial Award for
Excellence in Clinical Medicine. Five
hundred dollars and a scroll will be
presented to honor the educator
judged to be most outstanding in the
teaching of any branch of clinical
medicine. Nominations from
undergraduate and graduate students,
as well as faculty should be sent to:
Committee on Awards and Prize
Essays, Medical Society of the State
of New York, 420 Lakeville Road, Lake
Success, New York, 11402.

LIBRARY UPDATE

The Downstate library announces
that through the efforts of Mr. Dennis
Scotto, director of audio-visual
services, the library has several new
pieces of video equipment available
for use by faculty and students. For
further information on these expanded
services contact Mr. Scotto at
extension 1215 or the library at
extension 1041.

The Downstate Examiner is published
eight times during the academic year by the
Office of Public Affairs for the Downstate
community. For additional information call
(212) 270-1176.

Editor: Renee Meltzer, Acting Director

Editorial Associate and Designer: Susan A.
Werlinich

Feature Writers: Susanne Berkman and
Marcia Kamien

 Photography: DMC Medical lllustration and
Photography and Bob West

Masthead Design: Tony Villapaz, Medical
Hustrator

Office of Public Affairs
Downstate Medical Center
State University of New York
450 Clarkson Avenue
Brooklyn, N.Y. 11203

Non-Profit Org.
U.S. Postage
Paid

Brooklyn, N.Y.
Permit No. 10045




