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A local news crew was on hand to film
Joyee Winslow, founder and president
of the Dining With Heart© program,
as she discussed a menu with Chef
Edmund Foltzenlogel of Le Caprice
restaurant in Washington, D.C. At one
point, Winslow told Foltzenlogel that
one ingredient would have to be re-
moved from a recipe in order to com-
ply with the dietary guidelines of her
program.

Foltzenlogel stood and, reverting to
French, passionately argued that to re-
move the ingredient was to destroy the
very essence of the dish. Winslow re-
sponded, ‘“The frustration you feel
right now is the very same teeling heart
patients have every time they look at
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Heart patients can order steamed lobster with blue prawns at The Melrose.

Cardiac Patients Warm
to Heart-Healthy Program

Dining out with clear conscience is easy, as hospitals
and restaurants team up to offer healthful fare.

your menu.”’

The point was well taken by
Foltzenlogel, who, along with 26 other
Washington, D.C.-area restaurants, has
joined the Dining With Washington
Heart© program. In collaboration
with Washington Hospital Center
HeartCare unit in Washington, D.C,,
the restaurants provide heart-healthy
menu selections not only to cardiac pa-
tients but to the general public.

In five cities across the country, hos-
pitals are working with local restau-
rants to establish Dining With Hearnt©
programs. Winslow consults with each
hospital’s chief of cardiology and direc-
tor of nutrition to set dietary guide-
lines for participating restaurants to
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X Winslow created the Dining With [
Heart© program atter her father sulf
fered a heart attack m Fort Lauder-
dale. Fla., in 1980 (Winslow 15 a former |
Cordon Bleu student who has ’“f‘"iﬂl"r
at two CooKINg s hools and has writien
f,"!i([f_*fl‘vl‘v"(.'iﬂ' thut fr;r;{} fF;T "fr’ff”*kl’l‘h'ﬁ‘l’! |
CONSUImeET ‘pulﬂif A1107115). (LOonversdt I"Hfﬁ
with cardiac patients in her father's
unit and research into hospital surveys
revealed that 60% of heart patients had
stopped dining out glff;gf:rhftr,

According to Winslow, many pa-
ients wish to avoid making medical
conditions public, or, if they rif; tnake
requirements known, the want _atuff{
cannot disclose ingredients 1o patients
satisfaction. In many cases, dishes i
keeping with patients dietary needs
were simply not avatlable.

In ?_h": IJining 1#*;5??1 Heart© ;;rr;-
gram, healthful alternatives are of -
fered 1o cardiac patients. Winslow ap-
proaches hospitals with the program
and, if the wdea 18 ar.urptahlr. is hired
to meet with restaurants n the area
and set the program in motion. The
hospitals are responsibie for advertis-
ing the program in Newspapers and
magazines, for printing hists of particy-
pating restaurants and for distributing
special membership cards that patrons
show to servers. Winslow reports that
there are 18,000 Dining With Heart©
members at this Lime,

Fach participating restaurant agrees
to offer several heart-healthy chowces
of appetizers, entrees, salads and des-
seTls either on 4 ﬂfaratt merniu, aster-
isked on the regular menu or simply
mentioned by the server. Many of the
menu entries—Ilow in sodium, fat and
cholesterol—are new and nmnovative
recipes created specifically for the res
taurant by the chef and Winslow.

Winslow meets with each chef par-
ticipating in the program and goes over
the individual menus. She looks at the
type of cuisine the restaurant serves,
standard inventory, the avallability of
low-sodium, low-fat and low-choles-
terol product alternatives from dis-
tributors and the ability of the cooking
staff to make the specwl menu WA,

In developing recipes, Winslow also
tutors chefs on good nutrition. “You
would be surprised at how little many
great chefs know about nutrition,” says
Winslow. “At the Cordon Bleu, we
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The program. 18 000 members strong, succeeds
- because it works within 4 restaurant’s framework.
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| of the lunchtime sales come from the

ol LR Dinmg With Heart© menu.
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the restaurant, and more tm}nn'l,m!l}'.
the diner, 1o adhere to these 1n« redibly
strict. dietary guidelines, guidelines
that many patients could barely follow
Acceptable and which are L at home, let alone while iilnmg out,’
181 , H}lt‘ Sdvs. In u{h{‘i lx’ni'{i‘w, Vel ll I]l{‘
| hi | restaurant could comply with the die-
tary requirements, the customer. in all
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| cial menu ANvVway.

'\TLILHL}; sure pdatrons Kknow that
healthful alternatives are offered often
talls into the hands of the wait staff.
Foy that reason, Winslow trains all
shifts (on an ongoing basis, because of
irequent turnover) on the finer PoINts
ol selling the healthful selections. She
tor his menu. | holds seminars on how to be sensitive
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Winslow of the presentation. For ex-
ample, she says, many heart patients
will have a healthful appetizer, soup

Membership
cards for the

program are
give.fhl to dis-
charged heart
patients by
the Washing-
(or membership in ton Hospital

MEMBERSHIP CARD
Washington Heart, HeartGare at the Washington
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Chef Gary Barone of Gary’s Restau-
rant in Washington, D.C., prepares
vegetables for a heart-healthy entree.

and entree, and then ruin the healthful
meal by ordering a chocolate mousse.
Winslow tells the server to gently sug-
gest, "It you'd like, I could get you a
little taste of the mousse to have with
our raspberry sorbet.” In some cases.
patrons agree; in others, they will not
be swayed. Winslow emphasizes that
such suggestions should be made once
and then immediately dropped.

In general, the potential for repeat
business is high. Winslow stresses to
servers that cardiac patients are loyal
customers because their choices for
dining out are limited. And tips are
usually more generous because the pa-
tient is delighted at being able to dine
out and stay within dietary strictures.

The program has done so wel] that,
in December, Thomas Jefferson Hospi-
tal in Philadephia bought the co

pyright
to the program. Winslow continues to
4Ct as president on those accounts es-
tablished or in negotiation be

tfore the
sale.

Winslow, who is now an associate
professor of English at the University
of Pittsburgh, has begun a new pro-
gram, which she says is a streamlined
program that will be marketed directly
L0 restaurants and restaurant associa-
tions. The new program is geared to-

ward wellness in general, as opposed
to cardiac needs alone, and is ex-

tremely easy to implement, says
—Beth Gotschall

Winslow,
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