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Patti Anastasia establishes the cook/client relationship by first
interviewing her clients and assessing thelr dietary needs and
restrictions. She Is avallable on a weekly, biweekly or monthly basks.

By Penny Willlams
DERTY NEWS STAPE

“What's for dinner?”

More often than not, tha
question is asked with frantic
wearingss after & long day al
work. But there is o solution.

The solution is Anastasias
Table, a new Business with Mai
Anastasin peling 48 Your person:
al ehet

While eating ont or grabbing
take-out focd for supper on the
dhreive home is easy W do, there
are drawbacks incliding cost
aned mutrition.

“I want to help very buasy
people by making their life casi-
erand mere enjoyvable by provid-
ing the solution to their “What's
for dinner?” dilenma,” Anastasia
=aid, *1 want to help those who
don't like to cook. My solution is
to prowide you with ealthy, debi-
cions meals, prepared in your
oavn Kitchen, using recipes you
like. You decide what you want
toreat and I oo all the rest includ-
ing planning, shopping. cooking
and clean-up.”

Angstasia  explained =she
came to this buginess by having
solved her own dilemma by
becoming her own personsl
chef. She and her hushand both
worked and had a long commute
home so they would grocery
shop once & month and she
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wonld cook 2 weeks worth of
aneads on U weekend, pachare
them in the freezer and the
dilennta was solved,

“1 cichn’t know a personal
chel was areal profession at that
i, ” she madd, “T enjoy cooking,
having stacted at about age 5
with iy mether, who thankfually
taughl me a recipe is only a
gnideline. So experiment, be cre-
ative.”

She read cooking magazines
and discoversd that being a per-
sonal chel could be a career.
When her technical writing job
was outsourced, leaving  her
unemployed, she decided to do
what she really enjoved. She
dectded to tum her love of cook-
ing into a personal chef business
and Anaslasia’s Table was bormn

The cook/client relationship
begins with an inferview where
the client'’s needs and diesires ane
asseszed, food preferences
established, and alergics and
dietary restrictions discussed.
The interview js conducted in

the client’s home S0 Anastasia
can become fumiliar withe the
Riechen andd iis equipnent

U1 Like 1o see whad the elicn
s avadlalile bn fhede Bitehen (o
work with,"” she sabd. "Angthing
ey havi: b5 g Thing less that 1
Inswvee Lo carry, Bt Dam particou-
Jar abont my spices mud 1 alwas
Drirge i o Buivies, For thosd
kitchens that are not well
eaquipgred, T e bring evervibing
[ need.”

Cmee the elient decides on
which of her standard serviges
— weekly, biweekly or monthly
— adeeision is made on whether
te choose the select package
(entrees and =ide dishes) or
econeiny package  (ellrees
only] Anastasia and the olient
figure out a grocer-shopping
doposit that is paid ap front akd
she does the resl. The client pays
a =et fee for her services
Becanse 1the client pays for the
groceries, they are free to choose
whatever foods they want.

"The cost for amvone of
pulling dinner on the table
includes more than just the cosl
of the food,” she said. “When von
addup the time and money spent
on planning, shopping, cooling
and clean-up, the cost per meal iz
comparahls to eating out, How-
ever; by having me as your per-
sonal chef, vou don't have to

take the time to plan, grocery
shop, prepare or clean up from
cooking, 1 will create o special
cacling program 1o meel specif-
ic client needs 0 need-he, The
gl is 10 allew vonl to eal eals
customized 1o your tastes and
needs ard allow vou 1o use the
exbia time savied however you
Tk

Her clients are generadly two-
ineome  professional couples.
She has o few cliends that have o
special diet She enphasizes that,
eating exactly what ihe client
il iy Eheir owrn o i uch
Teesldhicr than eating ol

She has developed @ rela-
Lionalip with various grocery
department. hesds which
enables her to meel her client's
needs o A regular basis and
makes grocery shopping much
casier. She said if a client
prefers a particular store for
some specilic reason, she is
happy b use that. grocer.

“Iding is a very personalized
service," she said, “In-home
conking, prepared to the client’s
requests and recipes, in their
own Boimes, makes it wery per-
sonal. Geeat meals and the time
fo enjoy them is what Anasta-
zia's Table is all abowl”

For more information, cafl
B15-0891 or visit werw, Anastast-
asTable.com.



