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cooking?
Not likely.

Over easy

It’s true that Americans ordered take-
out 61 percent more last year than they
did 10 years ago, according to the NDP
Group, a market research agency. But
eating at restaurants increased only 4 per-
cent during that time.

It's clear that consumers want restau-
rants and supermarkets to shorten the
prep time necessary for cooking holiday
meals. The main contributor for the steadi-
ly increasing growth in take-out holiday
sales is what the NPD Group refers to as
“time poverty.” Americans seem to have
less and less time to cook a healthy meal.

“Everyone is so busy,” said personal
chef Lisa Shaughnessy. Her family choos-
es to share the responsibility of cooking
by having a pot luck meal. “We don’t have
the time with all the stress of the holi-
days — and no one wants to put it all on
one person.”

Evidence of increased interest in side
dishes was clear in recent sales results
for regional supermarket chain Shoppers:
They experienced a 15 percent increase in
side dishes bought with uncooked turkey
or ham in 2003 and 2004.

Phil Masiello, executive director of
deli and bakery of Shoppers, believes this
isn’t due lack of interest in home-cooked
holiday meals.

“What this tells us about the customer
is that mom, who is still the primary food

. shopper, doesn’t want you [the super-
market] to take the cooking away from
her — just help her speed the process up
and cut out the prep work,” Masiello said.

Shaughnessy operates a personal chef

service, The Anonymous Chef, and cooks
holiday meals in her customer’s homes. This
Thanksgiving, she cooked all side dishes for
an older couple. They were having their
family over for dinner, but they didn’t want
to worry about cooking anything other than
the turkey. The couple was looking to de-
crease the stress of hosting a holiday meal.

When she cooks for her own family,
Shaughnessy admits she has several time-
saving techniques. She appreciates cook-
ing short cuts, but she never orders pre-
cooked meals.

“I would feel guilty about it [as a chef]
and they [pre-cooked meals] get expen-
sive,” Shaughnessy said. y

Shaughnessy also pointed out that pre-
cooked meals are less popular than side
dishes due to dietary concerns. “You really
don’t know what's in it half the time.
There’s so many preservatives and fats,”
Shaughnessy said.

Dinner at Your Door is one catering
company that caters to unusual dietary
needs. The menu even includes exclusive
South Beach Diet meals for weight-con-
scious clientele. Of course, other catering
companies have their perks as well. Clas-

o

hours before. Truffles will also supply
servers; there is a minimum of five hours
service required. Eddie’s Market and
‘Whole Foods also offer catered holiday
dinners as well as a wide variety of side
dishes. Whole Foods takes orders on-line
only. There is one added perk (o ordering
from Whole Foods, pick up is available on
both Dec. 24 and 26.

Of course, those of you who would
rather save your cash for holiday gifts can
choose (o order from one of many Balti-
more restaurants’ take-out menus. Café
Hon and Moon, Sun and Stars Café are

two neighborhood restaurants with local

home-style cooking appeal. Catered ¢
es should be ordered one to two weel
advance. Refer to the City Paper or Res
rant Association of Maryland Web sile
listings of local restaurants in the area *
catering or take-out menus. As holi
hours are subject to change based on +
time sales, be sure to call first before
iting a restaurant or catering business

Moria Byrne is a Baltimore-b
JSreelance writer whose stories have
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Thinking of ordering a few side dishes
from your friendly supermarket this holi-
day season? You're not alone.

Half of all Americans serve pre-made
side dishes during the holidays, according
to the National Restaurant Association.

During Thanksgiving season alone, 53
percent of Americans relied on food pre-
pared outside the home, particularly from
restaurant takeout menus. The food ser-
vice industry is hoping that the holiday
season will yield similar results.
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