
The saying, “You can’t please all the people all
of the time,” seems especially true in foodservice,
when you can serve anywhere from 30 to 3,000
people depending on your operation.  But what
if that number was whittled down to just three?
What is it like to have a captive
audience of just a single family –
as personal chefs do – or a few
select clients, as a private chef
does?  To find out, we talked
to a cross section of for-hire-
by-family chefs – from the
White House to the West
Coast – who might just be
pleasing all the people all the time.  

The “First Chef”
From 1994 to 2005 – through three presidential
terms and two first families – Walter Scheib
was in charge of one of the nation’s most
prestigious culinary duties:  feeding the leader
of the free world.  Trained at the Culinary
Institute of America (the “other” CIA),
Scheib was hired – “to my everlasting
amazement” as he recalls – by Hillary Rodham
Clinton.  “It’s customary for the First Lady 
to take charge of working with many of the
White House staff, including the chef.”  
But Mrs. Clinton was not looking for just any
talented chef.  According to Scheib, “She saw
the role of food in the White House as both
practical and political – diplomatically as well
as functionally demanding.  She wanted to
take the White House kitchen in a new
direction:  away from the French-influenced
menus passed
down since 
the Kennedy era, 
and updated to 
a contemporary 

American cuisine.”  Given his long experience
as an executive chef, Scheib’s first lesson in
private catering was that “it’s all about the
client – not about you.”   

This became especially clear after the 2000
Presidential election.  Scheib
had cut his White House 
teeth on far-ranging menus
incorporating America’s
cultural and culinary diversity.
And though Bill Clinton’s love
of burgers and “football food” 
is well known, Scheib had
spent six years answering to 

a First Lady intent on healthy, modern dishes.
So when George and Laura Bush moved in, 
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“A Historic Event”
When the news media wishes to add
special emphasis to an event or occasion,
they almost invariably describe it in “historic”
terms.  In reality, history happens all around
us every day in hundreds of little ways and,
unless we take the trouble to remember,
they are lost forever.  

When I became president of Hatco, 
I defined my primary responsibility as 
the preservation of our unique corporate
culture – a culture that has given so much
to our customers, associates, employees and
friends.  In speaking with individuals both
here and throughout the industry, it was
told to me again and again that culture 
is an ongoing process and that ours had
evolved over a period of many years.  
Also, if I was going to preserve and 
nurture this very valuable element, 
I had to understand where it came from
and how it developed.  With that in mind, 
I assembled a group of individuals with the
goal of preparing an overview – or history –
of Hatco.  We decided that it would be
best to forego the traditional long narrative
format and to tell the story, insofar as we
are able, in the words of those who were
there and participated.  Our pictorial
archive contributed many interesting and
valuable photographs as did a number of
the customers, reps and employees who
were interviewed for the project.

by David Rolston
President and CEO
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The brand new Heated Black Glass Shelf is Hatco’s latest innovation
in warming solutions for smaller buffet operations.  Its stylish ceramic
glass offers more than just a flexible and functional heating surface for
your take-and-go foods – it’s also a “posh” way to attractively present
your product to your most discerning customers.    
Available in both built-in and freestanding models, the Heated Black
Glass Shelf is a versatile and eye-catching way to heat and display your
hors d’oeuvres, pizza, and other buffet foods.  It’s ideal for pass-through
configurations, catered events, or any situation that demands even,
controlled heat and superior presentation.  The sleek Black Glass surface

is certified as food safe by the National Sanitation Foundation and is
thermostatically controlled to a temperature range of 100° to 200° F
(38°-93° C).
If your newest buffet line demands more than the usual steel industrial-
style warmer, why not add some class with Black Glass?  It has all the
consistent heating quality of a Hatco product with a luxurious new look.
For more information, contact your Hatco representative, or visit
www.hatcocorp.com today! ■
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