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Age: 29
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JL{&. s marketing director ol
[ ane of the connmy's most
IL'||"“|'I‘|'1|'-| restauram SR RLLY LB
Jason Daneiger has an envialile
joly = and I knows it After a
varied career in the catering
inelusery, b bas found his niche.

“1lencw thar wherever my
carcer taloes me i the futare |
want tir be markenng restan-
rants,” he savs, " Every day 15
challenge."

Muarketing  the  group's
RCRATERTRTES which ¢oum
anone them Calé Rougpe,

Mammma Amalfoaned Fock Tl
Dner - requires imagination
aned vesourcelulness. It also
needs good meerpersomal sldlls,
simee o large part of Jason’s joh
imvedves tratning the company’s
restanranl r||'.1[m_1_.:L'r'| ti I'lilFll.\'.‘"
ent the marketing promotions
his has devised,

Tasem had his eves ser onoa
eatering career from his school

days, when he worked evenings
ak waiter inoa local hotel, Bt
his first full-tme job came with
a four-year apprentceship at the
then
Michelin-
starred
Interlude de
Trabaillan
i Llovent

1w

Ciarden,

And very
much  full
time it was
Ll frinm
Yam  wnunl
Jam the fol-
lowing morning, washing dish-
s, ‘cleaning  windows' and
wenerally being dogsbody. lowas
a haprism of fire, and Jason is
pleased vo have hved throweh i
and survivedd. “Thank goodness
those apprentceships don't exist
any more,” he says

The main benefit, however,
WikS '[!'ll' l_'ll'l]}l.!ﬂ-li'ﬁit;‘.' LLN] :lIt{'“iJ
Westminster College, where he
ook o chels diploma as well as
additonal manzgement counsss,

With his traiming behind
him, he was raken an by Roux
Restaurants, which, in many
ways, was the high point of his
days as 4 chel. As a young chef
he meved around the Rouos
empire, doing stns i the
restaurants, the butchery, out-
side catering and running the
dining rooms of
several banks,

Burwhar par
vcularly dis.

i tinguished

the Organisaton was the fact
that it was chef-led, something
he never again encountered in
his career, “So often, the man in
the white moket is not miken seri-
ously,” says Jason, "Chels are
considered to be temperamental
individuals amd not eaken seri-
otsly as managers.”

It was the beliel that a chet
often didn’t recerve the respece
he deserved thar drove Jason
towards o career in manage-
inent. "[ '.L"lrln'li r-q;-:n'.--_- a p-::l|:||[

that o chef can also be an effec
v manper,” he explains,
"iq'\'l.'f.l' n{|.1|.'l I« llh |..| et |I|'
foundd himselfin g
FESEIMTATIE THA L=
er’s post or the
MNavonal Ciallery
in Lonclon, work-
g with Justne de
Blanc, While he
wits there, with an
EVE O G LT e
ment ¢areer, he
started o rake
control of his own
training needs, e
ok eonrses in wine and learnived
abour compunng and husingss
shddies

Buar by far his mose signiki-
cant qualification at thae stage,
anil the one that helps him most
in his present job, was the repuat-
ed diploma from the Institute of
Markeung. Thar ook up two
evenings # week for two vears;
bt was well worth the ¢ffort.
*Although the course:cannnt
teach vou to come up with the
promononal ideas; it does teach
you how to focus them and
implernent them.”

THE BIG BREAK

| e turning point in Jason's

="

ﬂL career undoubredly came
when he tooka job with Café
Rouge. At that ume the compa-
ny had juse four reseauranes and
wis a farory from the d-outler
growp itis today.

Jason knows he was in the
right place at the nght time o
as such had the opportunity to
make his mark, He began life
with the eompany as restanrint
manager of the Putney branch
anch with head office upstirs in
those |1.|_!_'-‘. he was able to gt
noticed.

COne day be wold managing

direcror Karen Jones thar he
thewehe he conld put together o
hetter wine list, She told him to
b a o, likeed what he suppest
el andd Before he knew ivhe wis
buving wine for the group,
Having shown inititive there,
he searted 1o suggest mackeing
il which were also adopeed
aeross all the restaurancs,

Betore long ason lound
FselF preosonenesd o operminns
dhrector, and was in the positien
ol u[u:uin;: new  restanrants
actoss London as the company
g e siw hall,

TRAINING FOCUS

Tmh} the compny has o
strong einphusis on rein
ing, and offers courses on sub-

such as management,
custamer carg amd bar skills,

[

Tromically, lasen hadd alwoys
wanted o do the Floel &
Catering Trainmg Company
craft conrse which Cafid Rouge
atall oo vodi, T b pragressed
go eapidly chrowgh dhe company
thiat he o himself eaining oo
ceach it oo other people instead,

A somehacy whe bias always
ensured that he bas a precy full
complement of qualifications, i1
anything else he thinls
mighit have helped?

HA degree can give you
jump ahead, but when 1 oam
employing people T consider
experience fr maone inporant,”
he says, “But really suceess
depends on your conunitnent

thes

tey haed wwork™

e has enjoved the last five
years tremendously and praises
his hoss Karen Jones. “She is an
excellent manager, and has had
the rust in me o give me 3
chance.”

Looking back over his career,
what have been the good anid
the bad sspects? “My last five
years have been great falthoogh
I'd like o work o chied of the
houesty, but in the early vears |
hiad no sense of securicy

Yo always konew vour joh
depended on stayving on the
right side of the chel™s temper
anel thar on any given service
et vestildd Bl I‘!.-'l’HII'Ht'“-!JI.II il g
poby ™ Jason savs, *Things are
Fretteer ehaese el but wenking as
4 chet i osnll wovery nonedic
[iestde.”
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