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Mel’s Diner Good Times, Great Food, Good News!

You are cordially invited to get on board the Mel’s Diner Gourmet Train!

As a valued employee of Mel’s Diner, we need your help to create positive 

energy for Mel’s Gourmet Diner! The beginning stages (like our fabulous new food

items) are in motion and we are getting closer and closer to pulling out of the station!

Here is your Mel’s Diner Gourmet Diner Train Ticket Promise:

I, ______________________ from the Mel’s Diner in ______________________ 

am very excited about the new Mel’s Gourmet Diner! I will share my enthusiasm 

with all my customers. This new, exciting challenge will definitely empower me 

to increase my wages in the coming years! I love Mel’s!!

Please fill out and give to your Manager to forward to the Support Team Office by 4/1/06. 

Your name will be put in a drawing for a chance to win a Tivo!  The winner will be 

featured in our next issue. One ticket per employee.

Yes we can...
When we find a reason to say yes, we impact our guests’ experiences and lives in a positive
fashion. Meeting their expectations, or even better, exceeding their expectations, is our
job. The happier the guests, the more frequent visits and higher tips. So why would we

ever say no? Let’s find a reason to say yes. We need to adopt a “Yes we can” attitude and
state of mind. The hospitality industry is our chosen field and we need to 
be hospitable.

The “yes we can” promotion is also about a “can do” attitude and striving to be the best.
A passion to get better and better everyday; a goal to overcome any/all obstacles. Yes we
can reach those goals; yes we can achieve the results. Yes we can put out the food and
service worthy of the Mel’s Gourmet Diner name.

Please use this opportunity to remind yourself of all of the positives of saying “yes we can”
It’ll make you and your guests smile and you’ll help create raving fans who will go out and
talk about the great people at Mel’s.

The First Mel’s Diner Began

On 3/31/89 in South Fort

Myers (San Carlos Park)
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Season is here! Thanks for working so hard during this time of year. I sincerely appreciate it! 

I am excited about the prospects for the new Mel’s Gourmet Diner! I hope that each of you will share in my excitement as

we get each and every one of you involved in the process. The Support Team and I have spent a lot of time working with

Quantified Marketing Group, the largest restaurant marketing firm in the country. After analyzing the research, we know

we can become the best diner ever! Our goals include wonderful food, fabulous customer service, and a huge sense of pride

in where we work. We’re in the early stages, so more information will be shared as we move along.

I love the new “YES we can” campaign. That really says it all! It’s what I believe. Yes we can accommodate our guest’s

requests. Yes we can transition Mel’s Diner to Mel’s Gourmet Diner. Yes we can elevate all of our games to play at a higher

level. It’s all about a “can do” attitude.

There are only a couple more months and the traffic inside the stores and on the roads will level out again. 

Let’s pull together as the amazing Mel’s Team that we are and finish with a bang!

Remember, if you ever need to talk to me please contact me at (239) 949-8330 or stop by the Support 

Team Office - my door is always open. Feel free to give me feedback regarding the new menu, your 

customer’s comments, or a new idea. Your insight on the front lines is very important to me.

Chris Karakosta

Team Members:

Employees of the Quarter
Naples
Genti Themeli Genti is one of the nicest guys!
He was a tremendous help during the rollout of
the new menu items and always according to the
specs. Thanks Genti for all your hard work
and attention to details!

Venice
Lindsey Hankinson Lindsey was chosen
because of her dedication and positive attitude.
She is always willing to ‘step up to the plate’ as a
server, host, or expo position. Kudos to Lindsey
for your versatility and great attitude!

Port Charlotte
Gerard Wilson Gerard was crucial to our team
the past few months as he was trained on the
new menu items and trained the other team
members. He is officially our Certified Line
Cook Trainer. Gerard’s efficiency and
leadership skills ensure success! Way to go
Gerard! The entire team is very proud of you!

Sarasota
Leah Jones Leah has returned to us after a short
leave (just to have a beautiful baby) and what a
fabulous asset to have back! She is a team player
and sets examples by doing. Her friendliness
flows to her customers – they love her! Leah –
great having you back on our team! We
missed you!

Bradenton
Tammi Mason For over three years Tammi has
been a valued team member. She is constantly

busy doing something. Her ‘fan club’ of
customers request her as their server. 
Tammi is always on time and we appreciate 
her dependability! Thanks Tammi for being 
part of our team. Your hard work and 
‘fan club’ makes us proud!

Port Richey
Natalie Little Natalie is the opening cook. We
never have to worry as she is always on time and
ready to go – reliable! Natalie goes above and
beyond the call of duty always. Natalie, thanks
for sharing your talents including dedication
and hard work, we appreciate it!

San Carlos
Henry Murillo Henry has been a dishwasher
for over 3 years and we love ‘Papa’! Nothing is
ever a problem! He is always happy and smiling.
Henry takes ownership of his job and helping
others. We gave him a second nickname – the
claw - as he is always taking our plates to clean
so we can get back to work and take care of the
customers. We love that you have so much
pride and dedication to your job! Your
internal customer service to your fellow team
is amazing. Thank you.

Golden Gate
Rachel Bollinger At 15 Rachel asked to work
at Mel’s Diner and we asked her to come back at
16. She did and we have had the pleasure of
working with her for 2 years! She is very well-
rounded as a person - truly a beautiful, honest
young lady. When she felt her school work was

being compromised, she worked less hours. 
The customers absolutely love her. Rachel
NEVER says no! If we call her to come in, she is
always there. Rachel sounds like the poster
child for our new YES we can! campaign –
way to go! Yes you do and we thank you!

Fort Myers
Veronica Avendano Veronica is a self-starter
and on her own initiative will ‘jump in’ and help
wherever needed. She is always pleasant to the
customers and attends to their special needs.
Veronica is always on time and ready to work.
Her duties are mainly as busser but she also
works as a host. She is bilingual and translates
for other employees. She is always available and
willing to work at a moment’s notice. Veronica is
a real asset and sets a good example for others to
follow. Keep up the great work! Thank you for
all that you do. Its team members like you
that make Mel’s Diner all that it is! Continue
sue gran trabajo! Gracias por todo lo que
usted hace! Son miembros del equipo como
usted que hace a Mel’s Diner todo lo que es!

Bonita Springs
Onel Auguste Onel has been tremendous
during the new menu changes. As a Prep Cook
he embraced the new menu items with a positive
attitude. His attitude is infectious and everyone
followed suit. Woohoo! Thanks a million
Onel. A job well done!

“ ”It is not the strongest of the species that survive, nor the 

most intelligent, but the one most responsive to change.

-Charles Darwin
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Mel’s on the cutting edge of restaurant technology

Goal Setting for the New Year

As some of you are now aware, Mel’s has implemented a number of new technologies into its locations as a means to lessen the work load
for managers, make order entry easier for our servers, improve food and service execution, improve food and labor costs and better connect
with our guests. 

The new technologies include the installation of voicemail and email in all restaurants and the support team office. Also, we have
converted 8 of 10 locations to the Aloha POS system. After season we will be implementing a state-of-the-art inventory management
system, a labor management system, a gift card program, a loyalty program, and an enterprise management system in all stores. All data
will be downloaded right into our accounting software and our managers will no longer have to fill out any spread sheets or paperwork at
night after closing.

These improvements are the latest steps in our efforts to restructure operationally, which will unify the company’s vision across all
locations, improving overall employee and guest satisfaction.

That being said, technology is only part of the tools you need to do your jobs effectively and efficiently. As always, if there is anything I
can do to help make your job easier, please don’t hesitate to contact me.

Ralph Desiano, Chief Operating Officer

Brad Cohen, District Manager

Mission Statement
To provide our guests with a superior-quality home style meal, in a relaxed-casual atmosphere, with excellent service, 

at a price that creates value. We create raving fans that visit frequently. This, in turn provides high levels of profitability for our stakeholders.

Core Beliefs

2006 Goals

In addition to our Mission Statement, Mel’s Diner holds “Core Beliefs” that help guide our team toward meeting our Mission. These Core
Beliefs should also be considered as you develop your weekly, monthly and annual goals. Below you will find our Core Beliefs. This list

should be referenced as you develop your goals and as you work in your location.

> Yes is the answer, what is the question?

> We will serve food that we would be proud to serve to guests in 
our home.

> We will create raving fans by exceeding expectations.

> We will do better tomorrow than we did today.

> We will adopt a “whatever it takes” attitude toward accomplishing 
our mission.

> We will be proactive in managing our business to eliminate crisis
management.

> We will practice the principles of the “One Minute Manager”.

> We are here for our guests, without them, our organization 
(and therefore our job) ceases to exist.

> “No, try not, do or do not.”

> We will treat each other with respect. Every member of the
team is equally important to the success of the organization.

Achieve all documented operational income targets
We’re all in this to make money for ourselves and our families. Profit and
income are not dirty words. Did you know the company earns five cents
for every dollar in sales??

Improve food execution
In order to earn the “Gourmet” title, we need to offer the best tasting,
most eye appealing comfort food anywhere to be found. Our Director of
Culinary Operations, along with Chris, will be working hard on earning
this title.

Improve service execution
The level of service needs to be elevated to match our food. Identify, attract
and develop both internal and external talent We are committed to
surround ourselves with the best people and to help develop our people to
whatever level they would like to attain in the organization.

Open new restaurants successfully
We will be opening at least three new restaurants this year and they need to
be the best openings Mel’s Diners has ever seen. We will need all of your
help to make this happen.

Successful transition from Mel’s Diner to Mel’s Gourmet Diner
Mel’s Gourmet Diner is not about Filet Mignon and Crème Brulee. Mel’s’
Gourmet Diner is about an attitude of wanting to provide the best food
and service experience possible while remaining the king of comfort foods.
It’s all about elevating our standards and being proud of each and every
entrée and experience we serve. We’ll keep all of you updated every step of
the way. Look for an upcoming video in the next few weeks.

I firmly believe that without a plan, and without goals to achieve the plan your personal development and company progress will be hindered. The
information shared above, regardless of your position, should provide you with a feeling of empowerment. Use this knowledge to align personal and unit
level goals in a way that will insure success for you and our company.

After establishing and understanding the Mission Statement & Core Beliefs we are competent to set goals for 2006, which are:
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Chef Fred’s Recipe Corner
Fred Scherger
Director of Culinary Operations

Whole butter 4oz.
Flour 1/8 cup
Milk 2 cups
Small onion, peeled and small chopped
Fresh garlic clove, peeled and small chopped1 bay leaf whole

Salt and white pepper to taste
Fresh grated parmesan cheese
2T cream cheese
1/4 cup white wine
2T vegetable oil
3T generic tomato sauce (Valentines Day Option)1. In a small sauce pot, melt butter. Once butter is melted, remove from stove and add flour until

incorporated. By removing from the stove, you are now creating a white roux. Let roux cool for
20 minutes.

2. In another small sauce pot, heat pot and add vegetable oil. Next, add garlic and onion. Once translucent,

add white wine and bay leaf and reduce by half.3. When liquid is reduced by half, add milk and bring to a slow simmer. Once milk simmers, add your cold

roux to thicken. Let simmer slowly for 15 minutes to allow for the flour to fully cook itself out.
• Always remember to add cold roux to hot liquid to eliminate the risk of “lumps” in your sauces.

4. Remove from stove and strain sauce so that onion, garlic and bay leaf are discarded.
5. Return hot sauce to pot and add cream cheese and parmesan to complete the sauce

• As a Valentines Day option, you can add tomato sauce to turn your alfredo
sauce “pink” to set the mood of the holiday.• When making this sauce for pasta dishes or entrées, it is always best togarnish with fine chopped tomatoes, fresh shredded parmesan and bright
green parsley sprigs or fine chopped parsley.

Ingredients

Method

Recipe Contest
From February 15th – March 30th, Mel’s will be conducting a Recipe Contest to build excitement among our guests for

the many changes taking place on our menu.  

The four categories guests may submit recipes to are: Meatloaf, Chili, Casserole and an “Open” category.

Please ask your manager for details and encourage guests to submit applications and recipes either in the restaurant or
online at www.melsdiners.com.

Contest winners will receive $200 in cash, $100 in Mel’s Diner gift certificates, be featured on the Mel’s Diner website and

have their recipes presented on an insert inside the current Mel’s Diner menu and included in the forthcoming Mel’s
Gourmet Diner Cookbook.  They will also be invited to the “Awards Party” at the Mel’s Diner in San Carlos (date and
time will be announced at a later date.)
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