Chapter 15
Food and Drink: 

Marketing Strategies for CEOs

An Idea for Hostess: Ho-Ho's Mini Christmas Yule Log
Antonio C. (Tony) Alvarez II 

CEO

Interstate Bakeries Corporation

Dear Mr. Alvarez:

Christmas is just around the corner, and I have a marketing suggestion for you.

I suggest that if you do not do so already, you market your Hostess Ho-Ho's as miniature Yule logs for Christmas.

The Yule log is a fascinating tradition with a long history going back as far as the 12th century in most Europeans countries, notably in France and Italy, where the Yule log was called a ceppo.

The custom was that on Christmas Eve an enormous log of freshly cut wood called the Yule log would be fetched and carried to the house with great ceremony. On Christmas Eve, the master of the house would place it on the hearth, make libations by sprinkling the trunk with oil, salt and mulled wine and say suitable prayers. In some families, the young girls of the house lit the log with splinters from the preceding year, which they had carefully tucked away. In other families, the mother had this privilege. It was said that the cinders of this log could protect the house from lightning and the malevolent powers of the devil. Choices about the variety of wood, the way in which it was lit and the length of time it took to burn constituted a ritual, which could vary from region to region.

The Yule log tradition persisted until the last quarter of the 19th century. Its disappearance coincides with that of great hearths, which were gradually replaced by cast-iron stoves. The great log was thus replaced by a smaller one, often embellished with candles and greenery, placed in the center of the table as a Christmas decoration.

Since then the Yule log has taken a variety of forms. Sometimes it's a chocolate cake rolled up with a filling and frosted to resemble a real holiday yule log. Alternatively, the Yule log can be a pastry, a delicious cake roll, smothered in coffee or chocolate-flavored icing and decorated with sugared holly leaves and roses.

Or, I think, a Yule log can be a Hostess Ho-Ho. With the right marketing, the Hostess Ho-Ho could become synonymous with Christmas, just like eggnog. After all, who is it who says, “Ho, Ho, Ho” at that time of the year?

My suggestion is an advertising blitz just after Thanksgiving for Christmas time. If it is too late for this year, then it would work for next year.

I suggest you dress up the packaging and call it Ho-Ho mini Christmas Yule Logs. You could maybe even embellish the Ho Ho's with red and green sprinkles and/or nuts during the holiday season. It might well become an annual item people look forward to at Christmas.

I really think you could grab a huge market share around Christmas with the right packaging, and with extensive counter and floor display.

Merry Christmas and Yule log tidings.

Got Chocolate, Strawberry, and White Milk Mustaches?
Wouldn't it be cute to see a Got Flavored Milk billboard or TV ad with three toddlers with milk mustaches, one white, one chocolate and one strawberry?

Better yet, how about a family of three: a father with a chocolate milk mustache, a mother with a white milk mustache and a toddler with a strawberry milk mustache?

Wouldn't it be great to sell more milk to kids and create a whole new generation of milk drinkers and healthier adults?

I'm the father of a three-year-old girl who loves milk but loves juice even more because of the greater variety of flavors.

I'd prefer it the other way round.

For a parent, it's a no-brainer.

Do you want your toddler or young child getting lots of calcium from milk, for strong bones, or lots of added sugar, for rotting teeth and a lifetime sugar addiction, from flavored juices?

Kids get all the Vitamin C they need in half a juice box. What they need is more milk, not more juice.

Research published in the June 2002 issue of the Journal of the American Dietetic Association found that kids who drank flavored milk drank more milk overall and did not have greater intakes of added sugar than kids who didn't drink flavored milk.

But the way things are now; the juice manufacturers are winning this battle hands down. It's not easy to get kids to prefer milk to juice.

Why? It's all in the flavor and the packaging.

Juices are creatively packaged into, basically, 6.75 ounce—though this does vary—boxes or bags to appeal to kids.

My suggestion to you is that milk manufacturers get wise and do the same thing: boxes and bags for flavored milk like strawberry and chocolate, along with the white milk.

For years, the boring red and white half-pint cartons have been available to kids, primarily with their school lunches. But these cartons must look like medicine to them, something they are supposed to take but don't really want to.

A kid who makes a healthy choice because he or she likes it, not because a parent says so, would be great.

I know those red and white half-pint cartons are produced for kids at schools, although I've never been able to find one in the major markets here in southern California, such as Ralph's, Albertson's, and Von's.

How about developing a milk and flavored milk pack, just like 6.75-ounce juice boxes or bags, with colorful designs that appeal to kids?

Some of the juice manufacturers use characters from Sesame Street to market their juice boxes. Different characters from the show are all over the panels of the box.

Why not do something similar for milk packs, with cartoon or children's characters like Dora: The Explorer, Barney, or the Teletubbies, just to name three?

Moreover, why don't you include a variety box or bag pack that includes white, strawberry and chocolate milk? Kids love the flavored varieties, and this encourages them to drink more milk.

Kids will drink milk if they get it the way they want it, as with the miniature straw attached to the juice boxes. A straw would be perfect attached to the milk and flavored milk boxes and bags.

Parents would be happy too, since with these types of containers, there would be no crying over spilt milk.

These milk boxes or bags would be great to take with the family on car trips and picnics, and for school lunches.

I love seeing my daughter with that thin white, chocolate or strawberry mustache across her top lip after she's drunk some milk.

Who knows, for me helping the Dairy Farmers to widen their market share with toddlers and children, maybe you could get the Got Milk executives to use my daughter as a model on those Got Milk ads, and as a talent for the Got Milk TV commercials, even better, use my daughter, my wife, and me, with the chocolate, strawberry and white milk mustaches. And how about this as a slogan: The family that drinks milk together, stays together.

Several years back, I wrote to the CEO's of McDonald's, Wendy's, Burger King, Subway and so forth, asking them to serve chocolate milk. I said I loved chocolate milk, and rather than hop out of my car at a convenience store like 7-11 or a large grocery store that sold it, I'd like it available at fast food restaurants.

By the way, if you haven't noticed, they listened to my suggestion; all of these restaurants now serve chocolate and strawberry milk as well as white.

I do hope you look into this matter and develop milk for kids along the lines I suggest. 

Suggestion for the Food Network

Dear Food Network:

I am a big fan of your Food Network. It's given me many hours of entertainment and I've enjoyed making many of your recommended food dishes, from Emeril's fabulous concoctions to Rachel Ray's 30-minutes meals, which are always so easy to prepare.

I'm a husband and father with a pretty busy lifestyle, so for me, time is of the essence. I have an idea for the Food Network that would help me and my family, and millions of others too.

I would love to see your network create a simple 7-day Menu Planner, a weekly software program that we can access right on your website. Initially, until the glitches are ironed out, this could be offered for free. Later, when it's an established item, it could be sold online. I think this 7-day Menu Planner would be a big hit with viewers.

The Menu Planner could be made available every Friday evening, so it could be downloaded with the 7-day menu.

I have in mind a 7-day plan that would include breakfast, lunch, dinner, and morning and afternoon snacks.

Additionally, the Menu Planner program could provide a list of groceries needed to prepare the meals for the 7-day menus, or even a grocery list for the daily menu plan, so viewers could use it for their weekend supermarket shopping, as well as any-day shopping. Of course, they would cross off or reduce the quantity of the items on the grocery list that they already have in the fridge, freezer or pantry.

The complete Menu Planner could draw its recipes from all the food shows, both new and archived.

Additionally, you could have a menu for the current week's Food Network program.

Beyond that, you could design a similar computer program that would pull only Emeril Lagasse's recipes from past and present shows. The same could be done for Paula Deen's homecooking recipes or any of the on-air chefs.

The Menu Planner could be done easily by creating a database/spreadsheet. In fact, I'm sure the Food Network can add some bells and whistles to the menu planner program as well.

Boy, I think it could sure help everyone eat healthier and do more homecooking.

I hope you will consider it.

Suggestions for Wienerschnitzel 
Dear Wienerschnitzel:

I enjoy a good chili dog and often partake of your recommended Chili Dog Diet.

I would be an even more regular customer if Wienerschnitzel were to develop a breakfast menu.

I'd like to offer you my suggestions.

How about 3 types of Breakfast Dogs:

1. American Breakfast Dog: Hot Dog, Scrambled Eggs, Ketchup in a Hot Dog Bun.

2. Mexican Breakfast Dog: Pork Sausage Link, Scramble Eggs, Salsa in a Hot Dog Bun.

3. Chili Breakfast Dog: Hot Dog, Scrambled Eggs, Chili in a Hot Dog Bun.

Of course, cheese, onions and other condiments could be added to the Dogs.

Oh, another quick idea: A Blanketed Pig on a Stick. Like a Corn Dog: a sausage on a stick, dipped in pancake batter with a maple syrup dipping sauce.

As I am sure you know, a breakfast menu did wonders for McDonald's bottomline.

Now, you just need to work on Dessert Dogs for your lunch and dinner menus. 

So, here's another idea: frozen ice cream shaped like the Wienerschnitzel mascot, with a red and yellow dessert topping that looks like ketchup and mustard but tastes like cherry and butterscotch. 

A Suggestion for Bottled Water Manufacturers
Dear Drinking Water Companies:

How many young children drink enough water a day?

Not nearly enough. Children 1-3 years should drink about 1 quart, 32 fl. oz., of water a day, and children 4-8 years, 40 fl. oz.

I think this is a huge untapped market for your company that will also improve the health of our nation's kids.

I suggest you create water boxes and pouches for toddlers and young children similar to those used by juice manufacturers.

Moreover, water bottles are too big and bulky for little hands.

When kids do not drink enough water, their health suffers.

Teachers, school nurses and school doctors report that many children suffer from ailments such as stomach aches, poor appetite, and bladder infections, all linked to not drinking enough water.

Kids who are lethargic or restless or who can't concentrate may also just need to drink some water.

Getting enough water is vital for a child's brain. Water also aids digestion and removes toxins from the body.

It's time the bottled water manufacturers gave the juice manufacturers a run for their money.

Juices are creatively packaged into boxes or bags to appeal to kids.

Some of the juice manufacturers use characters from Sesame Street to market their juice boxes. Different characters from the show are all over the panels of the box.

Why not do something similar for water packs, with cartoon or children's characters like Dora: The Explorer, Barney, or the Teletubbies, just to name three? Attach a straw to the box just like the juice manufacturers, and you've hooked your market!

Even better, try colorful packaging aimed at the children, but with statements like no-sugar, no-calorie water for kids aimed at the adults, and see your sales go up. These water boxes or bags would be great to take with the family on car trips, picnics, and for school lunches.

Some kids, like some adults, think water is boring.

But there's nothing more refreshing than water on a hot summer day.

It's all in the marketing. Who would have thought 20 years ago consumers would purchase water at the grocery store rather than turning on their kitchen tap?

Increase your profit and market share with toddlers and young children.

Kids making healthy choices about what they drink, and drinking more water, helps everyone—the kids, the parents, and the health of the nation, as well as the financial health of your company.

Subway Sandwich Corporation: Don't Get Burnt
Dear Subway Sandwiches:

I see you have joined the Toasty market, and I'm sure you are already nipping into Quizno's market share, though they may have originally taken some of your market share.

However, let's not lose sight of what might affect your bottom line.

Toast is great, as long as it's not Subway that ends up as burnt toast.

 Recently, I was purchasing one of your toasty sandwiches, along with another customer, when I noticed what could become a big problem for Subway.

The two Subway assistants who served us both burned their fingers through their clear plastic gloves. One of them even dropped the shovel pan on the floor.

 As a concerned consumer, I just want to alert you to the possibility that Subway will at some point have to pay out worker compensation claims as well as related costs for incidents like these with the toasty sandwiches.

I have a suggestion that would solve the problem:

 Place oven mitts next to those toasters, or design a mitt that could also be used as a sanitary glove, like the clear gloves that are used when sandwiches are being prepared.

I would not like to see your profits eaten up because of payouts to compensate workers who have suffered burns on the job, as well as other costs associated with these accidents. 

A Suggestion for Food Network's Show Food Finds 
Dear Food Finds:

Can you help me locate some buried treasure? I call it food treasures of my youth.

I remember from my childhood three different restaurants that served unforgettable food. But I have no idea where they are today. I would love to know more about Yaw's hamburgers, Fryer Tuck and Little King sub sandwiches.

I love Yaw's hamburgers. My parents and my family love Yaw's hamburgers. Our family used to eat at least twice a week at Yaw's Top Notch restaurant in Portland, Oregon, in the 1970's. With my parents both operating their own companies, it was a great alternative to a home-cooked meal, and was a highlight of our week.

Yaw's had quite a history in the Pacific Northwest. It was founded by Winfred Yaw in 1926. Yaw was an innovator who invented a two-sided broiler that could cook both sides of a burger at once. Some people say he invented the hamburger bun, too. He was also, according to everyone who knew him, a terrific, friendly guy. That's what made Yaw's so famous. Everyone wanted to go there.

Yaw's changed locations several times. In the 1950s, it was a local landmark in Portland. It seemed like it was on the way to everywhere, and you could be sure to run into your friends and neighbors there. It was the place to be. Winfred Yaw died in 1967 at age 80. By the 1970s, things began to change. The city, with light rail coming, rerouted traffic away from the restaurant, and business sagged. Yaw's closed in 1985.

In the 2000's it has become a McDonald's. The old beautiful brick building has been torn down and replaced with those yellow arches. But oh, those burgers! I wish I could taste one right now.

My question is, Does Yaw's Hamburger still exist, and how did they make it?

I recall it was hamburger, toasted buns, sweet white onion, sweet green pickle, and a special sauce. Boy, I would sure like to recreate that burger.

Are any of Mr. Yaw's descendents, such as his son Steve, still around who would know the recipe?

Burger King would be well advised to acquire the recipe for this burger and maybe call it the Juicy Whopper!

I also remember a place called Fryer Tuck in N.E. Portland, Oregon, on Broadway. Not only was their fried chicken great, but better yet, they made the best Spuds, using a dill sauce instead of ranch. I remember my mother sending me to the restaurant to pick up a foil-lined bag to keep those unforgettable Spuds warm. Moreover, the incredible dill sauce cooled the Spuds so they could be eaten straightaway.

At one time there were about eight Fryer Tuck franchises in the Northwest region, but the chain went bankrupt. But I think one still survives in Portland. Oh, what I would give to have an order of Spuds—don't forget the Dill sauce . . .

Boy, I'd sure like to hear the history of Fryer Tuck, and I'd like the recipe, too.

If the KFC Colonel is as savvy as I think he is, he would be delighted to get the Fryer Tuck Spud and Dill Sauce recipe and use them to replace KFC's Potato Wedges.

I also remember a chain of Sub Shops like Subway, called Little King Sub Sandwiches. I'd like to find where they are now, and I'd like the recipe for the special dressing they use to spray on the sandwich. It was a combination of oil, vinegar and some secret spices. And oh that bread they used . . .

Jared of Subway Sandwich fame would be wise to encourage the Subway corporate heads to find out the recipe for the bread, but more importantly the special dressing Little King restaurants use to spray on the Sub sandwiches at the finale.

So, I hope Food Finds can discover these lost treasures: The Yaw's Hamburger, Fryer Tuck's Spuds with Dill Sauce, and Little King's Special Dressing and Bread.

Please find them for me! My plate is ready, and so is my stomach—to bury that food treasure.

I hope you can help me, and I'll be waiting to hear from you.

New Crabito, Shrimpito and Churrito Chips from Frito Lay
Fritos, Doritos, Tostitos, Cheetos! I love them all. I also love the recent Frito-Lay innovations, a range of products for the Latino market and the ever-growing spicy Southwestern taste of all Americans: Southwestern-style chips from old Fritos and Doritos to the new Doritos Guacamole and Doritos Salsa Chips, with the assortment of chile spices, although I think my innovative ideas would garner even more of a market share and profit for Frito Lay.

I have a suggestion that would enable you to make big inroads into a largely untapped market. I‚m referring to the growing Asian population in America, and Americans‚ love of Chinese, Filipino, Japanese, Korean, Thai, and Vietnamese cuisines.

How about some fish-flavored chips from Frito-Lay?

To my knowledge, no fish-flavored chips are offered nationally by Frito-Lay, and yet the market is there for them. My wife is Asian and loves seafood; I am Caucasian and love chips. The marriage of chips and seafood would be irresistible to both of us, and many thousands, indeed millions, like us.

So here are just a few of my suggestions on the fish chips with an American twist. The names of the products could all end with ito, which would supply the Frito-Lay name recognition.

Crabito, crab-flavored chips with the Japanese spice, Wasabi.

Shrimpito, shrimp-flavored chips enhanced by the spiciness of shrimp cocktail sauce. 

I also have a suggestion that would appeal not only to the Latino-American population but to all the American market:

Churrito, a triangular tortilla chip. After it has been deep-fried, sprinkle it with lots of sugar and cinnamon. This would be similar to the Churros sold at theme parks, parades and other similar events. 

I’m sure these new products would help Frito-Lay's bottomline and secure the lifetime loyalty of many thousands of Asian-Americans, and other Americans, as well as new immigrants, especially from Asia, who are arriving in our country every day.

In fact, I can’t wait to bite into them myself just for the fun of it.

Snow Cones and Shaved Ice at 7-Eleven and AM/PM from Coke and Pepsi? 

It's summertime, and I'm betting that many of your customers, including me, would like to be able to find in your store a Snow Cone or Shaved Ice with their favorite topping.

Either of these would be a winner on hot days like these, and year round as well, since I'm told that ice cream sales are actually higher in winter. I am certain it would increase market share for your company.

Like a conventional refrigerator with a water and ice dispenser, many of these dispensers have the option of crushed ice as well.

It would be easy to convert a Coke or Pepsi soda fountain machine to include the option of ice crushed for a Snow Cone or Shaved Ice consistency. The soda fountain could also be adjusted to dispense a unique variety of syrups for little cost.

Wouldn't it be great for customers to have a Coke or Pepsi flavored Snow Cone or Shaved Ice not to mention Hawaiian Punch or Pink Lemonade available at their local convenience store? Now, that's what I call convenience!

And I think it could make AM/PM Mini Markets as well known for Snow Cones as it is for its gas.

I hope you'll give this idea a try, and you're welcome to contact me about it at the above contact numbers. I believe I'm a typical AM/PM customer, and I like to think I know what people want there.

Suggestions for McDonald's

Dear McDonald's:

Like millions of other Americans, I enjoy eating at McDonald's, and I applaud the company for introducing the Happy Meal for Adults nationwide next month. This is a positive step that shows McDonald's is responding to public pressure to create more healthful food.

I have been noting positive change at McDonald's for some months. Bottled water is now available, and my wife and I recently purchased at McDonald's a fruit salad with sliced apples, grapes and a container of yogurt. This is a refreshing change.

We need more of these types of fruit dishes, please! Get creative with it. 

There is no time to lose. Like many ordinary Americans today, I am concerned about the steadily rising obesity in this country, including my own, much of which is due to unhealthy diet, as well as lack of exercise.

According to the surgeon general, the social cost of obesity is about $117 billion a year. And the Center for Disease Control and Prevention says that obesity could overtake smoking next year as the leading cause of preventable death.

I know that many of the other big fast-food chains, as well as McDonald's, are trying to adapt to public concern over the nation's eating habits. Smaller portions and low-fat alternatives are positive steps, and if they taste good people will buy them.

I have a suggestion for McDonald's that will take this trend further. 

Why not create McFlowers, a combination of warm or cold broccoli and cauliflower in a McNugget-size box, available with a salt package, and a dipping sauce, if desired, of ranch, dill or cheese sauce. Or McSticks, a combination of celery and carrots with a ranch or dill dipping sauce in a fry-size bag.

These items would be a big hit with consumers. It would put McDonald's way ahead of the curve as far as emerging trends are concerned. People want to start eating better, but when one has a busy schedule, or if one is on the road, it's not easy to find healthful food.

I'm not suggesting that McDonald's, that great American institution, turns itself into a health-food restaurant frequented by vegetarians, but I do believe there is an urgent social need that McDonald's has a responsibility to address. Addressing the issue in a bold way would also be good for corporate profits, since it's always better to be ahead of a trend than behind it.

Meanwhile, I'll look out for McFlowers and McSticks at my local McDonald's. If McDonald's doesn't do it, you can bet one of the other major hamburger chains like Burger King, Wendy's, or Jack in Box will.

Suggestion for Pizza Hut

Dear Pizza Hut: 

I love all Pizza. Thick. Thin. Pan. Deep. With all the toppings . . . even anchovies. So naturally I'm a big fan of Pizza Hut. 

I have a new idea for you. I recently submitted it as an entry to the Food TV Network. 

It's a low carb Pizza. You can sell it at your drive thru with your mini-Pizzas. 

It could be called Portabello Pizza. 

Here's the recipe: 

Get a 3- to 4-inch Portabello mushroom. Break the stem off. Scoop out the gills. Clean it. Brush it with oil. Fill in the cavity of the mushroom with Pizza sauce. 

Add a heap of mozzarella cheese. 

Add any desired topping like sliced button mushrooms and pepperoni. 

Bake or grill it until the cheese melts. 

I think you'll like the results. 

And hey, if you want to, use my Italian last name and call it Mozena's Portabello Pizza. 

That would be fine with me—and I'd be first in line to taste it! 

Recipes by Steve Mozena
Mozena's Tuna Sushi Roll Sandwich Recipe

This raw tuna sandwich is easy to prepare.

Prep time: 10 minutes. Total time: 15 minutes

You will need:

1/2 pound of raw sushi tuna

3 tablespoons of Wasabi-flavored mayonnaise

1/4 pound of a pickled Daikon radish, chopped finely

1 tablespoon of toasted sesame seeds

1/4 teaspoon of Soy Sauce

2 teaspoons Nori seaweed, julienne

1/4 teaspoon of sesame oil

4 bread rolls, lightly toasted

What To Do:

1. Mix all the ingredients together, except the Nori seaweed.

2. Cut the bread roll, slice in half, toast it, then place slices open-faced on plate.

3. Place tuna mixture on the bread roll. 

4. Sprinkle the julienne Nori seaweed to top of the Tuna Sushi Roll Sandwich mixture as a garnish.

5. Place top side of bread on mixture with julienne seaweed.

Serves 4

Mozena's Portabello Mushroom Pizza

This Portabello Pizza is easy to prepare with many ready-made ingredients.

Prep time: 15 minutes. Cooking time: 15 minutes, until cheese melts

You Will Need:

4 large Portabello Mushrooms, about 6 inches in diameter, used as a pizza crust.

3 teaspoons olive oil

1/2 pound Cremini mushrooms, thinly sliced

1/2 teaspoon dried oregano

1/4 teaspoon salt

1 pound jar of pre-mixed pizza sauce.

1 pound of packaged mozzarella cheese, thinly shredded
What to Do:

1. Remove the gills from the 4 large Portabello mushrooms. This creates a bowl/cavity for the pizza ingredients.

2. Either brush or lightly wash (whichever method you prefer) your 4 large Portabello mushrooms.

3. With a basting brush, give a generous stroking of olive oil over the 4 large Portabello Mushrooms.

4. Sprinkle the 4 large Portabello Mushrooms with the oregano and salt.

5. Spoon in an equal amount of pizza sauce into 4 cavities or bowl created by removing the gills.

6. Place in an equal heap of the pre-packaged sliced mozzarella cheese.

7. Put 6 slices of the Cremini mushrooms on top of the mozzarella cheese in a circle around the perimeter of the large Portabello Mushroom pizza and place one in the center on each of the 4 large Portabello Mushrooms.
8. Preheat the oven to 450°F. Spray a  large baking sheet with nonstick cooking spray. Bake for 15 minutes or until the cheese has melted.
Serves 4

Mozena's Fruit Salsa, my award-winning recipe at the Los Angeles County Fair.

1 pkg of Misson Tortillas.
2 pkg Lawry’s Salsa Seasoning

2 cups of Mangos, diced

2 cups of Papayas, diced

2 cups of Peaches, diced

2 cups of Tomatoes, diced

1 cup of  Roma Tomatoes, diced

1 whole sweet onion, diced

2 tbsp of honey

1 tbsp of Pico De Gallo
4 each Jalapenos, diced

2 cloves of garlic, diced

Shot of Tequila

Shot of Peach Schnapps

1. Mix ingredients in large bowl.

2. 1 pkg of Misson Tortillas. Cut into Triangles. Deep Fry. Take out oil. Put on paper towel. Add cinnamon and sugar to season chips immediately so they can adhere to chips.

3. Get a 10-inch flour tortilla, and a medium-size, all metal saucepan. Put large tortilla in the large pan of boiling oil, use the medium-size saucepan as a ladle and push tortilla down immediately in the oil to create a tortilla bowl. Take out of oil with tongs and put on paper towel. Once cooked, put in sugar-cinnamon triangle chips in the tortilla bowl for great presentation.

Disneyland: A Pain in the Rear?
Summer's just around the corner and I'm taking my family to Disneyland again-the Happiest Place on Earth.

But is it?

Over the years, I have enjoyed going to Disneyland in Anaheim. I love the show Fantasmic, the aqua-screen, laser-light, pyro-technic show about Mickey's Imagination. To me, this is the best thing about Disney, next to Splash Mountain.

But I loathe the seating arrangements on the pavement for the Fantasmic event. It's a pain in my rear and I'm sure many Disney parents and patrons would agree.

The portions for sitting on the pavement are allocated on a first-come first-serve basis. Over the years, every time I have attended this event I have witnessed arguments among customers over spaces even though there are two summer evening shows.

Several years ago, I suggested to customer service that they fix this problem by selling seat Cushions and blankets with Disneyland and Fanstasmic logos. 

These items could not only mark the spaces, and make watching the show more comfortable for customers like me, it would also make additional money for Disney Corporation. The seat cushions could be like those used by the major league baseball teams for seats at their respective baseball stadiums.

I would certainly buy these cushions for comfort, and as a souvenir. Then rear end, mine, and bottom line, Disney, would both be equally comfortable.

Now, that's a recipe for the Happiest Place on Earth!

Market Water Boxes and Pouches for Children

William A. Holl

CEO

DS Waters of America, LP

Dear Mr. Holl:

How many young children drink enough water a day?

Not nearly enough. Children 1-3 years should drink about 1 quart, 32 fl. oz., of water a day, and children 4-8 years, 40 fl. oz.

I think this is a huge untapped market for your company that will also improve the health of our nation's kids.

I suggest you create water boxes and pouches for toddlers and young children similar to those used by juice manufacturers. Moreover, water bottles are too big and bulky for little hands.

When kids do not drink enough water, their health suffers. Teachers, school nurses and school doctors report that many children suffer from ailments such as stomach aches, poor appetite, and bladder infections, all linked to not drinking enough water.

Kids who are lethargic or restless or who can't concentrate may also just need to drink some water.

Getting enough water is vital for a child's brain. Water also aids digestion and removes toxins from the body.

It's time the bottled water manufacturers gave the juice manufacturers a run for their money. Juices are creatively packaged into boxes or pouches to appeal to kids.

Some of the juice manufacturers use characters from "Sesame Street" to market their juice boxes. Different characters from the show are all over the panels of the box.

Why not do something similar for water packs, with cartoon or children's characters like "Dora: The Explorer," "Barney," or the "Teletubbies," just to name three? Attach a straw to the box just like the juice manufacturers, and you've hooked your market!

Even better, try colorful packaging aimed at the children, but with statements like "no-sugar, no-calorie water for kids" aimed at the adults, and see your sales go up. These water boxes or pouches would be great to take with the family on car trips, picnics, and for school lunches.

Some kids, like some adults, think water is boring. But there's nothing more refreshing than water on a hot summer day.

It's all in the marketing. Who would have thought 20 years ago consumers would purchase water at the grocery store rather than turning on their kitchen tap?

Increase your profit and market share with toddlers and young children. Kids making healthy choices about what they drink, and drinking more water, helps everyone -- the kids, the parents, and the health of the nation, as well as the financial health of your company.

Steve Mozena, a Future “Top Chef”?

Danielle Harrington

Casting Producer

NBC Studios, Inc.

Magical Elves, Inc.

Dear Danielle:

By now, I expect you have completed most of your initial interviews with potential Chefs for your show and are probably in the process of reviewing DVDs and videos submitted for your review.

I'd like to thank you for meeting with me on Thursday, May 11th, at 11:00 a.m. in the Tempo Lounge of the Las Vegas Hilton.

I love "Top Chef" show on Bravo, and I'd love to be a contestant on your upcoming second season.

I've been watching this show since one of my five brothers, a doctor who knows all about my passion for food, recommended it to me. When I wasn't at home, I recorded the show on my DVR. I enjoyed the final two-part episodes and I think the best Chef won . . . Harold.

I would love to be part of the cast for the second season. I find your show to be the most enjoyable and entertaining of the three reality culinary shows, all of which I watch: Fox's "Hell's Kitchen," Food Network's "The Next Food Network Star" and your show, Bravo's "Top Chef."

Here's a few quick facts about me that will assist you when considering me for your show.

1. Won 2nd place in cooking contest of 50 participants at LA County Fair with a Fruit Salsa. This was the first contest I ever participated in. (Recipe available upon request.)

2. I created a Sushi Tuna Sandwich Roll as a new featured menu item for a friend who owns a restaurant. (Recipe available upon request.)

3. Came up with the Portabello Mushroom Pizza, using a 3- to 4-inch Portabello mushroom and suggested it to Pizza Hut. (Recipe available upon request.)

5. I have worked at McDonald's, Steamers, Olive Garden, and Cafe Giovanni in Berkeley, California, just to name four. At Cafe Giovanni's, the owner cross-trained me in all of the jobs of the restaurant, grooming me for restaurant management and/or ownership.

6. Would love to own a food manufacturing company, from a chocolate factory to a cannery.

7. Have two ideas for a candy bar. I have spoken to a chocolate manufacturer about working on my new candy bars.

8. Wrote to McDonalds about McFlowers and McSticks—my suggestions for adding more vegetables to their menu. McFlowers would be a combination of warm or cold broccoli and cauliflower in a McNugget-size box, available with a salt package, and a dipping sauce, if desired, of ranch, dill or cheese sauce. McSticks would be a combination of celery and carrots with a ranch or dill dipping sauce in a fry-size bag.

9. Wrote to milk companies about diversifying their offerings with Strawberry, Chocolate and White Milk. I suggested that it would be cute to see a Got Flavored Milk billboard or TV ad with three toddlers with milk mustaches, one white, one chocolate and one strawberry. A family of three would be even better: a father with a chocolate milk mustache, a mother with a white milk mustache and a toddler with a strawberry milk mustache. The aim of the campaign would be to sell more milk to kids and create a whole new generation of milk drinkers and healthier adults.

10. I have taken cooking classes at several colleges such as Santa Monica College. If I go on your show and win, I'd use the prize money to enroll in a top culinary school in Los Angeles. Currently, it costs about $50,000 to obtain a degree in the culinary arts.

Finally, if you want a big and fun personality for your show, I'm your man. I hope you will give me an opportunity to demonstrate my culinary and creative talent and skills in developing new dishes and making innovative presentations.

I may not be the sharpest Chef's knife in the kitchen, but I'm not the dull butter knife either . . .

In "American Idol," Taylor Hicks, the winner, was not the one favored to win, and I believe I'm a similar long shot, but I hope you will  give me an opportunity to serve you and your viewers as a member of the next "Top Chef" series.

You may call me to arrange a second interview. Moreover, let me know if you'd like me to make a DVD demonstrating my recipes, talent and skills.
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