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Food Service Manager
Jeff McGinley appears to be a man with a terrific sense of humor. However, he has a word or two for late night talk show hosts and other comics who make fun of airline food. “They’re not funny,” he says flatly. 

Why would anyone take such ribbing seriously? McGinley just happens to be the Food Service Manager for a major U.S. airline. In other words, he’s the man in charge of ‘airline food’. “If you’re going to make jokes about flying, stick to something that really is funny -- like lost luggage,” McGinley deadpans. 
McGinley likens his work to that of an air traffic controller in a chef's hat. “We make and deliver thousands of meals every day for both domestic and international flights. And, we’re extremely aware that foodservice goes a long way toward creating a favorable impression on our passengers. Actually,” he says, “technology and delivery systems have made a big impact on the quality of our meals. And our ability to deliver specialized meals to passengers with specific dietary requirements is unequaled in the industry.” 

An ordinary day for McGinley involves a high degree of integration with various suppliers and the airline. “I spend at least an hour or two at my keyboard,” he says. It’s a vital part of the process since I need to keep up with our inventory and schedules.” 

From his corner office in this nondescript building, McGinley can see most of the runway in the distance. “I can see them coming and going,” he says. “I’m reminded of something I saw in a war film once where the guy said an army travels on its’ stomach. That’s how I feel about our passengers. Oh, sure, the wings do their bit, but what’s flying along at 700 miles an hour without a hot meal?” 

McGinley also uses his computer to communicate between shifts. “We usually run two shifts. Electronic messaging helps us keep everything streamlined. During the holidays our passenger volume increases so accurate data becomes even more critical.” 

McGinley jumps to his feet, eager to show off the state of the art food preparation area. “It’s not just the food that’s improved,” he says. 

At first glance a visitor might notice how bright the huge facility is. The dominant color is a crisp white with reflective steel fixtures at every turn. And, of course, it’s immaculately clean. Monitors detail specific flight numbers and chart the progress of each flight’s fulfillment. 

“Our third party suppliers also have access to our inventory information,” says McGinley. “That ensures, for example, that the dinner roll on your tray is baked fresh that day.” 

Soon we found ourselves in front of a huge grill where row after row of well- formed omelets cooked to perfection. “Try one,” McGinley offers. 

The man who has made it his mission to make the jokes obsolete smiled at my enthusiastic reaction. “Now, that’s how you make a better omelet,” he says. 


