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A trend toward

Healthier Dining on

FIRST. THE BLOOMBERG ADMINISTRATION AMMOUNCED IT THEN HASSAU COUNTY
FOLLOWED SUIT AND THAT LEAVES SOME T0 SUSPECT THAT SUFFOLK CAN'T BE FAR
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mant intarveniio ary that belowed
friged fooda w ner taske scrump
teaur, hdalth dapartmanta Massau and
Niow York City have lorged omward, uiti
matehy 1o give customess soma paace of
mand that the food they eat s nol cooked
i artery- clogging trans fat

In Nassaw the ban is to lake effect on
Apri 1, 2008, with respact 10 ads, shorten
s and margarnas contasneng artfical
trans Fals thal are uisd o I1',||1‘; of
spreads. Now York City, meanwhile, i3
calieng for restaorems thara 1o comphy by
July 1, 2008

“From a pubbc heakth sandpgent, s
good,” says Stephan Green, s cardmio
gisl at North Shore University Hospaal in
Manhasset

But will tha trend lead to haalthiar din
ng on Long Island? Local haalth exparts
say 0's a siep in the right derection
epacially bacausa consumption of rans
fats may increase biood cholesterol and
the risk lor heart disease

Ten percent to 19 percent of the coro-
nary heart disease coses n the Unted
States, whech translates to 120,000 to
28,000 heart aracks, could be averted by
reduceng the intake of trans fats. accond-
ng to researchors ot Harvard Univergaty

Heakh officials in Naszau say the
cownty soes approxemately 5,000 deaths
per yasi from cardiovascular disease, To
lower the nsk of heart disease, the
County's new regulations stipulate that
tha trpng ods used 1o prepare the food at

restawrants wall contain loss than 05
grams of trans fats pes sen
But s fs 18t ban da
et
il Cousd b anythie
restauran 5
change the ol Ay od past its "l
creates unhealthy byproducts, according
to the Amencan Hear Associatsan

As Machelle Kowalski, 8 nutribsonsst
and durbician who 18 the director of
NutriHealth Weigh! Logs System and
Counaeling in Port Washington, puts it,
“It's ot this oil, &'s how they use 1"

To respond, restauratecrs may need 1o
imvest in new ods, and perhaps new
retipas, 1o antwes 1o both health inspec-
tors and health conscious consumears
But dnars, experts say, must realize that
the onus to sat good-for-you foods sl
falls on them. The best choices, Green
says, arg entrees that are baked or
broiled — methods that are far less oad
dependam on :nuilrlg ol thn Mred demt

In pitvar words, even i your fish and
cheps plamer - arguahby not the haalast
meny choiCe - i cooked in canole oil, the
oil itsell can pose probilems. If that ol &s not
manstoied closely and changed regulary
8 labor-intensive and costly procedune -
you are stll consuming an unhaalithy ol

Somo restaurataurs say they have
yan tha wiiting on thae wall

“It's just a matter of tme” before
Suffolk emposes samilar regulabions, notes
Don Sullevan, the owner of Southampton
Publck House m Southampton, Last
spning. this cesual Amencan restaurant
wwaiched o trans {at free cooking od
Sullvan slso put i an oil mansgement
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system to better maintain the quality of
coglung o | Anad 0 respond to market

trends, ha introduced more salads and
pheter lare

on the manu, which now
ncludes a note ol the boltom stating that
the eatary is trans fat free for the health
prris of 45 guests

Like masny restouratesrs, Sullvan was
tkepbon abowl My C ook { wilh lrand Int
free ods would turn out. But the wwitch
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has enabled the kitchen to prodece “heties
quahty food  that ~cooks more evanly and
Ipoks &8 & should "™ Silliien iyl

Jatin Tunnay, 1II, the founder of
Amenhcan El.:'gq' :u'l'prl‘..', Y tha
restaurant has besn “trans 131 free since
day ona,” back in 2002 Tha restaurants,
n Huntington and Hickswille, along with
an offshoot called American Roadside
slated to open in Smithtown, use an 0
management system that hiters ol tence
a day. Tunnay says that as the restau-
rants respond 1o markel trands, vendoss
hawvi 1o a4 well, and the trans-tat-froe
products are the better lor it

Indeod, restauratours needing BEss-
tance complying should talk 10 thee dea-
tributors, says John King, chief customar
searvice officer ;1 J. Kings Food Service
Prodessionals, b lood detnibuten cenbar
in Holtsville. Or, they can look to the
Intgrnel lor mors informaton

Tienney desmisses fears about any
changa in actual avor as "3 matter of
wha? you're used to.”

Bakary, King notes, will have mors of
» chalange making the switch. But in
Nasssuy, thoy have until April 1, 2008, w
comphy

As they look for new altermatives. thoy
mEy want to consider the expansnca of
Suliivan, who, in getting a head star,
says, "People do nobce when a place
responds to what the market tells you™




