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Dining out is wildly popu-
lar. The convenience of letting
someone else do the cooking
and the opportunity to try new
types of cuisine is too great to
resist for many people.

According to Zagat’s 2016 Na-
tional Dining Trends Survey,
people go out to eat (not count-
ing breakfast) an average of 4.5
times per week.

While it can be easy to count
calories and adhere to other di-
etary restrictions when eating
at home, that’s not always the
case when dining out. Fortu-
nately, there are ways for peo-
ple who love to go out to eat to
have their gourmet cuisine and
eat it, too.

• Request that items be
cooked a certain way. While din-
ers might not be able to order

off-menu dishes, they can try
their luck at asking for dishes on
the menu to be prepared a cer-
tain way. For example, if a menu
is loaded with fried foods, try
asking for dishes to be grilled
instead of fried. Researchers af-
filiated with the Harvard School
of Public Health found that peo-
ple who ate fried food at least
once per week had a greater risk
of both type 2 diabetes and heart
disease than those who avoid
fried foods, and that their risk
increased with each additional
fried meal they consumed. In
addition, researchers also found
that eating fried foods away from
home posed the greatest risk, as
the frying oil used may not be
fresh. Reused oil is more easily
absorbed by foods than fresh oil
that has yet to degrade, and that

increased absorption can con-
tribute to high cholesterol, high
blood pressure and weight gain.
Many restaurants are amenable
to diners who want to avoid fried
foods, but diners must ask.

• Eat only half the meal. Res-
taurant portions tend to be big-
ger than portions diners would
make for themselves at home. In
fact, the National Heart, Lung
and Blood Institute notes that
food portions at restaurants
have doubled or tripled over
the last 20 years. Diners who
want to dine out but prevent
overeating can ask that half of
their entrées be boxed before
the meal even makes it to the
table. In addition, avoid appe-
tizers and choose coffee or tea
as dessert instead of high-cal-
orie and sugar-laden baked or

frozen desserts.
• Make sure salads are

healthy. Some diners mistak-
enly believe that all salads
are the same. However, salads
loaded with bacon and cheese
and smothered in creamy dress-
ings can be just as detrimental
to diners’ waistlines as large
entrées cooked in an unhealthy
way. When ordering salads,
make sure the salad is loaded
with healthy fare like raw vege-
tables and choose a low-calorie,
low-fat dressing.

• Peruse menus before leav-
ing home. Perusing menus on-
line before leaving home allows
diners to find restaurants that
offer the kind of healthy fare
they’re looking for. Arriving at a
restaurant without knowing its
menu increases the chances that

diners will simply choose some-
thing from the menu, regardless
of how healthy it may be.

Health-conscious diners can
still enjoy nights out on the
town without sacrificing their
waistlines or putting their long-
term health in jeopardy.
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The restaurant industry
is booming, with new res-
taurants entering the chal-
lenging food service mar-
ket every day. The National
Restaurant Association says
restaurants in the United
States’ generate roughly $2
billion in sales on a typical
day.

Food servers are among
some of the hardest work-
ing employees in the food
service industry, but some-
times their efforts go unrec-
ognized. The following are
a handful of ways diners
can show their appreciation
to the men and women who
work hard to ensure their
customers enjoy their din-
ing experiences.

1. Recognize that waiting
tables is no easy task. Wait-
ing tables is both physically
and mentally demanding.
Servers spend hours on
their feet carrying and bal-

ancing plates of food dur-
ing their shifts. Servers also
must anticipate the needs
of diners and do their best
to accommodate them. Ac-
knowledge that servers’ jobs
are not easy when dining
out, and express your grat-
itude for their had work
whenever possible.

2. Recognize that slow

food often is not servers’
faults. Very often a food
server has no control over
how fast the food comes out
of the kitchen. A very busy
meal service can stall an in-
experienced kitchen. Don’t
blame the server because
the food took longer than
expected to arrive on your
table. If you’re in a hurry,

let the server know in ad-
vance so he or she can work
with you.

3. Look up at your server.
Eye contact shows respect
and it will help get your
order across clearly — re-
ducing the likelihood of a
mixup regarding your or-
der.

4. Put down your phone.
Distracted diners are some-
times to blame for slow ser-
vice. In 2014, a popular New
York restaurant took mat-
ters into its own hands af-
ter constant complaints of
slow service. After exam-
ining surveillance footage
of the dining room from
2004 to 2014, the restau-
rant owner discovered the
wait staff hadn’t changed
its techniques, but the cus-
tomers’ use of cellphones
had slowed table turnover
from one hour and five min-
utes to one hour and 55

minutes. Taking pictures
of food, texting before or-
dering or asking a server to
take a group photo can con-
tribute to slower service,
which puts added stress on
servers.

5. Holidays can put a
monkey wrench in restau-
rant flow. Certain times of
the year are popular for din-
ing out. Mother’s Day, Fa-
ther’s Day, Valentine’s Day
and winter holidays are busy
times for the restaurant
business. Diners should rec-
ognize this and exhibit extra
patience when dining out
during these busy times of
year. If you aren’t up for the
crowds, abbreviated menus
and other factors that come
with holiday dining, choose
another day to go out.

6. Tip with courtesy and
respect. Tips are important
to servers because their in-
come may not be steady.

Some restaurants do not pay
servers minimum wage, ex-
pecting their salaries to be
offset by tipping. Tip accord-
ing to how the service was,
not the taste of the food or
beverages. A 15 percent tip
is customary, but you may
want to tip 20 percent for ex-
ceptional service. Don’t dine
out if you cannot afford or
do not plan to tip.

7. Ask ahead of time if you
need a split bill. Multiple
checks can prove time-con-
suming. Address this need
early on and pay as punctu-
ally as possible.

The restaurant business
is fast-paced and challeng-
ing. Customers can do their
part by being patient and
pleasant patrons and show-
ing their servers the respect
they deserve.
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1271 N. Sanatoga Rd., Pottstown • 610-326-5500

Happy Hour • Mon.-Fri. 5 - 7

www.RonsCrookedHill.com

Try our homemade snapper soup-available daily.

BOOK YOUR HOLIDAY PARTIES EARLY!

“ENJOY GREAT FOOD
ON OUR SPACIOUS

HEATED PATIO”

Non-Smoking

Relax,
while

enjoying
lunch,

dinner or
cocktails

with
friends

5 BIG
SCREEN
TVs-in &

out

FREE
Wi-Fi

WEEKLY SPECIALS (dine-in only)

TUES. HALF PRICE
APPETIZERS 7-9

and 25% off seafood apps.
dine-in only

Sundays - All day
50¢ Wings $2.50 select domestic drafts

Check out our great new craft beer

draft selections

Mondays-All-you-can-eat
JUMBO SNOW CRAB LEGS

w/endless French fries and slaw

$31.95Jumbo snow crabs
available 7 days a week

RIB SPECIAL
Sun., Mon., Tues.

Served w/ French fries

Half Rack $1150 • Full Rack $2150

Cash only-Credit/debit Cards not aCCepted. atm available.
Oysters - 7 DAys A WeeK

WeD. “$BUCK-A-sHUCK” NIGHt tILL 8 PM
steAMeD Oysters - $1.75 eACH

COUPON

IN - HOUSE
CATERING AVAILABLE!

$5 OFF Food Purchase of $30 or more
Excludes specials and alcohol. In house only.

Cannot be combined with other offers.
Expires Nov. 30, 2016

Liberty Thrift

Ron’s Crooked Hill Tavern & Restaurant
offers crowd-pleasing specials

Ron’s Crooked Hill Tavern is located at 1271 N. Sanatoga Road.
For more information, call 610-326-5500.

As the season changes
so too does the menu
selections at Ron’s Crooked
Hill Tavern, located at
1271 N. Sanatoga Road.
The business is located just
a couple of winding miles
north of East High Street…
hence the name. They are
now smoke-free, although
there is a designated
smoking area available.

Our chef cooks up
specials including home-
made shrimp bisque
and snapper soup-made
in-house by Ginger, Italian
pulled pork sandwiches and
barbeque pork ribs served
with coleslaw and French
fries. All of our meats are
choice-rated premium.

The tavern crowd
can enjoy roast beef
sandwiches, fresh-cut
boardwalk fries along
with a favorite draft beer
while watching sports
and other main events on
one of several big-screen
televisions.

Come try our variety

of draft and bottled craft
beers. Better yet, check
out our heated porch and
big screen TVs, featuring
crisp surround-sound. This
spacious dining area is a
perfect place to come out
and relax while enjoying
lunch, dinner or cocktails.
Come enjoy a night out
with one of our live bands
every Friday

Mondays feature all-you-
can-eat jumbo snow crab
legs with endless French
fries and slaw for $31.95.
Tuesday features half-price
appetizers (with some
exceptions) from 7-9 PM.

Stop by often for our
different specials
every week.

As for menu specials
the tavern is known as the
place with “the best food
around,” including their
steak sandwiches and ribs,
winners in The Mercury’s
Readers’ Choice contest
two years in a row. Ribs
are on the menu every day,
with specials on Sunday,

Monday and Tuesday.
Sunday also features
50-cent wings. Oysters are
available 7 days a week
and Wednesday is “buck-a-
shuck,” available until
8 p.m. Pabst $1.75 draft,
Bud & Bud Lite $2.50
and $2.50 16 oz. cans are
available all day, every day.

There are daily specials
and weekly food specials.
Happy Hour runs from
5 to 7 p.m. Monday through
Friday. Join us for our
annual Chili Cook-Off on
Saturday Nov. 5, from
3-6 PM. $10 entry free. Call
for details.

Ron’s Crooked Hill
Tavern may be reached at
610-326-5500 and is open
from 11:30 a.m. to 2 a.m.
Monday through Friday;
from 11 a.m. on Saturday
and from noon on Sunday.
Credit cards are not
accepted. An ATM is on
site. We also offer free Wifi.
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Dining out is incredibly
popular. According to the
National Restaurant Asso-
ciation, restaurant indus-
try sales in 2016 were ex-
pected to exceed $782 bil-
lion in the United States
alone.

Dining out would seem-
ingly appeal to diners
from all walks of life, but
parents of young children
may find it difficult to en-
joy dining out with tots
in tow. The following tips
can help parents of young
children make the most of
their nights out as a fam-
ily.

• Do your homework.
Parents should take some
time before choosing a
restaurant to examine the
menus and policies of any
establishments they are
considering. Many restau-
rants make their menus
available online, so par-
ents can compare menus
of various establishments
to determine which have
the most kid-friendly fare.
Some restaurants have

children’s menus, while
others do not. Examine
menus ahead of time so
you don’t arrive at the res-
taurant only to sit down
and discover it does not
have anything your chil-
dren are likely to eat. In
addition, determine if res-
taurants have any specific
rules regarding children.
Some might not allow
youngsters after a certain
hour, while others might
go above and beyond to ac-
commodate families.

• Dine during off-peak
hours. Parents concerned
about how their children
will behave in a restau-
rant setting can get kids
used to the dining out ex-
perience by dining during
off-peak hours, such as late
afternoon or very early in
the evening. Restaurants
are less crowded during
these times, and that can
lessen concerns parents
might have about upset-
ting other customers.

• Bring something to
keep kids occupied. Par-

ents may want to bring
something along to keep
kids distracted in case
the restaurant is busy or
meals take longer to pre-
pare than expected. While
tablets with video games
or movies might keep kids
occupied on road trips,
it’s best to avoid bringing
something noisy into a res-
taurant setting. Coloring
books, word search puz-
zles or traditional books
won’t distract or upset fel-
low diners and can help
keep kids occupied until
dinner is served.

• Ask to be seated at a
kid-friendly table. When
being seated, ask the host-
ess to seat your party in an
area where kids won’t be
distracted or grow antsy.
A corner booth can make
for a cozy family meal, and
kids won’t be distracted by
fellow diners or even other
youngsters in the restau-
rant.

• Explain restaurant et-
iquette to youngsters be-
fore going out. If the fam-

ily dinner table at home is
short on etiquette but long
on fun, explain to young-
sters that the same rule
does not apply at the res-
taurant.

Parents can explain
that it’s still OK to have

fun when dining out, but
that the volume needs to
be turned down and every-
one must remain in their
seats unless they need to
use the restroom.

Parents can calm their
nerves about dining out

with youngsters by em-
ploying a few strate-
gies that can make fam-
ily nights out on the town
enjoyable for all involved.

Article courtesy of Metro
Creative

DININGGUIDE

Tips for a successful family night out

PHOTO COURTESY OF METRO CREATIVE

With origins in China
and Japan, sushi is an East-
ern delicacy. However, there
is no denying the popular-
ity of sushi elsewhere in the
world, particularly in North
America.

As with many ancient
foods, sushi’s origins have
an element of mystery to
them. The original type of
sushi is believed to have first
been developed in southeast
Asia before spreading to
southern China. Sushi was
eventually introduced to Ja-
pan around the 8th century,
where it would evolve into
the type of sushi many peo-
ple enjoy today.

According to The History
Kitchen, a division of PBS

Food, one origin story for
sushi involves an ancient

Japanese wives’ tale. Ac-
cording to that tale, an el-
derly woman began hiding
her pots of rice in osprey
nests, fearing that thieves
would steal them. When
she collected her pots, she
found the rice had begun
to ferment. She also dis-
covered that fish scraps
from the osprey’s meal had
mixed into the rice. Upon
sampling the mixture, she
found the rice helped to
preserve the fish. She also
found that the resulting
meal was tasty.

Early Chinese sushi in-
volved fermenting fish on
rice to preserve it. The rice

was thrown away and the
fish was eaten when de-
sired. The Japanese took
their own approach to su-
shi, deciding to eat the rice
with the fish. Sushi inno-
vator Matsumoto Yoshiichi
began seasoning the sushi
rice with rice wine vinegar.
This made it possible to eat
the sushi immediately, in-
stead of waiting months for
it to ferment.

Through the years, en-
terprising individuals be-
gan selling sushi to oth-
ers. In the 19th century,
rather than wrapping
the fish in rice, sellers
placed it on beds of rice
and sometimes other in-
gredients. This presenta-
tion of sushi, credited to
a man named Hanaya Yo-
hei, became very popular.
This type of sushi is called

nigiri sushi (finger sushi).
After World War II, the su-
shi style of presenting fish
was adopted by western
cultures.

Sushi preparation and
dining is an art form that
continues to evolve. New
influences have changed
sushi even more by marry-
ing traditional recipes with
fusion styles. Demand for
sushi continues to increase.
According to Statistic
Brain’s sushi industry sta-
tistics, there are 16,000 su-
shi restaurants outside of
Japan, with close to 4,000
in the United States alone.
What began as a method of
preserving food has trans-
formed into a billion-dollar
industry.

Article courtesy of Metro
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Tableside service is one
of the benefits to dining
out. Dining out can be
a welcome change from
preparing meals at home,
and diners love that, once
the meal is finished,
someone else is there to
clean everything up.

Leaving gratuities for
exemplary restaurant ser-
vice may not be manda-
tory. However, in many
areas of the world, proper
dining etiquette suggests
diners should tip their
servers when paying for
the meal. Many restaurant
employees count on tips to
supplement their salaries,
and servers may even be
paid below-average wages
because tips are factored
into their earnings.

Diners routinely strug-
gle when leaving a gratu-
ity. Tipping, because of the
money involved, also can
cause heated debates. Var-
ious experts have weighed
in to help customers de-
termine the right way
to proceed with tipping.
This tipping guide helps
clarify when and how to
tip.

Etiquette experts at
the Emily Post Institute
concur that 15 to 20 per-
cent is the standard rule
of thumb when tipping at
a sit-down dining estab-
lishment. If the restau-
rant is buffet-style, a 10
percent tip may be ade-
quate. Many people leave
a 20 percent tip when din-
ing out. That has become
the norm for good service.
Poor service may not be
worthy of such a substan-
tial tip.

When alcoholic bever-
ages are part of the meal,
some diners prefer to tip
separately. That’s because
restaurants may imple-
ment a heavy markup on

wine or cocktail prices.
Tipping based on the bill
pre-tax can be expensive.
The safe recommendation
is 10 to 15 percent. Those
who sit at the bar before
retiring to a table should
offer 15 to 20 percent of
the tab to the bartender,
or,$1 for beer or wine, $2
for mixed drinks. iTipping.
com suggests paying your
bar tab before leaving for
your table.

Although it can be
tempting to refrain from
tipping when service is
poor, this isn’t always the
wisest idea. That’s because
some restaurants employ
a shift system in which
all of given shift’s gratu-
ities enter a pool and are
divided by a point system.
Otherwise, each individ-
ual server is responsible
for tipping his or her sup-
port staff, which includes
a busser, a runner, a back
waiter and/or a bartender.
Rather than punish the
whole lot, reduce the tip
and then discuss your mis-
givings with the restau-
rant manager.

Diners should know
that gratuities are typi-
cally included in the bill
for larger parties. Restau-
rants generally add an 18
percent gratuity to the
bill. Restaurants put this
in place to safeguard their
staff. This gratuity should
be mentioned on the bill or
on the menu. If the service
was excellent, diners may
want to tip on top of the in-
cluded gratuity.

Diners who have gone
over budget should not
compensate by reducing
the tip. Diners who can-
not afford to tip should not
dine out.

Article courtesy of Metro
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restaurant tipping
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