plate in view of the Roman gladiators mural at Galleria Umberto in the North End.

But nowadays, restaurants are using politics as a marketing tool to attract like-
minded customers. It’s not enough for food to taste good.

‘Want to save the environment? Eat at a “green” restaurant. But who decideswhat’s
green and what’s not? And what are the scientific standards behind the criteria?

Think that commercial farmers are cruel to animals? Enjoy “free-range” food in-
stead. Too bad the federal guideline on what “free-range” poultry means - poultry
that hasbeen allowed access to the outside - is so loose that it’s essentially meaning-
less. Too bad that a free-range chicken can be slaughtered inhumanely.

Worried about Africa? You could have stopped by one of the many local restaurants
that participated in the UNICEF-sponsored “Tap Project,” itsworldwide clean-water
effort. Over one week last month, for every glass of tap water customers drank, the
participating restaurant “invited” them to donate $1 to UNICEF.

“For every dollar raised, a child will have clean drinking water for 40 days,” reads
the UNICEF mission statement. Whew,
glad we got that taken care of. Say, isn’t
this humanely raised braised veal shoulder
yummy? But for the $39 spent for that one
portion of veal, we could have given a child
in Angola clean water for 1,560 days.

In Cambridge, we have Clear Conscience
Cafe,in Central Square, whichwas openedin
October by Daniel Goldsteinand Jack Kutner,
two entrepreneurs who left 10-year careersin
financial services. Herewaitstaff, hired under
the title of “environmental stewards,” serve
coffee and tea (which are all organic), as well
aspastries (whichare not).

What’s in aname? The starting payfor“en-
vironmental stewards” at Clear Conscience
Cafeis $9 anhourand cangoup to $13anhour
-$9isabuck abovethe state hourlyminimum
wage. Canyou havea clear conscience paying
an employee about $360 for a 40-hour week?

Where canthat “environmental steward” live
and eat on asalary of less than $19,000?

Inordertodifferentiate themselvesinthe
highly competitive hospitality industry, res-






