Economic Justice Class

Workshop 2 Going Behind the Kitchen Door March 20, 2016

Goal: Show how economic inequality has effected restaurant workers

UUSCs Choosing Compassionate Consumption Initiative 

(http://www.uusc.org/ccc-resources-for-organizing-your-congregation-or-community)
· Choose compassionate consumption is a UUSC initiative to raise awareness and advocate on behalf of restaurant workers rights and economic inequality

· UUSC developed a 5 workshops as part of this initiative- this workshops uses materials from the first 2 workshops- What is CCC- Why restaurant workers? and Going Behind the Kitchen Door

· Behind the Kitchen Door trailer- http://dinersunited.com/behind-the-kitchen-door

Module 1- What is CCC? Why Restaurant Workers?  uusc.org/cccppt

· 15% of US Workforce- 20 Million people in food chain; 10 million in restaurants

· unionization <2%

· 60% earn < poverty level; 

· 79% have no paid sick leave; 58% do not have health care coverage

· 81% never received a promotion

· 36% have had wages stolen in last week

· black wages lower 

· Restaurant Opportunity Center- begun in 2001 by two restaurant workers in the World Trace Center    http://rocunited.org/

· Restaurant industry workers 3 x more likely to live in poverty compared to national rate

· Blacks are concentrated in lowest paying jobs- back-of-the-house jobs (dishwashers, bussers cooks)

· 75% of  tipped workers making at or below minimum wage ($7.25/hr) are women- most are waitresses

· Employers are supposed to make up difference between tipped minimum wage of $2.13 and wage with tips if < $7.25/hr; many don’t

Module 2 Going Behind the Kitchen Door- Discussion

· Personal Dining and Working Experiences 

· benefits, wages, racism, sexual harassment, advancement

· consistency with UU Principals (Inherent worth and dignity of each person, Justice, equity and compassion in human relations)

· Equitable labor practices as important as ethical eating practices

· Should labor practices be as important as concern over sustainable food practices such as locally grown, organic, humanely raised animals…...)?

· Would you make any changes in dining practices?

· What actions can we do/should we do?

· Brainstorm actions

· ROC Diner’s Guide App https://itunes.apple.com/us/app/roc-national-diners-guide/id577946103
· Diner’s Guide “How To” video

Resources:

Behind the Kitchen Door author Saru Jayaraman Bio:  http://laborcenter.berkeley.edu/author/saru-jayaraman/
Excellent article in the Washington Post about the need to eliminate the tipped worker minimum wage: https://www.washingtonpost.com/news/wonk/wp/2016/02/18/i-dare-you-to-read-this-and-still-feel-ok-about-tipping-in-the-united-states/
High Road restaurants (restaurants working to improve workers rights): http://www.raiserestaurants.org/
