special REPORT

ILLUSTRATION BY EMANUEL LOPEZ

Th As labour unions focus
e increasing attention on the

foodservice industry, what can

&
management do to minimize
the possibility of unionization?
Of U .

By Carol Neshevich

t starts with one disgruntled

employee who's unhappy about his

wages, working hours or the way

he's treated by a boss. That
emplovee approaches other staff
members, and finds out that they have
the same complaints. They realize one
of those employees knows someone
involved with a union; they contact that
person, discussions begin, and before
you know it, it's a done deal: your
establishment is unionized. Suddenly
your negotiations — from staff working
hours to promotions and wages — are
now conducted through a third party,
with very little room for flexibility.

With increasing regularity, this
scenario is being played out at
foodservice and hospitality establish-
ments across the country, as unions
direct more attention on organizing the
industry. “There’s no question they're
targeting the foodservice industry,” says
Joyce Reynolds, senior director of Gov-
ernment Affairs for the Toronto-based
Canadian Restaurant and Foodservices
Association (CRFA). “If you go to the
CAW (Canadian Auto Workers union)
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