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The News Inside

Special Report

e Cahin Electronics

Keeping passengers happy means
making sure they are connected
and entertained. Today's providers
are only too happy to give them
what they want: the newest enter-
tainment options and the fastest
communications choices. page 20

Top News

© More rules for inbound flights

If a new rule is enacted as
proposed, all general aviation
flights entering the U.S. will be
tested for nuclear material. page 4

© Fuel fraud indictment

Employees of fuel service compa-
nies were indicted on charges of
attempting to defraud the govern-
ment during contract bids. page 16

© Eclipse supplier woes

Falling short of its production
goals, Eclipse focuses on its own
processes and the effectiveness of
its vendor supply chain. page 44

e Cooking in the cabin

Preparing a meal in the cabin
presents a number of challenges,
not the least of which is ensuring
the safety of the food. page 50
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Eclipse has changed its production pmnesses; mddeﬂng the new procedures on those in the automotive
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industry, with the goal of producing ane airplane per day by the second quarter.

New investor secured, Eclipse
adds manufacturing facility

by Matt Thurber

Eclipse Aviation secured a new source
of financing from Etirc Aviation that
resulted in sale of a minority stake in
Eclipse to the new investors. The deal also
includes a second assembly line in Russia
scheduled to begin operating late next year.
Etirc Aviation, a subsidiary of Netherlands-
based investment and development firm
European Technology and Investment
Research Center, invested “substantially”
more than $100 million in Eclipse in
exchange for the minority stake, the right
to build the assembly plant in Russia and dis-
tributorship rights to sell, service and provide

training for the Eclipse 500 in 60 countries
in Eastern and Western Europe, Russia, the
CIS and Turkey.

Etirc Aviation, based in Luxembourg, is
now the largest equity investor of Eclipse
Aviation, and Etirc CEQ Roel Pieper has
been appointed non-executive chairman of
Eclipse Aviation’s board of directors. Former
chairman Red Poling remains on the board.

The opening of a plant in Russia was
foreshadowed in a June 2005 article in
Russian newspaper Izvestia, which claimed
that a Russian aircraft factory would build

Continues on page 46
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No consensus

on user fees,
FAA awaits
new funding

by Paul Lowe

With the 110th Congress back in Wash-
ington for its second session, the general
aviation community was girding last month
to continue its opposition to user fees to
fund the FAA.

The House of Representatives has
already passed a four-year FAA reautho-
rization (funding) bill, but the Senate has
not. Through much of the fall, three Senate
committees with jurisdiction over the
measure—Finance; Appropriations; and
Commerce, Science and Transportation—
bickered over various provisions.

In December, the Appropriations and
Finance committees removed one of the
hurdles to passage. According to a Decem-
ber 11 letter from the Finance Committee
to the Appropriations Committee, Finance
agreed to drop a provision that would
create a separate account for new revenue
dedicated to modernizing the ATC system.

The Finance measure would have
made depositing the money into the ac-
count mandatory, sending it directly to
the FAA to spend and bypassing the
appropriations process.

But the Finance Committee is still
fighting with the Commerce Committee
about user fees. The Senate FAA reautho-
rization bill (8.1300)-drafted by the Com-
merce Committee—would require general
aviation, in particular business aircraft, to

Continues on page 58

DayJet uses new data
to hone air-taxi model

by Chad Trautvetter

“Naples and Savannah are
strategic additions to our Day-
Port service network,” said Ia-
cobucci. “With the growth of
our fleet, DayJet will continue to
expand its service network, giv-
ing business travelers through-

Avionics and ATC

° Fly-by-wire for business jeis
Already well established on airliners
and military aircraft, FBW comes
to business aviation. page 60

Boca Raton, Fla.-based Day-
Jet last month reached its 100th
day since starting per-seat on-
demand service in the Southeast
with its fleet of 28 Eclipse 500
very light jets. Company presi-
dent and CEO Ed Iacobucei told
AIN that DayJet is still “just
getting booted up” and that he

remains cautiously optimistic
about the air-taxi concept.
“What’s really exciting is that
the business model now exists.”

Just days before it reached its
100th-day milestone, the very
light jet air-taxi firm added
Naples, Fla., and Savannah, Ga.,
as DayPorts, augmenting the

ity T

five initial DayPorts in Boca
Raton, Gainesville, Lakeland,
Pensacola and Tallahassee, Fla.
In addition, the company added
12 new DayStops in Alabama,
Georgia and South Carolina.

MATT THURBER

out the Southeast unprecedented
regional travel options.”

With the new additions, Day-
Jet now serves 45 regional desti-
nations across the Southeast
with its fleet of Eclipse 500s,
but service to or from DayStops
requires that trips begin or end

Continues on page 87 ¥
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iN-flight caterng: what's cooking?

ttention Iron Chefs.
Here’s a challenge for
you. Try putting to-
gether those beautifully
prepared and eminently
: i eatable dishes in a
kitchen the size of an apartment closet,
with just enough counter space to open a
can of soup. Or take a shot at whipping up
a soufflé at 8,000 feet, or building an intri-
cately stacked entrée at the same time
you’re creating a sauce, grinding coffee
beans and serving drinks to a dozen de-
manding passengers. And do it all with no
sous-chef and no assistants, a microwave
oven that looks as if it belongs in the local
convenience store and a convection oven
barely large enough to accommodate a
couple of plucked pigeons.

Welcome to the galley of a typical large
business jet, where food preparation and any
form of cooking is always a challenge. De-

spite the limitations of the galley, more and
more passengers are “foodies” who expect
the same quality and service at dinner in
their $30 million business jet that they got
last night at Chez Panisse in Los Angeles.

Today’s business aviation catering spe-
cialists are better than ever, putting together
intricate meals for virtually any ethnic or
religious or dietary group and adapting
menus to meet new trends, from organic to
vegan. But even so, a growing number of
customers—flight attendants, schedulers and
dispatchers, pilots and passengers—are ask-
ing for raw ingredients that can be prepared
and/or cooked on board the aircraft, or that
can be sliced and sectioned, par-boiled or
seared and easily finished in flight. They
don’t want a menu, said one flight atten-
dant. “They want what they want.”

Donna Casacchia, president of The Cor-
porate School of Etiquette, is well aware of
the phenomenon. One aircraft owner, said
Casacchia, made it clear in sending his
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flight attendant through a course that the
motivation was “no more catered meals.”
Another owner asked Casacchia if she
could recommend a flight attendant capa-
ble of “slicing and dicing and putting
meals together in flight.”

Bombardier chief flight attendant Deb-
bie Franz is also acquainted with this
growing demand for in-flight meal prepa-
ration. Franz manages the flight attendant
staff of five for Bombardier’s demonstrator
aircraft fleet in Hartford, Conn.

Included in her budget is funding for
culinary training, from menu planning and
ingredients to the pairing of wine and
foods and advanced saucing. Some flight
attendants have attended a special two-day
advanced course in menu planning and
culinary skills offered by The Corporate
School of Etiquette. One recently attended
a class on Indian cuisine. Franz herself has
attended courses at the Culinary Institute
of America (CIA) in Hyde Park, N.Y., and
hopes to send a number of flight attendants
from her staff to specialized courses at the
prestigious school this year.

More and more flight attendant résumés
list culinary skills, she said, from being a
certified chef to having at least some train-
ing in food preparation.

Have Wings, Can Cook

Benjamin Jones launched his career after
graduating from the CIA and was working
for renowned chef Wolfgang Puck at Spago

by Kirby J. Harrison

when some Paramount Pictures customers at
the Los Angeles restaurant began complain-
ing about the quality of the meals on their
company business jets. As Jones recalls, it
was not long after that he showed up at the
hangar with his knives and started cooking
aboard the aircraft. He is now a qualified
flight attendant as well as a chef and works
full time for a Fortune 50 company. Not
only are the passengers happy with the
freshly prepared meals, he said, “It actually
costs the company a lot less than catering.”

Holly Sirois is a flight attendant with
more than the usual culinary expertise. She
has worked at small restaurants, owned her
own restaurant for a while, and worked at
the former Rita’s Catering in Boston before
becoming a flight attendant. Today, she is
an independent contract flight attendant
who can list among her accomplishments
preparing and serving an in-flight meal on
an airplane whose passenger list included
Food Network star Mario Batali.

Her last full-time position was manag-
ing in-flight services for Flightworks in
Kennesaw, Ga., where she launched a culi-
nary training program for the flight atten-
dant staff.

With the limitations of the typical busi-
ness jet galley, she said, in-flight food
preparation is a balancing act that requires
a high level of organization. She does as
much of the work as possible in advance,
either in a kitchen before the flight or by

Continues on page 52 b




IN-flight Meal Preparation and Cooking: How Safe (s 7

More and more flight attendants have some culinary training, and busi-
ness jet galleys are increasingly designed for at least minimal in-flight food
preparation and cooking. All this is in response to demands by “foodie” pas-
sengers who more than ever expect the best catering, and many flight atten-
dants are now doing as much of the meal preparation as possible at home,
from washing and dicing and slicing to searing and par-boiling.

But is it safe? That's the question some in the business aviation industry
are asking—with good reason.

Jean Dible of Georgia Food Safety Professionals in Atlanta has some of
the answers. Dible teaches food safety training, a one-day course available to
corporate flight departments, charter operators, fractional operators, FBOs,
caterers and others in the business aviation community.

For those who do not take the specter of food poisoning seriously, Dible
points out that food-borne illness is responsible for more than 5,000 deaths a
year in the U.S., and that contaminated food puts more than 325,000 Ameri-
cans in the hospital each year.

CULINARY INSTITUTE OF AMERICA

The food-borne outbreak risk to any individual or corporation owning a
business aircraft is “tremendously increased.” said Dible, because the major-
ity of business aviation employees who handie or order food have not been
properly trained in food safety procedures.

Food preparation and transport for commercial purposes is strictly requ-
lated in all 50 states, and for a flight attendant to prepare food in her kitchen at
home for passenger consumption later is illegal.

Food-bomne bacteria, said Dible, is multiplying in protein foods during the
period it is being transported from the shop to the home, continues to multiply
during preparation, during transpartation from home to the aircraft (if it has not
been praperly chilled) and during storage on the airplane (if there is no proper
refrigeration or chilling unit).

Susan Friedenberg, the owner of Corporate Flight Attendant Training and
Services in Philadelphia, does not offer culinary training, but she does em-
phasize safety in food handling as part of the cabin services syllabus.

Al its most basic, foad safety is a matter of time and temperature. Bacteria
doubles every 20 minutes, she explained. The danger zone with regard to
food temperature is between 41 degress F at the low end and 135 degrees F at
the high end. What's more, heated food should be blast-chilled down to below
40 degrees F within seconds of being packaged, “and a blast chiller is not
something that you find in the typical apartment kitchen.”

Dible points out that there is also the quastion of liability. “My advice to
flight attendants who are involved in food preparation and cooking is to be
sure you have plenty of liability insurance.”

Many of the students in her food safely classes claim that they have never
had an in-flight incident of food poisening, to which Dible responds, “that they
know of.” The bacterial incubation time can be as long as thre days, “so the
result is not associated with the meal the victim ate on the flight.” —KJH

Report continues on next page b

It Can Handle Charts,
Document Viewing,
And a Hot Cup of
 Black Coffee.
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In response to operator
demand, schoals such

as the Culinary Institute

of Ametrica offer culinary
training for flight
attendants. Once trained,
they will have to contend
with the limitations of a
business jet galley. The
Challenger 605 galley,
right, with its deep counters
and ample storage space,
is relatively spacious for a
business jet of that class.
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arriving at the aircraft early.

Joe Botelho, a full-time flight attendant
for The Drax Group’s flight department in
Naples, Fla., agrees. He does his in-flight
cooking in a Global Express, the galley of
which he designed to his own specifications.

Botelho learned to cook at a resort in
Italy and owned a restaurant in Florida. A
former Portuguese Air Force flight engi-
neer, Botelho in his current job combines
his two great loves—flying and cooking.

Like Sirois, Botelho cleans and prepares
everything possible before the flight, slic-
ing and dicing, roasting vegetables and
searing beef or chicken.

Kendra Wilcox is a chef whose “South-
west French Fusion” cuisine emphasizes
low sodium and reduced saturated fats and
cholesterol and uses her personal blend of
seasonings and fresh herbs and spices. Her
kitchen near Telluride, Colo., is 9,000 feet
above sea level, so she is familiar with
cooking in an airplane cabin pressurized to
8,000 feet. It’s an environment, she ex-
plained, in which a potato wrapped in foil
would bake in two hours, more than twice
the time required at sea level.

In-flight Cooking Has lis Limitations

While culinary education and experi-
ence is valuable, food preparation on the
business jet has its limitations, determined
for the most part by the galley.

On even the smaller bizliners, such as
Embraer’s Linecage 1000 or the Airbus
A318, galley space is rarely an issue and
there is typically room for such “luxuries”
as a refrigerator, a trash compactor and a
full-size oven and warming drawers. But
smaller business jets, even those the size of
a Global 5000 or Gulfstream G550, are
rarely so well equipped.

Susan Friedenberg, president of Corpo-
rate Flight Attendant Training and Services
in Philadelphia, believes the galley of the
typical business jet is simply not designed
for on-board food preparation, and particu-
larly not for cooking. This might be sur-
prising since some aircraft are capable of

ights of 14 hours and more, during which
time passengers expect multiple meals.
“Unless the galley was designed for cook-
ing, don’t,” she advised.

Wilcox concurs, “Don’t even try to
cook from scratch in a business jet cabin,”
she warned. Doing as much food prepara-
tion as possible on the ground to minimize
the work in the air is the key, she added.

While there are certainly limitations to
Continues on page 54 p




P Continued from page 52
the in-flight preparation and
cooking of meals, it appears culi-
nary training for flight attendants
is becoming more common.
Business aviation caterers are
becoming a typical source of such
training. According to Paula Kraft,
owner of Tastefully Yours catering
in Atlanta, “the bar has been raised
in terms of the culinary expecta-

tions of business jet passengers”
and, as a result, flight attendants in
growing numbers are spending
time in her kitchen to learn various
culinary disciplines.

Other business aviation cater-
ing kitchens also offer some de-
gree of culinary familiarization
and training.

Casacchia keeps her advanced
culinary classes small, no more

than a half-dozen students at a
time, and she has a waiting list.
The $1,600, two-day course is
taught by a trained chef and covers
considerable ground, from saucing
techniques to menu planning. It is
typical for the chef to use a single
basic ingredient, such as spinach,
as a teaching tool for an entire day,
incorporating it into crepes for
breakfast, salad at lunch and

mashed potatoes at dinner.
Sources for culinary training
are varied, from such formal set-
tings as The Culinary Institute of
America to the more intimate
one-day classes offered by A
Store for Cooks in Laguna
Niguel, Calif. Many colleges and
universities offer culinary classes,
and wineries often feature classes
on the pairing of wines and foods.
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The CIA, in fact, offers a
three-day course designed specifi-
cally for corporate flight atten-
dants. Training includes such
subjects as holding and reheating
food, product identification and
knowledge, knife cuts and excep-
tional in-flight service. Classes
are held at the institute’s Hyde
Park campus. The next courses
are scheduled for February 12-14,
March 26-28 and May 13-15.

If in-flight food preparation
and cooking is called for, so is a
course in food handling and
safety. While dining is one of
life’s more exquisite experiences,
Jean Dible of Georgia Food
Safety Professionals in Atlanta
warns, “food also kills.” Dible
teaches a one-day course in food
safety designed specifically for
company employees involved in
food handling and preparation.
(See sidebar on page 51.)

Is in-flight food preparation
and cooking just a phase propelled
by growing interest in the culinary
arts? Or is it something more
long-term created by business jet
passengers who, once weaned off
fast food, have no intention of
going back? Flight attendants,
chefs and even business jet cabin
designers are betting on the latter.

So as passengers become
more demanding, flight atten-
dants are becoming more attuned
to the culinary arts, chefs are
adapting to the limitations of the
cabin and aircraft interior design-
ers are creating galleys more
suited to on-board food prepara-
tion and cooking.

With regard to in-flight cooking
and food preparation, the FAA regula-
tions offer virtually no guidance. A
search of the regulations—Part 91 and
Part 135-by an FAA source disclosed
nothing more than the requirement
for “proper” stowage of food and bev-
erages for passenger service. As for
electrical appliances, such as coffee
makers and microwave ovens, the
only requirement is that they must be
approved by the FAA for installation
in the galley and covered under the
interior supplemental type certificate.

Air Carrier Operations Bulletin
No. 1-94-16 did, however, refer to
“potential fire problems related to
electrical equipment and circuit
breakers, including that located in
galleys.” It also noted that paper,
plastic or cloth products stored in
ovens can ignite easily and are diffi-
cult to extinguish. “Galley ovens used
in this manner,” warned the bulletin,
“have been turned on and caused a
fire and dense smoke." -KJH.






