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Case Against
Smoking
Ban
Dropped

In Brief

The coalition of restaurant own-
ers who had opposed Montgomery
County’s smoking ban voluntarily
dropped the suit, said Melvin Th-
ompson, vice president for govern-
ment relations of the Restaurant
Association of Maryland.

“The Customer Choice Coalition
has voluntarily dismissed the case,”
Thompson said.

Montgomery County’s smoking
ban went into effect in October,
2003 after a circuit court judge re-
fused to issue an injunction against
it. The ban prohibits smoking at any
indoor eating and drinking estab-
lishment, but exempts private clubs.

The Council enacted the measure
as a public health initiative. The day
after the lawsuit was dropped,
noted Patrick Lacefield, spokesper-
son for the Montgomery County
Council, there were published re-
ports that as little as 30 minutes
exposure to second-hand smoke can
increase a risk of heart attack.

Restaurant owners opposed the
bill fearing a loss of business. They
stated that since the bill is only
countywide, smokers will simply
drive to neighboring jurisdictions
like Prince George’s County or the
District of Columbia.

“We’re happy that the lawsuit has
been dropped,” said Patrick
Lacefield, spokesperson for the
Montgomery County Council.

Thompson cited mounting legal
fees as a reason for dropping the
suit. He said a decline in business
also made money short for the res-
taurant owners who were fighting
the ban.

Restaurant owners who oppose
smoking bans decided that their
energies should be directed toward
fighting a statewide smoking ban
which was proposed in the Mary-
land General Assembly during the
legislative session, Thompson said.
The bill was defeated in the Senate
Finance Committee.

Thompson still expressed opposi-
tion to the idea of the smoking ban.
“Our position has not changed at all
on how we feel about it,” Thomp-
son said.

— Ari Cetron

Visa Classifications
The following visa classifications can

be used to bring professional hospital-
ity workers and hospitality
management trainees to the U.S.:

❖ Professional Hospitality Workers
H-1B Specialty Occupation

Workers:  Hospitality professionals
who possess a Bachelor’s degree or
equivalent in a specialized field and
who are coming to the U.S. to perform
services in that field may qualify for H-
1B status.

O-1 Workers of Extraordinary
Ability: Hospitality professionals who
can boast a significant record of
achievement in the field may qualify
for classification as O-1 “extraordinary
ability” workers.

TN NAFTA Professionals: Cana-
dian (and to a lesser degree Mexican)
hospitality workers may qualify for
immigration status under the North
American Free Trade Agreement
(NAFTA).

H-2B Temporary Workers:
Skilled and unskilled workers who
come to the U.S. to meet temporary or
seasonal needs in positions for which
qualified U.S. workers are not available
may qualify for H-2B status.

E-2 Treaty Investors and Es-
sential Employees: Nationals of
countries that have a qualifying invest-

ment treaty with the U.S., and who invest
a substantial amount of capital in a bona
fide U.S. enterprise can use the E-2 cat-
egory to sponsor themselves and their
essential employees for U.S. work autho-
rization. A list of qualifying treaty
countries can be found at
t r a v e l . s t a t e . g o v / r e c i p r o c i t y /
list_of_treaty_countries.htm.

L-1 Multinational Managers &
Specialized Knowledge Workers:
Individuals who are coming to the U.S. to
work in a managerial or specialized
knowledge capacity for a U.S. company,
and who have worked for at least one year
out of the preceding three years for a for-
eign affiliate of that U.S. company in a
managerial or specialized knowledge ca-
pacity, may be eligible for L-1A or L-1B
status.

❖ Hospitality Management Trainees
J-1 Exchange Visitors: The purpose

of the J-1 exchange visitor program is to
increase mutual understanding between
the people of the United States and the
people of other countries by means of
educational and cultural exchanges. J-1
exchange visitors must have sufficient
scholastic preparation or professional
training to participate in the designated
training program, including knowledge of
the English language.

H-3 Trainees: An H-3 training pro-
gram must offer a training opportunity

that is not available in the trainee’s
own country, and that will benefit the
trainee in pursuing a career outside the
United States. H-3 trainees may not be
placed in a position which is in the
normal operation of the business and
in which citizens and resident workers
are regularly employed, and they may
not engage in productive employment
unless such employment is incidental
and necessary to the training.

Q-1 International Cultural Ex-
change Visitors: The Q-1
international cultural exchange pro-
gram provides practical training and
employment, the essential purpose of
which is the sharing of the history,
culture, and traditions of the
participant’s home country with the
American public. Q-1 exchange visitors
must be at least 18 years old and must
be able to communicate effectively
about the cultural attributes of their
home country.

F-1 Optional Practical Train-
ees: F-1 Optional Practical Training
provides academic students who are
completing an Associate’s or Bachelor’s
degree program at a U.S. college or
university with practical exposure to
their field of study. F-1 students can
request authorization for “optional
practical training” on a part-time basis
while still in school, and on a full-time
basis thereafter.

The Virginia General Assembly
agreed on a tax plan last month
that did not include higher sales
taxes for restaurants. An earlier
House bill that was ultimately
defeated would have required
restaurant owners to pay the
state sales tax on meals they
serve their employees.

That means that managers
who give their staff free meals

would have to pay the state sales
tax on that dinner’s worth.

“If you work in a restaurant
and they give you your dinner
you don’t have to pay a sales tax
on that dinner,” said sate Del. Ken
Plum (D-36). The bill, he added,
would not have generated a lot
of money for the state. “It’s not
many dollars at all.”

— David Harrison

No ‘Free Meal’ Tax in Virginia
Orinoco Coffee & Tea, LTD is a

private, family-owned company specializ-
ing in providing specialty coffees and teas
to gourmet retailers. Their products in-
clude regular, decaffeinated, flavored and
organic fair trade coffees and green,
oolong, black and herbal tea. Both bulk
coffee and tea can be packaged as a pri-
vate label. The company is located
between Washington and Baltimore, and
delivers throughout Maryland, Northern
Virginia and the Eastern Shore. To order,
call 1-800-773-0750.

C & K Manufacturing and Sales
Co., LLC offers Chef’s Edge cutting
boards with Microban Antimicrobial Prod-
uct Protection. Microban built in
protection inhibits the growth of bacteria
that causes stains and odors, meets strict
regulatory guidelines for food safety and
has a proven, long-term safety record.
Made of high-density polyethylene, they
have a non-skid, non-absorbent finish and
are dishwasher safe. The boards are avail-
able in standard white and in their Color
ID Chef’s Edge cutting boards to help pre-
vent cross-contamination and food-borne
illness. They are also available in custom
sizes. This product is available through C
& K dealers and distributors in the U.S.
For more information, visit
www.ckmfg.com or call 1-800-821-7795.

May 1 is the deadline to pre-register
for the 2004 National Restaurant
Association Restaurant, Hotel-Mo-
tel Show, held May 22-25, at McCormick
Place in Chicago. There is still time to reg-
ister online at http://
www.restaurant.org/show/media/
reg_form.cfm. The largest gathering of

restaurant and hospitality professionals in
the country, the 2004 Show is the must-
attend event of the year for anyone
covering this industry.

In addition to providing more than 45
innovative seminars and special pro-
grams, the Show will introduce more new
products and services than any other res-
taurant/hospitality trade show in the
country.

Each year, many new product introduc-
tions reflect current consumer trends and
this year will be no different. A host of
innovations that will help restaurants re-
spond to consumer demand for food items
and technology that help them live a
healthy lifestyle, such as carbohydrate-
conscious or low-fat alternatives to classic
menu favorites and nutrition-planning
software and guides are among the fea-
tures of this year’s Show.

Highlights at the 2004 Show include

the keynote speaker Former Secretary of
State Madeleine Albright; more than
45 free innovative educational sessions;
the Minority Business Exchange Pavilion,
showcasing certified minority-owned sup-
pliers; the new EDGE Pavilion featuring
design and decor; the 2004 Bocuse d’Or
USA finals, in which eight of the nation’s
top chefs will compete to represent the
U.S. at the highly prestigious interna-
tional Bocuse d’Or World Cuisine Contest
in France next year. For more information
on programming, visit www.restaurant
.org/show/media.

The nation’s top chicken marketers will
gather July 11-13 at Mohegan Sun in
Uncasville, Conn. to analyze trends and
developments in the animal protein sec-
tor at Chicken Marketing Seminar
2004. For more information, call 202-
296-2622.


