


Print Frauds

Only Experts Can Be Sure

Art collectors who invest in supposedly valu-
able, limited edition prints without checking
the dealer’s background and reputation may
become the owners of mass-produced,
fraudulent reproductions. A recent forgery
case underscores the importance of buying
only from reputable dealers and galleries, and
obtaining an independent opinion before
making a large investment.

Charges have been filed against three art
dealers and two galleries for allegedly forging
and selling 200 fraudulent prints attributed
to Marc Chagall, Joan Miro, Alexander Calder
and Salvador Dali. The estimated value of the
authentic prints is more than $3 billion.

Authentic prints are produced from a plate,
with the artist’s direct involvement. The
artist limits the quantity printed, usually to
less than 200, to obtain maximum quality
from the plate, which is then destroyed.
Works duplicated by other means, such as
photography, are reproductions, not limited
edition prints.

Even prints which are made from a plate, but
by someone other than the original artist, are
not authentic. Such reproductions may have
some aesthetic value, but they are not in the

same category as authentic prints, and should
be priced accordingly.

Because some contemporary artists have al-
lowed their signatures to be used on prints
that are not authentic, some experts advise
against buying any limited edition prints by
artists who are still living. Others recommend
obtaining an independent opinion before in-
vesting more than $20 in a picture. While the
value of genuine prints may far exceed $20,
reproductions are seldom worth more than
this.

The term “‘limited edition”” can be misleading
— it may mean only that an arbitrarily speci-

fied number of reproductions were made to
inflate the selling price. This does not in-
crease the picture’s artistic value, although it
may provide a reason to raise the price.

Beyond terminology, buying from a reputable
dealer is important because visible character-
istics of genuine prints may vary. For ex-
ample, although many limited edition prints
are signed and numbered, a few are not. Art-
ist’s proofs, which are genuine, may not be
numbered, although several of these proofs
may be distributed. Fraudulent copies also
can be printed with a number and forged
signature.

Art dealers may offer certificates of authen-
ticity which describe the artist’s involvement
in the printing process. Although these pro-
vide a guide to the print’s value, such certi-
ficates do not always offer absolute verifi-
cation. A legitimate company may not offer
one, while a forger could easily prepare a
fraudulent certificate. The certificate also
may be ambiguous about the artist’s actual
role in the preparation of the print, or in-
dicate only that he authorized the repro-
duction.

Even the print’s price is not always a reliable
indicator. Experts caution against extremely
low-priced “‘bargains,” but galleries may legi-
timately discount certain prints because they
are not selling well.

Prospective print buyers should protect themselves
by using only established, reputable dealers, and, if
necessary, obtaining a second opinion. An astute pur-
chaser may recognize signs of fraud, but because
these are so variable, they should not be used as the
only verification. Authentic limited edition prints
may appreciate substantially in value, giving the
buyer a worthwhile return on his investment.
However, reproductions may never be worth more
than the paper they re ‘“printed”’ on.
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Restaurant Thefts

Dishonest Employees Consume Profits

During peak dinner hours, the flow of dirty dishes
became so hectic that a resourceful dishwasher at an
elegant restaurant devised a way to save labor — he
threw out every other plate. When the rush died
down, he rewarded himself with a “snack’’ of several
handfuls of shrimp. After work, he brought his wife
a present — two place settings of restaurant silverware
to complete their service for 12.

Restaurant employees are pocketing cash,
changing credit card receipts, helping them-
selves to food and liquor, taking supplies
home, discarding silverware and dishes, an-
tagonizing customers, and in almost every
way imaginable, stealing from their employers.
The thefts are diverse, but they share a
common element — inadequate supervision.

Inadequate supervision contributes to a costly,
but often overlooked, form of employee
theft — loss of customer goodwill. The com-
ments of one angry customer may cost a
restaurant 10 potential patrons, but effective
supervision can keep customers happy and
prevent stealing. Other than antagonizing
customers, restaurant employees commit two
basic types of theft — they steal money by
manipulating receipts and they take restaurant
property, from potatoes to tablecloths.

Employees may alter credit card or cash re-
ceipts in several ways. Waiters may alter
figures on a signed credit receipt, enter
fictitious charges on a stolen card, or deli-
berately keep a customer’s card.

Cheating on cash receipts often involves
collusion between the waiter and a food ser-
ver or bartender. The waiter may simply des-
troy a receipt for food or drinks and pocket
the money, or he may deliberately short-
change a customer. Deterrents to such cheat-
ing include constant, visible supervision in the
bar, kitchen and dining room, comparison of
each waiter’s receipts with the size of the

crowd, and the use of table cards on which
customers can describe their service.

Thefts involving receipts are mainly limited to
waiters and bartenders, but any employee can
steal restaurant property, whether it’s consum-
able or nonconsumable. Employees who are
not restricted to one exit, or who have access
to a back door can easily carry items out to
their cars or throw them over a fence. Gar-
bage also provides a good hiding place for
everything from a loin of meat (to be re-
trieved later) to dishes and silverware. Peri-
odic garbage inspections, coupled with con-
stant supervision, may curtail such thefts.

Consumable items also may be stolen during
deliveries, either through employee collusion
with truck drivers, or by employees who take
advantage of confusion to randomly steal
from the storeroom and cooler. Limiting deli-
veries to specific, slack hours when they can
be supervised, and conducting inventories and
restricting keys to storage areas are deterrents.

As in any business, dishonest employees can easily
find and exploit weaknesses. Management must com-
bat this by exercising strong supervision throughout
the restaurant, conducting careful inventories, limit-
ing employee exits, locking supply areas, restricting
keys, and taking other steps to make employee theft
more difficult to commit and easier to detect.
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