
Within the re-start
restrictions the e�ciency

of your service has
a fundamental meaning.

Less tables simply have to 
produce more revenue
than before. Start with

the table layout and 
unnecessary 

decoration to 
maximize the

dining area.
Consider 

improving the 
service speed, to not 

delay order taking,
course changing,

or payment. Introduce 
set-menu and combos to gain 

time on making the choice 
and simple preparation.

Last but not least, engage 
upselling to both on-

and o� premise
ordering

processes. OPTIMIZE
OFF-PREMISE

ANSWER
ALL QUESTIONS,

QUESTION ALL
ANSWERS

STREAMLINE MENU

DRIVE
TABLE

TURNING

LOVE
FOOD
HATE
WASTE

SAFETY FIRST
Food safety has always been a priority for the 

restaurant industry, for both guests and employees. 
Today, more than ever, follow recommended 

practices that can be used to help mitigate 
exposure to the COVID-19 virus, including: 

food safety, cleaning and sanitizing, employee 
health monitoring and personal hygiene, 

social distancing. Do not hesitate to 
execute all your safety steps in front of 

your consumers. They, in fact, feel 
reassured observing the good 

hygiene practices live.

Waste is one of the most common
and least cared leaky buckets in 
foodservice. Run your eye over
the entire kitchen process to
identify them and future-proof your 
profits. Think about re-using 
any product you can. 
Control and diversify 
portion sizes to reduce 
waste.  Frozen food 
is the best way to 
prolong the shelf life 
of the product, naturally 
preserving its nutrients.
If you still have leftovers donate
or distribute them to employees.
Last but not least note the messy
plate appearance trend today. 
Utilize your ugly veggies to
wow your consumers with
the trendiest creations.

Consumers continue being cautious and by all 
means, strive for reassurance. Be prepared to 
answer your guests’ questions. Get your own 

Q&A sheet ready and train your sta� on 
comprehensive and standard answers to all 

common queries: How safe is the restaurant to 
eat in? Did any of your sta� get infected? How do 
you ensure that food is safe? How are you making 

sure that the crockery and cutlery is safe?

Productivity is not only about doing more.
It is about creating smart menus that look 
attractive to consumers  with less inventory 
kept. Cross utilization, mains and sides pairing, 
menu engineering and a smart labeling should  
be on your checklist 
to successfully re-align 
your menu.

Delivery is not only a consumer need, but 
it also is the best way to increase your 
restaurant utilization during the restriction 
and the new-normal time. To make
it successful, focus on the right products, that 
provide consumer satisfaction and positive 
reviews. Well travelling products may help you to 
increase your delivery reach. Have an ordering 
platform of your own or use an aggregator. When you 
face free capacity consider o�ering your kitchen as 
a ghost kitchen.
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restaurant industry, for both guests and employees. 
Today, more than ever, follow recommended 

practices that can be used to help mitigate 
exposure to the COVID-19 virus, including: 

food safety, cleaning and sanitizing, employee 
health monitoring and personal hygiene, 

social distancing. Do not hesitate to 
execute all your safety steps in front of 

your consumers. They, in fact, feel 
reassured observing the good 
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Waste is one of the most common
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Control and diversify 
portion sizes to reduce 
waste.  Frozen food & 
sous-vide are the best 
waysto prolong the life 
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If anyway you face the left-overs donate 
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but not least note, the filthy and messy 
plate appearance is in today. Utilize
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Consumers continue being cautious and by all 
means, strive for reassurance. Be prepared to 

answer your guests’ anxiety. Get your own 
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comprehensive & standard answer all common 
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reach and attractive to consumers  with less 
inventory kept. Cross utilization, mains and 
sides pairing, menu engineering and a smart 
labeling should  be on your 
checklist to successfully 
re-align menu.

Delivery is not only a consumer need, but 
it also turns to be the best way to increase 
your restaurant utilization during the 
restriction and the new-normal time. To make
it your success put in the first line on the right 
products, that provide consumer satisfaction and 
positive reviews. Well travelling product may help 
you to increase your delivery reach. Have an ordering 
platform of your own or use an aggregator. When you 
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a ghost kitchen.
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Lk  the FutureTOGETHER WE CAN
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it also turns to be the best way to increase 
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