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out. We settled on a menu that relied heavily on foods 
that could be prepared ahead of time – roasts, braises 
and pot pies – and did not require many à la minute 
cooking procedures. Those menu items that did were 
kept to minimum. This achieved its purpose but also 
gave us the additional benefit of being able to serve the 
business lunch rush more efficiently. We specifically 
created several dishes for the lunch menu that servers 
could recommend to customers with limited time for a 
midday meal that we knew could be delivered quickly 
without compromising quality.

Since the renovations included a substantial bar and 
lounge area, we developed an extensive appetizer and 
sharing section on the menu; this also functions as a bar 
menu and it can be serviced by one of the four areas of the 
kitchen. This zone is completely self-contained, with its 
own oven, fryer, range and refrigerated work table. It also 
functions as a late-night kitchen for the bar/lounge and is 
kept open till 1:00am. Since it is self-contained, the rest of 
the kitchen can be closed down reducing labour cost. 

While all these considerations to menu development 
are critical to the success of a menu launch, the single 
most important aspect is staff training.

While we may do three or four menu presentations 
to the owners and managers and spend several days in 
standard recipe development and costing, it is the train-
ing of both back of house and front of house staff that 
will make or break the operation.

Back of house training will typically consist of four 
to five days of preparation and cooking of all menu 
items. At this point, the finalized standard recipes, plat-
ing specifications and costings are completed. Each 
menu item must be prepared by the staff a number of 
times so that they are comfortable with the item. All 
staff is cross-trained in various stations as well as the 
bulk preparation of all sauces, dressings and garnishes. 
Also, during the training period, we complete a number 
of service dry runs. This accomplishes two things: the 
front of house staff become familiar with the menu and 
the back of house can iron out any wrinkles in the cook-
ing and service process. The dry run period will usually 
include a “friends and family” night where guests are 
invited to test both food and service, so that manage-
ment can fix problems before paying guests are served.

This training period is also an excellent time for 
manufacturer’s reps to be invited to do start up demos 
for all equipment. More often than we would like, ex-
pensive pieces of equipment are either under-utilized or 
damaged because staff has not been properly trained on 
its use or on the maintenance of the units. 

Menu development cannot be done in isolation. As a 
consulting chef, I believe it must be accomplished in 
conjunction with all the other planning processes and 
cannot take precedence over other considerations. For a 
new operation, it is an essential part of the design and 
build-out and requires the services of a professional to be 
properly achieved.

Dominic Zoffranieri, an award-winning chef, is the owner of JDC 
Hospitality Inc. He is a consulting chef whose client list includes 
such highly respected foodservice operations as Harbour Sixty 
Steakhouse and Pinnacle Caterers in Toronto.

The original broilers were too hot for delicate seafood, so a 
separate seafood broiler had to be added.

Paxton
ad

1/4 pg v.

Build of Fare




