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ConsultingHUB

Restaurant Consulting Company
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@ less than 80 uah
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Rule Ne1

\

THINK DETAILS e N
IN ADVANCE }
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Rule Ne2

VEGETABLES
GARNISH
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Rule Ne5
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Rule N26
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Rule Ne9
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Rule Ne10
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HOW TO IMPRESS A
GUEST?

HOW TO FIND OUT WHAT
IS BEAUTIFUL?
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WHERE
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PINTEREST.COM - SOURCE OF IDEAS
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IN TREND ...
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NETFLIX

A NETFLIX DOCUMENTARY SERIES

CHEF'S TABLE

FROM THE DIRECTOR OFE JIRO DREAMS OF SUSHI
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Dropping the lemon tart

Massimo
Bottura

Oops! | dropped the lemon tart. Paolo Terzi
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Old Style New style

—
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Cross-cultural
culinary exchang
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Author's tableware
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A guest can be impressed with an ordinary dish
by telling its story or hidden subtext
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Unusual shapes and interpretations ...
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Installations ...
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Installations ...
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Serving one product in different textures
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MICROGREEN
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MODERN UKRAINIAN
CUISINE
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Kazimir Malevich + Kyiv Cutlet
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WORKSHOP.
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Design ideas?

TEAM 1 TEAM 2 TEAM 3
Gazpacho Tartar Pavlova Dessert
20 minutes

Send photos to fedosova2008@gmail.com
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Menu — one of the most important elements
of the promotion
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First it is necessary to analyse the menu and determine which dishes bring more profit
(high margin dishes), which are popular, but only distract the attention of guests and
eat up most of the restaurant’s profit.

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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TWO TYPES OF PRICE FORMATION

* Under the required price
« Based on food cost
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Standardized Recipe Cost Sheet

Unit Name: .
Menu ltem: Redipe Number:
Spacial Notaes: Recipe Yield:
Portion Size:
Portion Cost:
Ingredients Ingredient Cost
ftem Amount Unit Cost Total Cost
Total Cost
Total Recipe Cost: Recipe Type:
Portion Cost: Date Costed:
Previous Portion Cost: Previous Date Costed:

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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ITEM AMOUNT| UNIT COST| TOTAL COST
Chicken 0,16 10 1,6
Tomatos 0,05 2 0,1
Potatos 0,1 1 0,1
Muchrooms 0,04 2 0,08
Herbs 0,002 15 0,03
Olives 0,01 9 0,09
FOODCOST 300 g 2
Margin (Index) 300% (3) 6
PRICE 8
NET PROFIT 20% 1,6

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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Restaurant owners use the Kasavana and Smith model
as the main tool for developing menus and analysing the sales
of certain dishes

A
HORSE STAR
t HIGH POPULARITY HIGH POPULARITY
> LOW MARGIN HIGH MARGIN
(0
<
—
= |
o
o DOG PUZZLE
LOW POPULARITY LOWPOPULARITY
LOW MARGIN HaGH MARGIN
>
PROFIT

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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The methodology is based on the division
of all dishes into 4 categories

A — Stars. They sell well and have high margins.
It is they who bring the biggest profit to the restaurant.

HORSE STAR — Workhorses. They are in demand among visitors, but
F\-' HIGH POPULARITY HIGH POPULARITY their margin is small. It is not necessary to remove them
> LOW MARGIN IS SRR ' . o .
o from the list of dishes, but it is necessary to reduce their
g cost or increase the price.
o
8 DOG PUZZLE — Puzzles. They are characterized by high margips, but

s o ORI they are sold poorly. The task of the restaurateur is to

NN MR s stimulate demand for these dishes (promotions, special

offers, etc.).
>
PROFIT

— Dogs. They sell poorly and have low margins
(they can be safely removed from the menu).

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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Next step - it is necessary to pay special attention to the structure, positioning of texts
and creative descriptions of dishes on the menu in order to convince guests to choose
the right items (bringing the most profit)

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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IT IS ALSO POSSIBLE TO INFLUENCE CERTAIN
EXPECTATIONS OF THE GUEST

e I ‘ 7[:0 Plpu I S5 '

There is a research about menu fonts. If it is in italics, potential
visitors perceive the establishment as a top-class restaurant.

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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IT IS ALSO POSSIBLE TO INFLUENCE CERTAIN
EXPECTATIONS OF THE GUEST

MR

The same conclusions turned out to be true for the weight of the menu.
Heavier menus, as opposed to lighter ones, affect the perception of scale
and expected quality of service.

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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Neuromarketing — study of a person’s customer behaviour
In response to various marketing tricks

Vi te O &3 o
3 cﬂége{:} AT OOW- X
ACE | D ‘f." = U%
-+ o
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Marketing tricks can increase sales and influence
the behaviour of the target audience

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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RESEARCH METHODOLOGY

During the study,

/3 printed menus of
different types of
restaurants were
analysed
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Also, 3 focus groups were held
with different target audiences

— Group A — men and women aged 21-35, active users of social
networks who visit restaurants at least 2—-3 times a week.

— Group B — men and women aged 35-55 who visit restaurants at
least once a week.

— Group C — men and women aged 21-30, active users of social
networks, food bloggers, restaurant critics who visit restaurants at
least 3—5 times a week.

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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During the discussion, the participants expressed their
opinions, comments and recommendations on the arrangement
of dishes in the menu, structure, number of positions, the order

in which dishes are listed on the menu, etc.
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RESEARCH RESULTS AND
DISCUSSION

As a research result, it is possible
to identify ten effective
psychological tricks that can
influence the choice of dishes on
the restaurant menu.

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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MENU STRUCTURE

For convenience and easy
perception, all dishes should be
divided into groups (snacks,
salads, soups, for children,
vegetarian, etc.).
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It is also possible to select groups
of dishes on the menu by type of
product — chicken, fish, pork ...
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NUMBER OF
ITEMS IN THE MENU

The more options, the more difficult
it is to make a choice and the more
likely that as a result the guest will
be dissatisfied with final decision

GREENS
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THE ORDER OF
THE DISHES ON THE MENU

Chef's salad -9 $

Restaurant guests usually do not read Avocado salad -7 $
the entire list of dishes, but quickly

look through the menu. Greensalad-8$
More often, the eye focuses on the Chicken salad -9 $
first two positions, and then goes to

the last item in the list. The middle is Mix salad — 8 $

often simply ignored. The most

margined positions are best placed Seafood salad - 12 $

first, second and last in the list.
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IT IS NOT RECOMMENDED TO SORT DISHES BY PRICE!

Chefs salad -6 $ Chef's salad -9 §
Avocado salad -7 $ Avocado salad — 8 $
Greensalad-8$ Greensalad-5$

Some customers list the

cheapest items first and end up  Chicken salad — 9 $ Chicken salad — 9 $

with the more expensive ones.

All prices must be mixed so that Mixsalad—10$ Mix salad — 6 $

they are difficult to rank and

impossible to select by price. Seafood salad — 12 $ Seafood salad — 12 $

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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IT IS NOT RECOMMENDED TO SORT DISHES BY PRICE!

Potato salad — 6 $ Salad with salmon -12 $
Avocado salad -7 $ Avocado salad -7 $
Green salad — 8 $ Potato salad — 6 $
Chicken salad — 9 $ Green salad — 8 $

Salad with salmon — 12 $ Chicken salad — 9 $

At the same time, if the most expensive dishes are placed at the top,
the rest of the menu may seem cheaper.

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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GAME WITH PRICES

Avocado salad - 7 $ Avocado salad - 7 $
Potato salad — 6 $ Potato salad — 6 $

Green salad — 8 $ Green salad — 8 $

Salad with salmon-12 § Salad with salmon-12 $
Chicken salad — 9 $ Chicken salad - 9 $

Lobster salad — 17 $

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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REMOVING CURRENCY SIGNS

Chef’s salad — 9
Avocado salad — 7
Green salad — 8
Chicken salad — 9

Mix salad — 8

Seafood salad — 12
Currency signs are painful reminder

to the client when he/she spends money

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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CREATIVE DESCRIPTIONS

No more Salad «Fantasy» or «Blue Lake»

Just tasty description of the dish and its ingredients

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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Rib eye steak - 35 $

Tender Rib eye steak — 35 $

of a young calf raised in the green meadows of Argentina, with rosemary fries

Effective menu descriptions can increase sales by 30 0/0

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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The words «mothery», «grandmother», etc...
makes dishes more attractive!

Grandmother’s cherry pie
Mother’s borscht

Old uncle’s liqueur

We better understand and remember texts that activate our imagination!

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business



& ODESA NATIONAL A Fys| LA FONDATION
UNIVERSITY OF TECHNOLOGY BIRL =015 0a O R TRIN O TELIERE

Adjectives are very important! Origin of the ingredients!
Village cake Soup with Carpathian
mushrooms

Fresh salad

vs Mushroom soup
Craft cheese

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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PHOTOS ON THE MENU

Despite the fact that photos iz
increase sales by up to 30 %, VLB D s+
they «cheapen» the appearance " LABO (RIS W S
of the menu and the concept of
the restaurant.

This technique cannot be used In
gourmet restaurants.
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For exotic cuisines or non-standard dishes, photos are required. It
is recommended to use photos of not all dishes, but only marginal
ones or it is necessary to sell more often.

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business
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DESIGN TRENDS

MEAT&SALAD

YOUR RESTAURANT NAME
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DESIGN TRENDS

MINIMALISTIC MENU

——

A4 3000F
2 FILE PSD
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CONCLUSIONS

A restaurant menu should be attractive from
the outside, sell well, and be easy to read!
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Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business



| UNIVERSITY OF TECHNOLC

F&CURY"B““'DMV&%N ’ ti on Technolo ?'} s R astaure ,'-.-* ar . - ';'- o “ - siness . !1!!' i



ODESA NATIONAL " 7 Sl Fi3!| LAFONDATION

UNIVERSITY OF TECHNOLOGY : POUR LAFORMATION HOTELIERE

Food Waste -
a Global Problem

132 kg food waste per personin EU in 2022 (Eurostat, 2024)
Households: 54%, hospitality: 12% (Eurostat, 2024)

Major environmental, social, and economic impacts

17% of food is wasted globally (FAO, 2022)

Plate waste is a key contributor
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Definitions of
Food Waste

Food Loss - occurs before retail (harvest, storage)

Food Waste - happens during distribution and consumption
Plate Waste - uneaten food left on guests’ plates

Avoidable vs unavoidable food waste

Possibly avoidable (e.g., potato skins)

Waste occurs at all service phases
(from storage to consumption)
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Food Waste Types

Edible food thrown away Inedible or undesired

parts of food
Plate leftovers, Peelings, bones, coffee
unserved meals grounds

Low/no value,

Has monetary value but can be reused (e.g. broth)

Banana peels, eggshells,

Bread, sandwiches, full meals )
chicken bones

Reduce through planning, Reuse creatively or
portion control, reuse compost when possible
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Food Waste controle

Plate Waste (kyg) Kitchen Waste (kg)  Unserved Waste (kg) No. of covers Comments
Example Day 13107 I 77 I 32 | & Wm&"“‘
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Al Food Bins
N

= When food waste is deposited into the bin, sensors
and cameras identify the type of waste by analysing
its shape, color, and composition.

* Using Al and machine learning algorithms, the bin's
system classifies the waste into specific categories,
such as fruits, vegetables, meat, or packaging
materials.

* The bin then sorts the waste into the appropriate
compartment or issues a prompt to guide users in
correctly disposing of the waste.
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RESULTS

Apergu semaine 41

2 Lycte hinelar Yyon Bouges v Semaine 41/ 3024 w

W Total des déchets afimentsires

4,7 kg CD

35 N ACONDIMES Daf TH b b masure de référance

During week 41, 4 7kg of food weste was recorded, a reduction of 35% compared to
the baseline measurement. (Lycéde Hoteler Dinard, October 2023)
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Best Practices in Hospitality

STORIES FROM Hilton Trends News Videos Press Center Corporate Brands Q | % Amoncas

December 7.2023 | News Releasos

Hilton Green Breakfast
Records 62% Reduction in
Food Waste Across 13 UAE
Hotels

December 7, 2023
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Best Practices in Hospitality

Two Marriott hotels in Costa Rica, the Marriott Hacienda Belen
and the Los Suenos Marriott Resort, have successfully reduced
their food waste by 25% within months of implementing the
Leanpath food waste prevention platform.

Hotel Management Network, 2024
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FoodTuristic

The FoodTuristic project addresses the lack of green technology curriculum in

European culinary and hospitality schools, which have traditionally focussed
more on gastronomy and hospitality management skills.
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www.foodturistic.com
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FoodTuristic
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. What is Zero Waste
cooking?

v Zero Waste is not just about trash, it's about rethinking
how we use resources.

+* The approach - waste reduction, reuse, recycling,
composting.
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Principles of Zero Waste
in the Kitchen

.# Menu planning

.# Smart purchasing

.» Using the whole product
_» Creativity with leftovers
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Silo Restaurant (UK)

RESTAURANT BAKERY COFFEE HOUSE

The world’s first
zero-waste restaurant

in-house flour milling,
fermentation,
composting, reusable
jars and containers
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Nolla (Helsinki)

|

Nolla one of the world’s first
fully zero-waste restaurants

Thery, ¢'re no trash bins — all waste is either recycled or

composted.

The ry ¢’ aurant only accepts products in reusable

containers, which are returned to suppliers.

All waste is weighed and tracked using special

softwi 2.

Chefs use every part of the ingredients — from peels to

bones.”

They make syrups from onion skins, chips from fish

bone« ¢ nd soap from used oil.
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Chefs can use many techniques to
make the most of food

Ways to extend shelf life and enjoy
out-of-season foods include:

«# Preserving
. Canning
.#Drying

.# Fermenting
.» Freezing
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From Peels to Plates -
Creative Waste Use

ZER® WASTE KITCHEN Mome Retipes Gardersng & Compostng Zero Waste Cooking

MOVE FOR HUNGER PRESENTS

ZER@
WASTE
KITCHEN

LEARN TO COOK, PLAN, & LIVE FOR A
MORE SUSTAINABLE FUTURE

https://zerowastekitchen.moveforhunger.org/cateqory/zero-waste-cooking/
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HOW TO STORE YOUR HOW TO FROPERLY STORE

YOUR PANTRY PRODUCTS

N

REDUCE FOOD WASTE BY
PICKLING YOUR VEGGIER

EVERYTRING YOU NEED TO
KNOW ABOUT STORING
PERISHABLE FOOD

8 ECO-FRIENDLY TIPS TOD
HOST A SUMMER COCHOUT
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Make kvass (kombucha) using Grind black bread crusts into "soil"
leftover bread to garnish dishes
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Maximizing the Use of
Vegetables and Fruits

* Boil beets for salads, and reduce the beet broth
to use as a natural dye and flavour enhancer.

* Peel potatoes, carrots, and beets for soups or side dishes.
Roast the peels in the oven with oil and spices to make chips.

* Add onion skins to broths to enhance colour and depth of
flavour.

* Prepare compote using fruits that are no longer visually
appealing or are starting to overripe, also using citrus peels for
added aroma.

* Make lemonade from lemon and orange peels.

* Create syrups from berries that have been sitting in the fridge
or those bought at a discount at the supermarket.

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business



@ ODESA NATIONAL . ; UFis | LA FONDATION

UNIVERSITY OF TECHNOLOGY POUR LA FORMATION HOTELIERE

Make green oil or green powder from herb stems (parsley, dill) that are usually discarded. This oil
can be used in salads or as a garnish for hot dishes.
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Full Utilization of Meat
and Fish Ingredients

Faculty of Innovative Nutrition Technologies, Restaurant and Hotel Business



ODESANATIONSS 7 | Fyy| LA FONDATION
UNIVERSITY OF TECHNOLOGY POUR LAFORMATION HOTELIERE

Reusing Eggshells

P/ S -

Use eggshells creatively for serving appetizers, such as amuse-bouche
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