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Kitchen Management 101

6 Essential Kitchen 
Management Systems

Welcome!
Today’s event will be starting shortly.

Jim Laube Joe Erickson

Your HostsYour Hosts

Chef Omar 
Pereney
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Omar PereneyOmar Pereney

Chef Omar Pereney is the Principal and founder at 
Culinary Matters Consulting Agency in Houston, Texas, 
Omar provides concept development & design, 
culinary direction and kitchen management consulting 
for new and established operations. 

• Interactive format

• Access to participant comments & 
questions 

• This webinar is being recorded

• Links to resources will be included on the 
recorded webinar page

Webinar FormatWebinar Format

Kitchen Management 101
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Questions & 
Comments

Show/Hide Control Panel

Questions Tab

Type your Questions / Comments

Kitchen Management 101

Kitchen ManagementKitchen Management
Kitchen Manager (Technician)

• Formal culinary training
• Creates menus and recipes
• Restaurant’s identity
• Kitchen management

Chef (Creative)

• Food purchasing
• Food production
• Food and labor cost
• Clean/safe kitchen
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Kitchen ManagementKitchen Management

Download Job Description Templates

Kitchen ManagerKitchen Manager

• Cost control –profitability

• Guest experience - consistency, quality and 
timeliness

• Safe and sanitary kitchen

• Consistency and predictability

Accountable for:

Kitchen Management 101
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Kitchen ManagementKitchen Management

Consistency and predictability can only be achieved by implementing 
repeatable and trainable systems

Guest Experience
Profitability

Health & Safety

Accountability

Guest Experience
Profitability

Health & Safety

Daily Prep

Purchasing 
and Receiving

Checklists

Recipe 
Management

Menu 
Production

Inventory 
Control

6 Essential 
Kitchen Systems
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Purchasing & Receiving SystemPurchasing & Receiving System

Purchasing 
and Receiving

• Keeping enough product in stock

• Tracking price changes

• Preventing shortages and theft

• Setting pars

• Reduce waste and spoilage

• Reduce excess inventory

• Product rotation

Kitchen Management 101

Purchasing & ReceivingPurchasing & Receiving

• Order Guide

• Purchase Orders

• Product Specifications

• Prime Vendor Agreement

• Receiving Policy

Tools/Forms

Kitchen Management 101
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www.restaurantowner.com/public/Restaurant-Kitchen-Management-Systems.cfm

Purchase and 
Receiving System 

Resources

Kitchen Management 101
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Daily Prep SystemDaily Prep System

Daily Prep

• Having enough product for each shift

• Portion control = cost control

• Shelf life - date labeling 

• Waste control

• Recipe consistency

• Food cost consistency

• Sharing of prep duties

Kitchen Management 101

Daily PrepDaily Prep

Tools/Forms

• Prep Count Template

• Production Logs

• Prep Labor Cost Calculator

• Date Labeling - Shelf Life Tracking

Kitchen Management 101
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Daily Prep System 
Resources

Kitchen Management 101

Menu Production SystemMenu Production System

Menu 
Production

• Kitchen line properly stocked

• Cook stations setup for success

• Food temperature monitoring

• Portion control system

• Recipe references (build charts)

• Proper service ware (plates, bowls, etc.)

• Ticket timing guidelines

• Hot food hot, cold food cold

Kitchen Management 101
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Menu ProductionMenu Production

Tools/Forms

• Line Check Template

• Station Diagrams

• Build Charts

• Portion Control Specs

Kitchen Management 101

Menu Production 
System Resources

Kitchen Management 101
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Recipe Management SystemRecipe Management System

Recipe 
Management

• Made the same way every time

• Better portion control 

• More consistent guest experience

• Predictable profit

Kitchen Management 101

Recipe ManagementRecipe Management

Tools/Forms

• Recipe Manual Template

• Recipe Build Chart

• Menu and Recipe Costing Template

Kitchen Management 101
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Recipe Management 
System Resources

Kitchen Management 101

Inventory Control SystemInventory Control System

Inventory 
Control

• Theft prevention

• Reduce cash tied up in inventory

• Weekly COGS valuation

• Food cost consistency

• Key item tracking

• Waste reduction

• Tracking ideal cost

Kitchen Management 101
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Inventory ControlInventory Control

Tools/Forms

• Inventory Count Sheet

• Key Item Inventory Worksheet

• Waste Sheet

• Order Guide

• Prep Count

Kitchen Management 101

Kitchen Management 101

Inventory Control 
System Resources
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Checklist SystemChecklist System

Checklists

• Opening and closing duties

• Line checks

• Cleaning duties

• Equipment maintenance

• Quality control

• Health and sanitation

Kitchen Management 101

ChecklistsChecklists

Tools/Forms

• Opening and Closing Checklist

• Pre-shift Line Check

• Cleaning Checklist

• Checklist Generator

Kitchen Management 101

27

28



9/22/2021

Kitchen Management 101 - 6 Essential Systems 15

Checklist System 
Resources

Kitchen Management 101

Guest Experience
Profitability

Health & Safety

Daily Prep

Purchasing 
and Receiving

Checklists

Recipe 
Management

Menu 
Production

Inventory 
Control

6 Essential 
Systems

You can implement and train your staff how to use these 
systems beginning today!
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The Restaurant Owner Learning SystemThe Restaurant Owner Learning System

Team Development 
Courses and Training Videos

Restaurant-Specific Training
Custom Training Platform

Micro-Learning Training VideosMicro-Learning Training Videos

Share dozens of training 
videos with BOH and FOH
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Standard Membership

Owner 
Member

3
Managers 

30
Team Members

Add Your Restaurant TeamAdd Your Restaurant Team

Step-by-step instructions 
for adding your team to 

your RO membership
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Q&AQ&A

Questions

Additional questions to 
info@restaurantowner.com

Safeguard Your Restaurant 
in the New Uncertain 

Economy

Join Us Next Week

WEBINAR September 28
Restaurant owners and managers
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Just 4 very short
questions!

Please Give Us Your FeedbackPlease Give Us Your Feedback

info@RestaurantOwner.com

Thank you for attending!

Kitchen Management 101Kitchen Management 101

6 Essential Kitchen 
Management Systems
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