
















Buy the food. It becomes the product 

you sell for more than it cost you to 

produce. 

Pay your staff. 

Buy the equipment and supplies and 

maintain them. 

It’s completely uncomplicated. Yet, 

it’s one of the hardest industries to 

master. 

Why? 
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FALSE
Quality food costs too much 

money to produce. 

Local growers cannot meet the 

demands of the higher volumes of 

the non-commercial food service 

world. 

Quality cooks cost too 

much to staff. 

We’re too big. 

We typically reduce the cost of food by 
roughly 12% by moving from a heat & 
serve operation to scratch. 

By in large, non-commercial food service 
workers already make more than the  
more skilled chefs of the restaurant and 
hotel worlds. 

Grow your own food and/or 
partner with local farms for what 
you actually need instead of 
waiting for it to become available. 

One of the largest food service operations 
in the country is Michigan State University 
where they make their own pasta, their 
own tortillas and grow their own food.



The typical non-commercial food 

service system is costly and 

unsustainable. 



Building and adhering to a baseline 

of raw ingredients from which all 

your menus and recipes are written 

results in fresher, more delicious and 

appealing food and most 

importantly of all…

LOWER FOOD COST!!



Don’t write the menu, then go 

looking for the product. 

Figure out your ingredient 

statement– items you can get. 

Produce that is local to you. Establish 

your ingredient statement.

Then, write your menus. 



Soup stock. 

Salad dressing

Sauces

Work up to…

All fresh veg. 

Fresh proteins 

Whole animal. 

Home desserts. 



I can hear you saying…

“But my kitchen staff doesn’t have 

the skills or the desire to make 

everything from scratch.” 



This is the case pretty much 

everywhere. 
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How do we make this work? 

What is the one variable in our food 

service equation that is completely 

unpredictable? 



“You’ve worked in the kitchen here 

for 8 years. What do you like about 

this job. Why do you do it? “ 

Daryl may have a variety of answers. 

I like the 

money. 

I like the 

people. 

I like the 

benefits. 

I like what I 

do.

I’ve been 

here a long 

time. 

I like the 

hours. 

I like the 

residents.

In an operation performing at a 

benchmark level, most of that is 

probably true. 

However, in an operation that is 

falling short of providing high 

quality food service, by in large, 

none of this is true. 



If Daryl likes all those things about 

his job, why does he seem to not 

really care? 



This is why!



In a dump and serve operation 

where you punch the clock and wait 

for the timer to do ding, it’s all you 

can do to even walk in the door 

every day. 

And if a scratch cooking operation is 

going to work, the cooks have to 

cook. Period. 

Fast forward a few months after 

you’ve gone full scratch…



Now, he loves to cook. 

He’s been trained.   

Once, he was dead weight and now, 

he’s CONTRIBUTING….

Soup no longer comes in a can. 

Gravy is no longer a powder. 

Salisbury Steak no longer comes in 

an aluminum pan. 

He’s offering ideas. And they’re 

being listened to. 

It’s no longer just a job. 



“This is a nice idealistic view of food 

service and you make it sound so 

obvious and easy but how am I going 

to transform my entire food service 

operation while still running the day 

to day?”  

Fantastic question. 

And again, you are not alone. 



What about dietary restrictions? 

What about NSLP? 

What about  the fact that I have a 

small budget?

No resources. 

No time. 

That’s a the good news…



S|K's values are rooted in the belief 

that there should be nothing in your 

food that you didn't put there. 

Realize, in lieu of the fact that non-

commercial food service operators 

face many tremendous challenges, 

pre-made, heat & serve food did not 

always exist. But healthcare facilities 

have. 

Point being, no matter how much you 

may believe that you do not have the 

staff, facilities or budget to prepare 

and serve real food, it's simply not 

true. 

Sustainable|Kitchens would love to 

show you how to do it!



In 2013 and 2014, I was nominated 

for the "Operator Innovations in 

Sustainability" Award by the National 

Restaurant Association. 

In May, 2014, Justin also was honored 

with Food Service Director 

Magazine's "FSD of the Month" 

Award. 



ON-SITE CULINARY TRAINING

RECIPE DEVELOPMENT

EMPLOYEE HANDBOOKS

DEVELOPMENT OF BRAND DNA

POLICIES AND PROCEDURES 

OPERATIONAL SYSTEMS

SUSTAINABLE PRACTICES

KITCHEN DESIGN CONSULTING

MARKETING CAMPAIGNS AND PR



One of the greatest challenges to 

bringing “real” food to a non-

commercial food service operation 

is that sometimes your culinary team 

does not have the necessary skills to 

cook from scratch because they’ve 

never had to before.

We will design and teach a 

comprehensive culinary basic 

training course tailored to the needs 

of your operation. The course will 

include demonstrations, hands-on 

culinary training, as well as, written 

and practical exams.



Moving to a menu comprised 

entirely of unique and scratch-made 

recipes can seem like a daunting 

task. 

Our skilled chefs will not only 

conceive and develop an archive of 

recipes just for your operation, but 

we will involve you in the process. 

You will be able to taste a variety of 

things and zero in on the best 

versions of those eye-catching and 

mouth-watering dishes that your 

kitchen or restaurant will be known 

for.

Our recipe format will encapsulate 

not only the ingredients and proper 

technique but also, accurate USDA 

nutritional analysis, precise food 

costing and a photo of the 

completed dish.  



In the midst of a sweeping 
transformative change, it can be hard 
to keep everyone on the same page. 

Our complete, concise and colorful 
employee handbooks will serve as a 
quick reference guide and easy-to-
navigate tool for all the members of 
your team to understand exactly 
what the mission of your operation is, 
as well as, your expectations of 
them.

This will also serve as a vital “tone-
setter” for the project. We cannot 
transform your operation by simply 
changing the menus and recipes. 

We must aim to change the culture. 
This handbook is a key component 
to that. 



One of the most common pitfalls of 

any food service operation is not 

knowing your identity or where you 

fit into the marketplace. 

Through one of our fun DNA 

Branding Sessions, we will zero in on 

exactly who your customer is and 

what they expect from you. 

This serves as an invaluable 

jumping-off point for your menu 

design, social media presence, and 

everything from your dining room to 

your name to the color of your walls. 



While it may not be the most fun or 

exciting part of a food service 

transformation, it might be the most 

important one. 

From food safety to work place 

conduct, we will create and 

implement all the necessary Policies 

and Procedures in order to ensure 

that your team is upholding the 

highest standards of, not only your 

organization, but local and state food 

code.

We will develop and implement 

HACCP Plans if necessary and 

ensure everyone is equipped to 

work in a scratch food operation. 



In order to maintain continuity 

through what will be a challenging 

transformation, Sustainable Kitchens 

will employ a series of essential 

operational protocols and processes. 

These can include Order Guides, 

Closing Checklists, Deep Cleaning 

lists, Prep Sheets, Employee 

Evaluations and any other 

Operational Communications we, 

together, deem necessary to have 

the best chance of maintaining the 

new system. 



It should be no surprise that the 

implementation of “sustainable” 

practices is where we at 

Sustainable|Kitchens get really 

excited! 

It can have a tremendous impact on 

the morale of your staff and the 

support of your customers to know 

that you are sourcing locally, 

renewing your waste, or even 

preparing food with ingredients 

grown on your own property. 

Whether composting, sourcing 

locally, or implementing on-site 

farms, sustainability is our bread and 

butter!



We like to make sure, first and 

foremost that our clients know that it 

is not necessary to put a significant 

investment in their kitchen or 

equipment in order to change the 

quality of their food. 

We will always aim to elevate food 

and service with the facilities that 

you have. 

However, if you are planning on a 

kitchen overhaul, we have the 

expertise and resources to design a 

kitchen for you the fits the system, 

the menu and food we’ve created 

together like a glove! 



Processed, frozen and pre-made 
food is a fairly new invention. It 
hasn’t always existed. 

But Healthcare has. This means that 
at some point in the past, everything 
in the non-commercial food service 
world was made from scratch 
because there wasn’t another option. 

Our approach is simple. We look at 
all our clients the same way. People 
in a room cooking food for people in 
another room. The healthcare food 
service system is designed to make 
this hard.

There are many food service 
consulting companies out there and 
the first thing they’ll tell you is that 
they have hundreds of years of 
combined experience. But their 
experience is in supporting a 
broken system.

Our system works because it gets to 
the heart of the matter. People 
cooking food. That’s it. The rest is 
gravy. Literally. 



There are many chefs that try to be 

consultants with varying degrees of 

success. The difference between these 

folks and Sustainable|Kitchens is that 

we don’t think of ourselves as 

consultants. We think of ourselves as 

“transformation specialists.” 

We will not simply give you a template 

and say “good luck.” We’re in it for the 

long haul and most importantly we are 

invested in your PEOPLE. 

Food service math is easy. You purchase 

a product that you turn into another 

product and sell it to people for more 

than what it cost you to make. The 

metrics of food service are 

uncomplicated. Where it becomes 

complicated is when you have to 

employ human beings to execute it. 

This is where our focus truly lies. 

Giving you the systems and great food, 

yes. But, then changing the culture so 

those systems and that food have the 

best chance of long-lasting success! 



Sustainable|Kitchens is a the only

approved third party consultant 

certified to implement the REAL 

certification system in the country. 

The United States Healthful Food 

Council developed the Responsible 

Epicurean and Agricultural 

Leadership Certification to be the 

trusted, nationally recognized mark 

of excellence for restaurants and 

other food service establishments 

committed to nutrition and 

sustainability. 

The REAL logo is fast becoming the 

beacon for consumers seeking 

healthful and sustainable food. 



The goal of REAL Certification is to 

affect change in the practices of the 

full spectrum of restaurants and 

foodservice facilities by providing a 

market-based incentive to promote 

more healthful and sustainable food 

and beverages. 

RESPONSIBLE: Provides 

nutritional benefit. 

EPICUREAN: Preparation enhances 

food quality and experience. 

AGRICULTURAL: Comes from the 

safest and highest quality sources. 

LEADERSHIP: Enables better choices.  



Modeled after LEED Certifcation, 

REAL utilizes a point-based system 

that is implemented with the 

assistance of Sustainable|Kitchens. 

The comprehensive review process 

includes menu analysis, invoice and 

supply chain verification, interviews, 

and visual assessments of front and 

back of house operations. 

The process is comprised of 5 

stages: Register, Review, 

Recommend, Recognize, and 

Reward. 

The role of S|K in this process is to 

set your operation up to ensure that 

you receive a passing grade on the 

review and are ultimately rewarded 

the REAL emblem! 




