Chef Business Toolkit: How to Achieve Efficiency
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Star Players
This star player system allows you to identify how each of your menu items are performing and gives you ideas on to improve this performance in volume and bottom line costs.


	Menu Item
	Category 
	Corrective Action

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	




High Volume/ High Margin


Star players and hero dishes


High Volume/ Low Margin


Look at food cost


Low Volume/ Low Margin


Delist Dishes


Low Volume /High Margin


Name change


Look at ingredient % of the dish


Switch one or two ingredients


Use this area for New product developement


Look at why these are working















