
K I TC H E N  M A N A G E M E N T

‘ S U R V I V I N G  T H E  W I N T E R  O F  

D I S C O N T E N T ’



C H A L L E N G E S

A H E A D



Challenges and what to do about them.

Keep a Regular Maintenance Schedule
Check Seals and Gaskets

Clean the Condenser Coils on Your Refrigeration 
Units

Go with “Green” Lighting
Don’t Waste Water

Shut Down Unused Equipment
Coach Yourself  and Your Staff





Challenges and what to do about them.

Train and Retain
Opening Hours

Upskilling and Cross 
Training

Minimum Wage Increase



Minimum wage increase

€11.30 with (17.5% loading) true cost to 
the business in 2023 is €13.28

Isolate the days that are 
worth opening !!!!!!



Challenges and what to do about them.

Portion Control
Effectively Costed Dishes

Menu Engineering
Supplier Negotiation
Waste Management



Kitchen Management



Challenges and what to do about them.
How much of your waste is actually 

waste 
Train, train, train

Portion size
Menu size

Menu Engineering



Food waste is a killer



Challenges and what to do about them.

Don’t go into the winter blind
Weekly Revenue v Expense 
meetings
Surround Costs are everywhere
Consumables
Projections of  revenue



ACT NOW

M A K E  I T  E V E R YO N E ’ S  

R E S P O N S I B I LT Y  T O  

S T I L L  B E  I N  B U S I N E S S  

2 0 2 3



M A R T I N  P O T T S


