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REQUEST AN EVENT 
 

Do you need a value added service for 
your clients or members?  Request an 
event today that can be customized to 
your needs.  Perfect for your company, 

organization, or association. 
Customized from 50 minutes to 8 hours 

 

CONTACT US 
 

Restaurant Institute LLC 
P.O. Box 2387 

Westerville, OH 43086-2387 

614.558.2239 
info@restaurantinstitute.com 
www.restaurantinstitute.com 

@RestaurantInst 

THE SPEAKERS 

Spring 2018 



RECIPES & MENU ENGINEERING (9000) 

RI-9001  |  The Art of Recipe Writing 
The accuracy of the recipe documentation process is extremely important to every operator.  It affects and 
touches so many aspects of the operation.  Without a properly documented recipe, you cannot possibly be 
able to manage the business effectively.  (50 minutes) 
 

RI-9002  |  Pumping Up Your Recipe Costing  
Mark will take you on a journey of combining his passion for the numbers and data with your passion for 
aspects of the industry the food, beverage, and superior service.  Learn how to apply his unique 
methodology to discover what producing the menu items for the guest experience really costs you.  (50 
minutes) 
 

RI-9003  |  Proven Menu Engineering Techniques  
Mark will walk you through the steps to re-engineer your menu for success and profitability utilizing his 
proven methods, with accurate recipe costing as a base.  Review with him the flaws of the traditional dog/
star reporting and learn about the proper data to be reviewed.  The proper data combined with your passion 
for your operation can assist you in a healthier bottom line.  (50 minutes) 

ACCOUNTING & FINANCE (1000) 

RI-8001  |  Determine Purchase Specification & Controls 
Creating purchasing controls are an essential component of what an efficient operation should have in 
place.  Determine what information is needed to create proper standards for your vendors, your menu, and 
your operation.  (50 minutes) 

RI-1001  |  Understanding Your Hospitality Operations Financial Statements  

As an operator it is important to understand the basic financial statements and methods of analysis.  Learn 
how to read and interpret the income statement and balance sheet for your operation.  Understand how to 
enhance the details of these statements and implement other financial tools.  (50 minutes) 
 

RI-1002  |  Performance Benchmarking for Greater Profitability 
Learn how to utilize recipes to evaluate the overall performance of the company in areas inclusive of 
ingredients, labor and overhead.  Apply various techniques in order to create a process to review 
efficiencies and to create a means of improving overall results.  (50 minutes) 
 

RI-1003  |  Applying Forecasting Methods To Your Operation 
One of the daunting challenges today in our industry is the ability to develop forecasts.  Ultimately they can 
affect production schedules, ordering practices, and staffing.  Learn the proven methods to develop an 
accurate forecast for your operation.  (50 minutes) 

FRONT OF THE HOUSE & CUSTOMER SERVICE (4000) 

INFORMATION TECHNOLOGY (6000) 

PURCHASING (8000) 

RI-7001  |  Implementing Just-In-Time (JIT) Practices 
Recipes are used for many aspects of the typical restaurant operation and their accuracy is paramount to 
your success!  Recipes can assist in the calculation of your daily production and ordering requirements.  You 
will see how static and dynamic pars for each item can assist greatly in your overall efficiency.  (50 minutes) 

 

RI-6001  |  Vetting Cost Control Systems for your Operations 
Learn about what to look for when evaluating cost control systems.  Understand how they may enhance 
your ability to grow your operation in today's economy.  Reviewing the relationships of cost control 
systems with other restaurant and foodservice technology is critical in the decision making process.  (50 
minutes) 

RI-4001  |  How the heck did I end up here?!?!  
A comedic and comprehensive look at the restaurant and customer service industry from a 25-year veteran.  
Topics will range from learning to have a servant’s heart, crucial conversations, hard learning experience 
and successful managing tips from small business to large-scale food service.  The stories told will help give 
advice to navigate the foodservice business and how to avoid some of the dark areas of the industry.  
WARNING - This session often turns into an interactive experience for attendees! (50 minutes)   

CULINARY (3000) 

RI-3001  |  Large-Scale Cook Chili 
An insightful look into the successful operation of cook chill from conception, design to implementation.  As 
a chef currently managing over 3.5 million meals per year you will get some great industry tips and tricks. 
(50 minutes) 
 

RI-3002  |  Healthy Cooking for the New Generation 
How to keep up to date with all the healthy trends and give your customers what they want.  With the 
explosion of vegetarian, plant based and gluten sensitive diets it has become more and more important to 
stay on trend and offer the “hot” new thing.  This ensures your customers will keep coming back for more! 
(50 minutes) 

HUMAN RESOURCES (5000) 

RI-5001  Successful Recruiting with the New Workforce 
Overseeing a large operation takes a lot of talented workers.  We will look at how to recruit chef talent, ser-
vice talent and what to look for with the new generation of service expectations.  (50 minutes) 
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MANAGEMENT & OPERATIONS (7000) 

BEVERAGE OPERATIONS (2000) 

Coming soon!  |  Summer 2018! 


