
PLAN LIKE A CHEF!
“Master the Art of Planning, Organization, and Execution in Culinary Operations for Maximum Efficiency”

Schedule

Venue (InHouse) Fees

At Your Organization Premises Ask For The Quotation

►  Available delivery methods: In-House Training

Introduction

Culinary excellence is not only about cooking but also about meticulous planning, organization, and workflow management in a
professional kitchen. Effective planning ensures that ingredients, resources, and staff are efficiently utilized to deliver consistent
quality, minimize waste, and meet customer expectations.

The Plan Like a Chef! course equips participants with practical strategies and techniques to plan, organize, and manage culinary
operations effectively. Through interactive workshops, case studies, and hands-on exercises, participants will learn how to structure
kitchen workflows, manage inventory, schedule tasks, and execute operations with precision.

Objectives

By the end of this course, participants will be able to:

Understand the fundamentals of planning and organization in culinary operations.
Design efficient workflows and kitchen layouts for optimal productivity.
Plan menus, resources, and inventory for daily and special events.
Schedule tasks and manage staff effectively to meet operational goals.
Minimize waste and optimize resource utilization.
Monitor performance and quality standards in culinary operations.
Apply problem-solving and decision-making skills in fast-paced environments.
Implement best practices for operational efficiency and customer satisfaction.
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Why Attend

Planning and organization are critical to success in culinary and hospitality environments. This course provides practical tools and
frameworks to enhance operational efficiency, improve teamwork, and maintain high-quality standards. Participants will gain
confidence in managing kitchen operations and delivering consistent culinary excellence.

Target Audience

This course is suitable for:

Chefs and Culinary Professionals
Kitchen Supervisors and Managers
Hospitality and Food Service Staff
Catering and Event Managers
Anyone involved in planning, organizing, or managing culinary operations

Individual Benefits

Gain practical skills in planning and organizing culinary operations.
Improve time management, workflow efficiency, and task scheduling.
Enhance problem-solving and decision-making in high-pressure environments.
Increase personal effectiveness and professional value in culinary roles.
Build confidence in managing kitchen resources and staff efficiently.
Learn to deliver consistent quality and superior customer satisfaction.

Organizational Benefits

Optimize kitchen operations and workflow efficiency.
Reduce waste and improve resource utilization.
Ensure consistent quality and timely delivery of food services.
Enhance staff coordination, performance, and engagement.
Improve operational efficiency, customer satisfaction, and profitability.
Build internal expertise in planning and managing culinary operations.

Instructional Methodology

The course employs a practical, interactive approach through:

Facilitator-led discussions on planning and organizational principles
Hands-on exercises for menu planning, task scheduling, and workflow optimization
Case studies of successful culinary operations and planning techniques
Group workshops for problem-solving and operational efficiency
Real-world simulations to apply planning skills under pressure
Continuous feedback, Q&A, and collaborative exercises
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Course Outline

Module 1: Introduction to Planning and Organization in Culinary Operations

Module 2: Workflow Design and Kitchen Layout Optimization

Module 3: Menu Planning and Resource Allocation

Module 4: Inventory Management and Waste Reduction

Module 5: Task Scheduling and Staff Management

Module 6: Monitoring Performance and Quality Standards

Module 7: Problem-Solving and Decision-Making in Fast-Paced Environments

Module 8: Best Practices for Operational Efficiency and Customer Satisfaction

Module 9: Case Studies of Efficient Culinary Planning

Module 10: Capstone Project – Designing a Complete Culinary Operational Plan

Certification

Upon successful completion, participants will receive a Certificate in Planning Like a Chef!, recognizing their expertise in planning,
organizing, and executing culinary operations efficiently for consistent excellence.

Why Choose MAWA Events

Global Expertise: More than 17 years of experience in professional training and consulting.
Industry-Leading Faculty: Courses delivered by seasoned professionals with hands-on experience.
Practical Insights: Learn to turn theory into actionable strategies for real-world business impact.
Client-Focused Solutions: Customized programs designed to achieve your organisation’s unique goals.

In-House / Customized Training

Interested in running this course for your team?
Please contact us:

TEL:

+601116373203

EMAIL:

info@mawaevents.net

© Material published by MAWA Events shown here is copyrighted. All rights reserved. Any unauthorized copying, distribution, use, dissemination, downloading, storing (in any medium),

transmission, reproduction or reliance in whole or any part of this course outline is prohibited and will constitute an infringement of copyright.
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