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Purpose 

The purpose of this policy is to ensure that the research and development process for 
new menu items follows health and safety best practices. Development, tasting, 
training, and quality control need to be reviewed to ensure safe distancing and handle 
any critical control points throughout the process. 

This document provides an additional layer of accountability to the menu change 
process.  Many new steps and procedures will be added in the name of health and 
safety making this process much more difficult and time consuming than before, 
therefore it is more important than ever to prioritize this work.  Outlet chefs will work 
together with the Operations team to ensure that all research and development 
projects are documented and thoroughly communicated. 

Policy 

1. Before adding a dish to the menu, consider the value of adding the new dish 
and the critical points of the R&D process. Make sure the staff are trained and 
capable of executing the basics of the dish before starting the R&D process. 

2. R&D should take place in isolation and during off hours when the kitchen line is 
not in service. 

3. Menu changes should be kept to a minimum throughout the year and 
coordinated to limit kitchen time needed. 

a. It is best to keep a consistent menu for as long as possible for operational 
efficiency. 

b. Avoid daily specials. Any special should be a dish that has been previously 
developed and can be executed by one staff member without new 
training. 

Procedure 

1. R&D Planning: Assess current menu & workflow. 
a. Break the menu down so that each menu item has each prepared 

ingredient component listed as a line item. Operators should assess what is 
required to produce each line item.  

i. Each item should be evaluated for how long it takes to produce 
and how often it needs to be produced (i.e. every day, during 
service, once a week, etc.) 

ii. An operator should also account for storage capacity and needs 
for each item: 
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1. Dry storage, cold storage, freezer space 
2. Units batched in for space and frequency of need 

b. Break the menu down into production categories with assigned values 
and ratios.  Determine what the current percentages are within your 
menu. This should help determine where changes can be made and 
where time is being spent on mise en place production.  

i. A menu could be divided into 2, 3, or 4 categories. 
ii. Percentages assigned here are estimated and should be 

determined by operators:  
1. Everyday items  (5 %) 
2. Every other day items (15 %) 
3. Once a week items (50 %) 
4. Less than once a week items (30 %) 

iii. Operators should decide their restaurant’s optimal balance and 
keep menu changes within their balanced ratio. This should help to 
not disrupt current workflow practices or create the need for more 
staffing. 

c. The following criteria should be considered before changing a menu item 
and before starting on any R&D:  

i. Why is the item changing? 
1. Seasonal? Negative feedback? Too labor intensive? 

ii. When does this change need to be made? 
1. Changes should be expected and planned for. There is no 

reason to do something last minute. 
2. Changing something without proper planning can disrupt 

other best practices in place.  
3. Set a target date for the change and schedule the R&D 

process accordingly.  This will allow chefs to bring new 
product at precisely the right time and work with purpose so 
no effort or product is wasted. 

iii. Food prep 
1. Does estimated time needed to prep the dish fit into the 

current schedule? 
2. Do the value ratios and time needed for the new item make 

sense? 
iv. Ordering schedule 

1. How would orders need to be modified on a weekly basis?  
2. Will ordering changes increase vendor exposure in the 

space? 
3. Consider and analyze the shelf life of new products and 

prep items.  Ensure that this meets the needs of the 
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operation and does not generate unnecessary food cost 
due to quality loss or spoilage. 

v. Staff Awareness and Education 
1. Is the kitchen prepared on how to engage with new 

products? 
2. Who on the team will be responsible for what? 

vi. Will this be a delivery item? If not, why not?  
1. What to-go supplies/containers are needed for the item? 

Can it be packaged in existing packaging? 
2. Will it require more in depth instruction for the customer? 
3. Is this item held hot during service or will it require heating a 

la minute? 
vii. Will the new item be beneficial for service? 

1. Is this new item a better version of a current production 
item? 

2. Will switching to the new item make prep work faster, easier, 
and cleaner? 

viii. Has this item been costed from a financial standpoint?  
1. Can you extract additional value from new items with 

cross-utilization or streamlining of old processes? 
2. R&D Process - Working through a new dish following health and safety protocols 

a. Lay the groundwork for R&D 
i. Make a list of all the food items needed, plan to order anything not 

on hand in accordance with the R&D schedule 
ii. Make sure there is clear space to store new R&D items. 
iii. Create a list of equipment needed to execute the work. 
iv. Communicate scheduled time and length of time needed with 

other chefs and managers to ensure a safe workspace. 
v. Confirm that all ingredients and equipment are on hand before 

commencing any work. 
b. Begin the R&D process by clearing and confining your workspace 

i. Mark out an area where you will work. Set up the station to make 
sure you can stay within the boundary lines. 

ii. Set up station with all necessary cleaning and sanitizing equipment 
iii. Disinfect and sanitize station 
iv. Make sure that no one else will need to come within your work area 

during the R&D process. Put up a sign to alert others to stay out of 
the allotted area. 

v. Set a limit for how long you will work on this dish(es) within the 
space. 

c. Wash hands before starting any work and do a final check for proper 
safety equipment. 
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d. Gather ingredients and equipment using prepared lists.  
e. As you create the new recipe(s), document your work as you go and take 

as many photos as possible to record for your notes.  
i. This should still be a collaborative process. 

1. If possible, set up a camera (set up a laptop, iPad or phone 
ahead of time) to have Chefs, GM, or whomever else 
present on video while cooking.  

ii. It is helpful to have someone else watching the R&D process. The 
person “backseat cooking” can still be involved in the process and 
be able to provide commentary and ideas of how to try something 
differently.  

f. Wash your hands once you are done cooking and change out any soiled 
safety equipment. 

g. Move to the designated tasting area and taste the finished product and 
consider the following: 

1. Does it answer any questions from the pre-cooking process? 
2. What improvements can be made for next iterations? 
3. Do the ingredients and items still make sense? 

h. Completely break down your workstation using the same cleaning 
procedures and protocols established during hours of normal operation.  

i. Wash your hands. 
j. Repeat this process until you feel progress has been achieved or the dish 

is worth showing to someone else to taste. 
k. Make a list of any items to re-order for recreating the dish. 

3. Recreating & Tasting the Dish 
a. At this step, another chef can be present to watch live. Anyone in near 

proximity should be wearing safety equipment and maintaining safe 
distances. 

b. Recreate the dish to the best of your ability using the recipes established 
in the initial R&D steps. 

c. Ensure that the BOH Tasting Procedure SOP is being followed by waiting to 
taste any components until you are in the designated tasting area and 
using the proper disposable vessels. 

d. Make notes of and problems encountered with the pickup and possible 
improvements or edits, especially concerning the mechanics of the dish. 

e. Once the dish is finished, plate it on service ware or in to-go packaging as 
it would be if sold to a customer.  

f. If testing a to-go item, set a timer to gauge results of delivered quality. 
g. If a plated dish, make as many as needed for the team that will be tasting 

to each taste individually and make evaluation notes.  
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h. All team members tasting should eat the dish in properly separated 

spaces, sanitizing their spaces when finished. Refer to Tasting SOP for 
further guidance on tasting.  

i. Wash hands and sanitize the workspace. 
j. Check supplies and re-order any items needed to repeat/continue the 

R&D process.  
i. Return to R&D in isolation to refine any points or make major edits to 

the dish. 
k. If no further changes are to be addressed, have another chef complete 

the process in isolation to see if any revisions in product or process can be 
found. 

l. Decide on a date for the dish to go live on the menu only after the dish is 
finalized and ready to be reproduced. 

i. Check your initial plan and modify if changes need to be made to 
ordering, scheduling, or workflow to accommodate the change on 
the menu.  

4. Training and Execution 
a. Allow sufficient time (four to five days) for proper training on new items. 
b. Use the R&D Schedule and Checklist to ensure that any product, supplies, 

and resources needed are in house before training staff on the dish.  
c. This will include: 

i. Photos and Menu Descriptions, Food & Dry Goods, Plateware or 
Packaging, Allergy Substitutions, etc 

d. Make sure all recipes are on hand and uploaded for all chefs to access, 
along with step by step photos of the process and final results. 

i. Review this with the teams as a group. 
ii. Review individual items with cooks one-on-one for the direct 

product they are responsible for. Review organization needed for 
the prep work with each station. 

iii. Listen and answer any questions that team members ask. Make 
sure all team members know what the questions were and what 
the answers are to avoid multiple conversations later during 
cooking/service. 

e. Oversee any food preparation while maintaining a safe distance, 
providing coaching and direction along the way.  

i. Have cooks finish the recipes all the way through to the end on 
their own. 

f. Ask chefs to assemble all individual components of the dish in tasting cups 
to ensure quality. Follow BOH Tasting SOP for consumption of the items. 

g. Provide cooks with any feedback. 
i. What adjustments to the recipe are needed? 
ii. What potential problems can be found with the recipe? 
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iii. What is the effect on the process if the recipe is made on a larger 

scale? What possible problems might be encountered/resolved? 
iv. Repeat above steps until consensus reached on the final prep 

items and processes. 
h. Have cooks execute the full dish, plating as many as needed for 

designated team members to taste.  
i. Repeat full dish execution processes as needed. 

i. Develop a plan for how to execute the mise en place on scale. Make any 
necessary changes to recipes and schedules to accommodate new 
dishes.  

j. On the day that the dish goes live, have the cooks put up a final product 
for key members to taste before the start of the shift to ensure it is ready to 
serve to guests. 

k. Review workflow and make any changes as necessary based on 
execution during a normal service. 

Equipment/Tools Needed 
Consider new equipment/changes to the physical space that may need to be 
procured, such as: 

- Tripod/Equipment to connect with chefs and team members over video 
- Wifi signal boosters to help video service, if necessary 

Supporting Materials (Logs, Signage, Training & Locations, etc) 
- Post signage to communicate that R&D is in session and to avoid the designated 

R&D area 
- Documentation of dish ideation process 
- Schedule that permits a sealable area or entirety of the kitchen to be utilized for 

a few hours.  

Accountability (how the SOP will be enforced/managed) 

- Document shared between restaurant teams and Home Base Operations that 
shows progress and status of R&D items 
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