Notes and Quotes 

Re: Restaurant survey

· We heard that demand was very high for local (food) from the restaurants, but they were waiting for infrastructure to be in place before increasing their local representation on their menu.

· Value added will be a stronger market as the labour shortage worsens

· Chef turnover is high, so to keep with current standards and consistency, infrastructure needs to be in place to allow for local food to remain on the menus once a new chef comes in

· Chefs that are already doing local are doing it on a fairly small scale due to factors of time and availability. All are looking to expand their local product offering, but need it to be simple.

· A Chef needs to trust that his interests are first and foremost. Aftercare is critical. Problems with quality, returns, invoicing, price and supply must be addressed quickly and to his/ her full satisfaction.

· The customer service aspect must include a level of culinary background to facilitate menu development with the chef. This is to the benefit of both parties. 

· The restaurant service staff are the prime sales people! They need the majority of the “local food info”. Currently, no literature is engineered with the service staff in mind. The creation of notes and info for the front staff will help promote and more professionally represent the local product. This results in added value for the customer.
· Delivery must be a minimum of three days a week. Many kitchens do not have the room for once a week deliveries and need replenishing almost daily.

James and Angeline Street

Owners/ Lead Consultants

Dream Street Developments
----------------------------

Consulting and Business Development Division of 
James Street Culinary Enterprises

