Kitchen Weekly Report

Date: [Insert date range]

Prepared By: [Head Chef / Kitchen Manager]

Summary of Key Activities

e Overview of daily menu items prepared and any special dishes introduced.
e Summary of kitchen workflow and team performance.

Inventory and Supplies

e Status of ingredients, supplies used, and any items running low.
e Record any delays or issues with supply deliveries.

Accomplishments

e Highlight any special events or successful dishes.
e Customer feedback received on menu items.

Challenges and Issues

e Describe any issues such as ingredient shortages, equipment problems, or team
scheduling challenges.
e Outline solutions implemented to address these issues.

Priorities for Next Week

e Menu planning, special events, or catering requests.
e Inventory checks and restocking requirements.

Other Remarks

e Requests for additional staff, equipment, or resources.
e Any upcoming training sessions or safety checks.
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