
Purchasing for Chefs Class Project 
 

 
 
You have recently been hired as the Executive Chef for a brand new, casual 
neighborhood brunch spot, in a well-known area near your home. The restaurant seats 
30 ppl, operating hours are 8am - 3pm, Tuesday through Sunday. Your first task is to 
create a new menu and to set the kitchen up with the equipment it will need. 
 
Project #1 - April 8th 

1. Create a menu of just three items, a burger of your choice, eggs benedict (your 
way), and a salad of your choice. Make a product list for each item you are going 
to need to produce these menu items 

2. Create two alt-beverages of your choice.Make a product list for each item you 
are going to need to produce these menu items 

3. List all the large and small kitchen equipment you will need to set up the kitchen. 
Example, fryer, stove, kitchenaid, plates, pots, pans, etc.  

 
 

 
 
 
You have now created your menu, you have a product list, a list of equipment and you 
know your demographic. Your two weeks from opening and it’s time to get your orders 
together. 
 
Project #2 - April 15th 

1. Based on the menu, determined the quality of food standards you require, ei., 
prime, choice, organic, large eggs, medium eggs, etc. 

2. Gather product availability information  
3. Obtain food samples and test them in order to select the best. 
4. Have one or two alternative items  
5. Setup storage space for maximum utilization. List what you will need for dry 

storage and walkin or reach in space along with any freezer space. 
 
 

 
 
 



 
 
You have been up and running for 3 weeks and you realize you have priced your burger 
to cheap and one of your signature drinks isn't selling very well.  
 
Project #3 - April 22rd 

1. Using your product and ingredients list create a detailed inventory sheet. Make 
sure you categorize all your product 

2. You need to stop losing money on your burger but you don't want to change the 
price this soon in the game, what do you do? What are your options? 

3. Create a new alt-beverage and list all the ingredients needed to order. Add them 
to your inventory sheet. 

4. Create a “mock” P&L” statement that shows the areas you are losing money in 
and the areas you are making money in. 

 
 

 
You are getting ready to place another order, using your inventory sheets and your P&L 
statement:  
 
Project #4 - April 29th 

1. Create your Par Sheets 
2. Set up your delivery dates based on product usage. 
3. You can't get eggs from your regular purveyor because his birds have the bird 

flu, you need eggs for your benedict. What do you do? What are your options? 
 

 
 
You’re going into your 3rd month of being open and you want to change the salad up on 
the menu. You want to make it all organic and all local. 
 
Project #5 - May 6th 

1. Create a new salad, make a product list and add them to your ordering/ par 
sheets. 

2. You need to find local farmers to buy product from, create a list of all the local 
farms in the area that you could visit, you are comparing prices on tomatoes. 

3. Explain in detail, the process you would go through to do a Product Cutting for 
tomatoes from a local farm. 

 



 
 
(a)You have just received your produce order from the local farm you chose and half the 
tomatoes aren't ripe. You need the tomatoes no later then the following day. (b)It's a 
Tuesday in the middle of service and the health inspector shows up. You have lost 
points for your walkin not being at the right temperature and product was not labeled 
properly. 
 
Project #6 - May 13th 
(a) 

1. In detail give a plan of action as to what procedures you would take to return the 
tomatoes, receive new tomatoes in time for service the following day and assure 
that this problem does not occur again. 

(b) 
1. In detail, write up a plan of action to correct the walk-in issue. 
2. In detail,write up a plan of action to correct the labeling issue and how you would 

implement this new action plan. 
 

 
 
You need new plates for service and your grill has stopped working. 
 
Project #7 - May 20st 

1. Shop and compare prices on new plates, use three sources and make a 
spreadsheet to show product, purveyor, and price comparison. You will also 
need to know shipping costs and delivery times. 

2. Compare and contrast the prices for a new grill vs. a used grill. Explain in detail 
which one you chose and why. 

 
 

 
Final Project - May 27th 
 
 
 
 
 


