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Unit 1
Food

m A %2 (’f” Length of text: 1034 words _Target time: 15 minutes _Time taken:
e

Restaurant Menu Design

A good restaurant menu design is key to any restaurant’s marketing ..o 1
plan. It expresses your eatery’s personality, focuses your overall operations,
promotes profitability, establishes your budget and keeps your brand fresh in
your customers’ minds.

What Is the Goal of a Well-crafted Restaurant Menu?
Your menu is your primary means of representation: It says exactly .-............ 2
who you are and what you hope to convey personality-wise. It also
should create enough of an impression so that it stays with your client
long after the waiter or waitress walks off with it. In addition, it must
convey your restaurant’s brand in a manner that makes diners excited
to be there, want to come back and recommend it to family and friends.

What Steps Should I Take Before Designing My Restaurant Menu?
As with most creative endeavdrs, proper results can’t be achieved .--oooovvene 3
without sufficient research. In the case of designing the right menu, that
means collecting data from various sources. Examine your own numbers first,
such as your restaurant’s prospective financial and marketing numbers and
its sales mix. Then look at your competitors: examine their web sites, menus
and marketing efforts and try to see where they went right and how you could
compete successfully with those traits. Also, look at vendors and see how
they handle similar challenges, and read industry sources (trade publications,
published research) to evaluate trends and successes.
After that, consider your location and how it relates to the immediate ---ooooooeeeee 4
neighborhood around you. Eighty percent of a typical restaurant’s business
usually comes from the residents living within a ten-minute drive of that
location. Knowing this, ask yourself the following:
What can my restaurant menu offer that others in the area do not?
What menu items do we have in common?
How does our pricing match up?
Does my menu offer more variety than theirs?




Determining these factors will help guide you towards designing the right

menu for your restaurant.

How Should I Design My Menu?

There are no rights or wrongs in restaurant menu design. What works
with some establishments fails at others. However, as mentioned before, your
menu should be an expression of your restaurant’s personality. In designing
it, think about how it will best represent your image and objectives. Are
you classy (_|"%#)) and sophisticated? Fun-loving and wild? A small, plain
text menu can be used to enhance a restaurant’s impression of elegance or
simplicity. A thick, flashy, image-intensive menu can emphasize a location’s
festive (XX 4k )) side. Once you determine your restaurant’s personality, you
can easily begin crafting the look of your menu to match that.

How Should I Arrange Items on the Menu? Should I Use Merchandizing
Techniques to Help?

Design your restaurant menu in a way that mimics (#%4]) the dining
experience. Arrange items sequentially, with appetizers (& HIJT & /MZ),
salads and soups first, then entrées (1F.3%), then desserts. Place star items
on pages that contain more visual style than others, and set markers or
photographs around featured items to further draw attention.

Merchandizing techniques will further help this agenda and create a menu
by allowing you to easily spotlight specialty and signature items, introduce
newer selections and invoke an appropriate sense of personality. In turn, the
techniques also make these items easier for your clients to find and recognize.

What Are Some Common Mistakes in Restaurant Menu Design?

If your menu creates problems for your clients, they will become
apprehensive (FE&f)) and less likely to return. Common mistakes include:
menu print that is too small to read easily; menus that are too big to handle
easily; menus that lack English translations for non-English words or phrases;
menus that look antiquated in presentation; menus without daily or weekly
special insets (47 71); entrées that don’t look like their photos; generic clip (5

%) art.

How Should I Price My Menu?

Diners are savvy (5 Z225%:#/), and often they’ll know how your items
match up value-wise against your competition. In light of this, keep your
more everyday items (dishes you can find anywhere, really) approximately
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$1 more or less than your competition. Many customers do not perceive such
increments to be significant, especially with dishes above $5, so there is
some leeway (#%#) there. Likewise, items unique to your restaurant can be a
little higher but also should not exceed the other items excessively. Doing so
will make the latter more tempting to diners, especially those who visit your
establishment regularly.
Also, to get a better feel for the sense of value you are promoting, take a ................. 11
picture of each item on the menu in a way that mimics the actual presentation
on the table. After doing so, ask yourself:
Do the items look like they are worth the price you are charging?
Could a change in presentation justify an increase in price?
Is there consistency with the overall look or does there seem to be a wide
range or inconsistency in the price versus its presentation? .
You’ll be amazed at what you discover when you look at the entire menu ................ 12
collectively through the customer’s eyes.

How Often Should I Update My Menu Design?
To keep your menu fresh, relevant and profitable, you need to know ............... 13
how each item is performing and how it stacks up against your competition.
Conduct an analysis of your menu every six to twelve months. During this
evaluation, look at profitability analysis and competitive menu analysis and
determine what works best and what isn’t working at all. Then make the
proper adjustments so that your changes reflect your research.
Comparing your menu with that of your competitors also helps. It not ................ 14
only opens more doors towards pricing your menu, it offers you a solid
foundation on how to measure your profits. Performing a cross analysis helps
uncover strengths and weaknesses in your pricing plan, specifically in terms
“of the way your items are priced and presented. By doing this, you determine
which items are most popular, which are most profitable, which need extra
emphasis, and which need to removed or replaced.




I. Skimming and Scanning

Directions: Go over the passage quickly and answer the following questions.

For questions 1-7, mark

Y (for YES) if the statement agrees with the information given in the passage;
N (for NO) if the statement contradicts the information given in the passage;
NG (for NOT GIVEN) if the information is not given in the passage.

For questions 8-10, complete the sentences with the information given in the passage.

1. The passage is mainly about how to design a restaurant menu. ; )
2. A good restaurant menu design is important to some restaurants’ marketing plan.

3. The menu should be an expression of the owner’s personality. - Y BN NG
4. You must design your restaurant menu in a way that mimics the dining experience.

Otherwise, it won’t work. Xi m NG
5. Your menu print should not be so small that your clients cannot read it easily. =Y “
6. You should keep your more everyday dishes approximately $1 more or less than your

competition.
7. The dishes unique to your restaurant can be excessively higher than other items.

8. When designing the right menu, sufficient research means collecting

from various sources.
9. An image-intensive menu can show a location’s side.
10. Comparing your menu with that of your competitors not only opens more doors

towards pricing your menu, but also offers you a solid foundation on how to measure
your

Il. Word Power Building
Directions: In this part, there is a summary of the selection you have just read. Read it through carefully and

select one word for each blank from the word bank given below. You may not use any of the words in the bank

more than once.

match

sequentially

result

experience
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Restaurant Menu Design

A good menu is crucial to a restaurant. Thus, how to design a restaurant menu? First, you

should know the 1.
restaurant menu, sufficient research will 2.

restaurant. You should know there are no 3.

or 4.

of a well-crafted restaurant menu. Then, before designing your
you towards designing the right menu for your

in restaurant menu design. As

soon as you determine your restaurant’s 5.
menu to 6.
7. —arrange items 8.
desserts. After that, you need to 9.

10. your menu design regularly.
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, you can easily begin crafting the look of your
that. You can design your restaurant menu in a way that mimics the dining
, with appetizers, salads and soups first, and then entrées, then
the menu properly. At last, you should remember to
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research. In the case of designing the right
menu, that means collecting data from
various sources. L] PAREIZF K.
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Comparing your menu with that of your

competitors also helps. It not only opens

more doors towards pricing your menu,
it offers you a solid foundation on how to
measure your profits.
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1. goal 2. guide

3. rights 4. wrongs

5. personality 6. match

7. experience 8. sequentially
9. price 10. update
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Barbecue and Food Safety

Cooking outdoors was once only a summer activity shared with family
and friends. Now more than half of Americans say they are cooking outdoors
year round. So whether the snow is blowing or the sun is shining brightly, it’s
important to follow food safety guidelines to prevent harmful bacteria from
multiplying and causing foodborne illness. Use these simple guidelines for
grilling food safely.

From the Store: Home First

When shopping, buy cold food like meat and poultry last, right before
checkout. Separate raw meat and poultry from other food in your shopping
cart. To guard against cross-contamination—which can happen when raw
meat or poultry juices drip on other food—put packages of raw meat and
poultry into plastic bags.

Plan to drive directly home from the grocery store. You may want to
take a cooler with ice for perishables (5 @ /=R 4 PH). Always refrigerate
perishable food within two hours. Refrigerate within one hour when the
temperature is above 90 °F.

At home, place meat and poultry in the refrigerator immediately. Freeze
poultry and ground meat that won’t be used in one or two days; freeze other
meat within four to five days.

Thaw Safely

Completely thaw (f#%) meat and poultry before grilling so it cooks more
evenly. Use the refrigerator for slow, safe thawing or thaw sealed packages in
cold water. You can microwave defrost if the food will be placed immediately

on the grill.

Transporting

When carrying food to another location, keep it cold to minimize
bacterial growth. Use an insulated cooler with sufficient ice or ice packs to
keep the food at 40°F or below. Pack food right from the refrigerator into the
cooler immediately before leaving home.

Keep Cold Food Cold
Keep meat and poultry refrigerated until ready to use. Only take out the




meat and poultry that will immediately be placed on the grill.

When using a cooler, keep it out of the direct sun by placing it in the
shade or shelter. Avoid opening the lid too often, which lets cold air out and
warm air in. Pack beverages in one cooler and perishables in a separate cooler.

Keep Everything Clean

Be sure there are plenty of clean utensils and platters. To prevent
foodborne illness, don’t use the same platter and utensil for raw and cooked
meat and poultry. Harmful bacteria present in raw meat and poultry and their
juices can contaminate safely cooked food.

If you’re eating away from home, find out if there’s a source of clean
water. If not, bring water for preparation and cleaning. Or pack clean cloths,
and wet towelettes for cleaning surfaces and hands.

Precooking

Precooking food partially in the microwave, oven, or stove is a good way
of reducing grilling time. Just make sure that the food goes immediately on
the preheated grill to complete cooking.

Cook Thoroughly

Cook food to a safe minimum internal temperature to destroy harmful
bacteria. Meat and poultry cooked on a grill often browns very fast on the
outside. Use a food thermometer to be sure the food has reached a safe
minimum internal temperature. Beef, veal, and lamb steaks, roasts and chops
can be cooked to 145°F. Hamburgers made of ground beef should reach 160°F.
All cuts of pork should reach 160°F. All poultry should reach a minimum of
165°F.

Never partially grill meat or poultry and finish cooking later.

Reheating
When reheating fully cooked meats like hot dogs, grill to 165°F or until

steaming hot.

Keep Hot Food Hot _

After cooking meat and poultry on the grill, keep it hot until served—at
140°F or warmer.

Keep cooked meats hot by setting them to the side of the grill rack, not
directly over the coals where they could overcook. At home, the cooked meat
can be Kkept hot in an oven set at approximately 200°F, in a chafing dish or



slow cooker, or on a warming tray.

Serving the Food

When taking food off the grill, use a clean platter. Don’t put cooked food
on the same platter that held raw meat or poultry. Any harmful bacteria present
in the raw meat juices could contaminate safely cooked food.

In hot weather (above 90°F), food should never sit out for more than one

hour.

Leftovers
Refrigerate any leftovers promptly in shallow containers. Discard any
food left out more than two hours (one hour if temperatures are above 90°F).

Safe Smoking

Smoking is cooking food indirectly in the presence of a fire. It can be
done in a covered grill if a pan of water is placed beneath the meat on the
grill; and meats can be smoked in a “smoker”, which is an outdoor cooker
especially designed for smoking foods. Smoking is done much more slowly
than grilling, so less tender meats benefit from this method, and a natural
smoke flavoring permeates the meat. The temperature in the smoker should be
maintained at 250 to 300°F for safety.

Use a food thermometer to be sure the food has reached a safe internal

temperature.

Pit Roasting

Pit roasting is cooking meat in a large, level hole dug in the earth. A
hardwood fire is built in the pit, requiring wood equal to about 2.5 times the
volume of the pit. The hardwood is allowed to burn until the wood reduces
and the pit is half filled with burning coals. This can require four to six hours
burning time.

Cooking may require ten to twelve hours or more and is difficult to
estimate. A food thermometer must be used to determine the meat’s safety and
doneness. There are many variables such as outdoor temperature, the size and
thickness of the meat, and how fast the coals are cooking.

Does Grilling Pose a Cancer Risk?

Some studies suggest there may be a cancer risk related to eating food
cooked by high-heat cooking techniques as grilling, frying, and broiling (4%).
Based on present research findings, eating moderate amounts of grilled meats




like fish, meat, and poultry cooked —without charring (J&f£) —to a safe
temperature does not pose a problem.

To prevent charring, remove visible fat that can cause a flare-up. Precook
meat in the microwave immediately before placing it on the grill to release
some of the juices that can drop on coals. Cook food in the center of the grill
and move coals to the side to prevent fat and juices from dripping on them.
Cut charred portions off the meat.

10



Exercises

I. Skimming and Scanning

Directions: Go over the passage quickly and answer the Jollowing questions.

For questions 1-7, mark

Y (for YES) if the statement agrees with the information given in the passage;
N (for NO) if the statement contradicts the information given in the passage;
NG (for NOT GIVEN) if the information is not given in the passage.

For questions 8-10, complete the sentences with the information given in the passage.

1. Cooking outdoors was once a seasonal activity shared with family and friends. Y NI NG
2. When carrying food to another location, keep it cold to reduce bacterial growth to the lowest

degree. Y IN' NG
3. When you use a cooler, you should keep it out of the shade or shelter by placing it in the
direct sun. Y BNE NG
4. If you use the same platter and utensils for raw and cooked meat and poultry, you may
probably suffer from the foodborne illness. 'Y N NG
5. Cooking food to a safe minimum internal temperature can protect some harmless bacteria.
'Y N NG
6. Smoking refers to cooking food directly in the presence of a fire. Y N NG

7. Based on present research findings, eating grilled meats does not pose a problem.
Y UNT NG

8. Now there are than half of Americans cooking outdoors year

round.
9. When you go shopping, you’d better buy cold food like meat and poultry
, right before checkout.
10. We should put packages of raw meat and poultry into plastic bags to guard against

Directions: In this part, there is a summary of the selection you have just read. Read it through carefully and
select one word for each blank from the word bank given below. You may not use any of the words in the bank

more than once.
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