From Recipe to Results:
Training High-Performing
Culinary Teams

Mastering the art of culinary team training for optimal performance and excellence.
Dr. Tiffany Paschal - Assistant Professor (St. Thomas University)
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Session Overview

- This session empowers
culinary leaders to train teams
with clarity and consistency.

» You will learn how structured
training strengthens culture
and reduces errors.

» You will gain practical coaching
strategies for high-pressure
kitchen environments.




Consistency is Key
» Training maintains high standards and
prevents staff from re-learning procedures
each shift.
« Consistent kraining supports seamless
operations and a unified approach to service.

Reduce Errors and Waste

» Unclear training increases errors, waste, and
safeby risks, which can harm guest satisfaction

» A well-structured training program reduces
these risks and strengthens overall kitchen
performance.

Why This
TOplC
| Matters

Addressing Turnover
Challenges

+ High turnowver increases the need for consistent
traiming and f.r:- ter onboarding
[

+ Structured training helps new staff meet
skandards and Fit inko the team quickly

Focus on Development,
Not Correction
» Inconsistent training forces leaders to spend
nore time correcting mistakes than building
skills.
« A skrong training systern shifts leadership from
conskank correction to keam Erowin anada
develDprment

Build Confidence
and Accountability
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Consistency 1s Key

- Training maintains high standards and
prevents staff from re-learning procedures
each shift.

» Consistent training supports seamless
operations and a unified approach to service.



Reduce Errors and Waste

» Unclear training increases errors, waste, ana
safety risks, which can harm guest satisfaction.

» A well-structured training program reduces
these risks and strengthens overall kitchen
performance.



Addressing Turnover
Challenges

» High turnover increases the need for consistent
training and faster onboarding.

» Structured training helps new staff meet
standards and fit into the team quickly.



Focus on Development,
Not Correction

» Inconsistent training forces leaders to spena
more time correcting mistakes than building

skills.

» A strong training system shifts leadership from
constant correction to team growth and
development.



Build Confidence
and Accountability

» Strong training builds confidence, retention,
and accountability.

+ Clear roles and standards lead to better
performance and a positive kitchen culture.




Training:
A Core Leadership
Responsibility




» Training is leadership work

Training: .
A Core Leadership because it sets clear
Responsibility standards, builds culture, and

drives consistent performance.

+ When training is consistent, it
strengthens trust ana
accountability; when it is
Inconsistent, it creates
repeated mistakes and uneven
execution.




_()bserve Perfqrmance
in Real Conditions

- Evalvate performance during —
o

real service to see true
execution.

- Observe peak times to assess
responsibility and pressure
management.

Assess Communication
Patterns

» BEvaluate communication during peak stress to
see how well the tearn performs under pressure.

« Strong communication reduces errors and
improves service outcomes.

» Poor communication increases confusion,
mistakes, and breakdowns.

Evaluate Station Readiness

- Check that each station
is set up and mise en
place is ready.

« Strong station prep
improves speed,
efficiency, and quality
during service.

Monitor Recovery
from Mistakes

- Assess recovery by observing
how team members respond
after service mistakes.

- Strong performers recover
quickly, adapt immediately, and ‘.ﬁ
remnain focused under pressure. o

Evaluating
Your Kitchen
Team



Observe Performance
in Real Conditions

- Evaluate performance during |
real service to see true '
execution.

» Observe peak times to assess
responsibility and pressure
management.




Assess Communication
Patterns

» Evaluate communication during peak stress to
see how well the team performs under pressure.

» Strong communication reduces errors and
Improves service outcomes.

» Poor communication increases confusion,
mistakes, and breakdowns.



Evaluate Station Readiness

» Check that each station
is set up and mise en

place is ready.

- Strong station prep
improves speed,
efficiency, and quality
during service.




Monitor Recovery
from Mistakes

» Assess recovery by observing
how team members respond
after service mistakes.

» Strong performers recover
quickly, adapt immediately, and
remain focused under pressure.




Signs Training
I[s Needed

Repeated mistakes across shifts

Inconsistent standards observed

New hires feeling overwhelmed

Shortcuts taken by experienced staff

Breakdown in communication




Discussion: What Gets in the Way
of Training?

Barriers to Effective Training Solutions to Enhance Training
- Turnover and time pressure disrupt training.

- No standards leads to confusion and repeated
mistakes.

- Skipped training lowers quality and
satisfaction.

- Structured training and mentorship
Improve consistency.

« Clear communication and leader
accountability sustain high standards.



The Leadership
Recipe: Key
Ingredients for Results

- Effective kitchen leadership is like
a well-crafted recipe, because
success depends on consistent
execution.

- By using key ingredients—clear
expectations, real-time coaching, |
and strong communication— '

eaders build high-performing

‘eams that thrive under pressure. |




Establishes Team
Responsibilities

» Clear expectations ensure every team member
understands responsibilities, reducing errors and
improving flow.

» This clarity is essential under pressure when quick
decisions and consistent execution matter most.

Visibility and Measurement
of Standards E

- Visible, measurable standards
[charts or checklists) keep the
keam aligned on the same goals,

= Clear standards reduce
confusion and strengthen
accountability across staff,

Consistent Communication
Across Shifts

» Communicates expectations clearly across all shifts

+ Prevents misinterpretation and confusion

« Ensures all team members follow the same
guidelines

» Creates a unified approach to service delivery

« Maintains consistent quality standards

Reduces Anxiety and
Builds Confidence

» Clear expectations reduce anxiety
and build confidence because staff
know what success looks like.

= Clarity also helps team members
understand how performance will
be evaluated.

Ingredient
#1. Clear
Expectations




Establishes Team
Responsibilities

» Clear expectations ensure every team member
understands responsibilities, reducing errors ana
improving flow.

- This clarity is essential under pressure when quick
decisions and consistent execution matter most.




Visibility and Measurement
of Standards il

+ Visible, measurable standards
(charts or checklists) keep the
team aligned on the same goals. ‘

+ Clear standards reduce i)
confusion and strengthen
accountability across staff.




Consistent Communication

Across Shifts

» Communicates expectations clearly across all shifts

» Prevents misinterpretation and confusion

» Ensures all team members follow the same c
ouidelines

» Creates a unified approach to service delivery

» Maintains consistent quality standards




Reduces Anxiety and
Builds Confidence

» Clear expectations reduce anxiety
and build confidence because staff
know what success looks like.

+ Clarity also helps team members
understand how performance will
be evaluated.




Transforms Training into
Performance

» Coaching bridges training and
execution, ensuring your
team performs during real
service.

+ |t builds consistent habits
that hold up under peak
pressure and fast-paced
kitchen demands.

Ingredient #2:
Coaching in
Real Time




Transforms Training into
Performance

- Coaching bridges training and
execution, ensuring your
team performs during real
service.

- |t builds consistent habits
that hold up under peak
pressure and fast-paced
kitchen demands.




Effective Communication is Key

+ Communication is the backbone
of successful kitchen operations,
especially under pressure

+ Clear messaging aligns roles and
standards, creating smoather
service and fewer breakdowns

+ Prioritizing communication
reduces misunderstandings and

prevents service disruptions

...  Ingredient #3:

Understanding [~ -

-
+ Uz ::.._l::_k check=hacks [repeal - \,‘.‘:
hack oo show-mel ta confirm ' g ‘ .- .
understanding |
+ Check-backs meinforce learning and :
allow immediate clarification r-';‘ 1
« Canfirming undearstanding pravents e |
EITars Caused by assumplions — —— :.‘.\‘

That Builds
Confidence

buy-in

« When staff understand purpose
they follow standards consistently
and protect guality.

« (hwrier ship increases }:—:—erf::rnldl:l.:—e

and strengthens team dynamics
I3 ¥

Consistency
Builds Trust

+ Consistent cormrmunication
builds brust and reduces rework,
confusion, and mistakes

+ Communication routines keep
teams aligned on expectations,

Imiproving F"l:'li.'IF'I'IF'g,l SN0 Mraie,



Effective Communication is Key

» Communication is the backbone
of successful kitchen operations,
especially under pressure.

» Clear messaging aligns roles anad
standards, creating smoother
service and fewer breakdowns.

- Prioritizing communication
reduces misunderstandings and
prevents service disruptions.




Confirm
Understanding

» Use quick check-backs (repeat-
back or show-me) to confirm
understanding.

» Check-backs reinforce learning and
allow immediate clarification.

» Confirming understanding prevents
errors caused by assumptions.




Explain the 'Why

» Explaining the "why" boosts
motivation, accountability, and
buy-in.

» When staff understand purpose,
they follow standards consistently
and protect quality.

» Ownership increases performance
and strengthens team dynamics.




Consistency
Builds Trust

» Consistent communication
builds trust and reduces rework,
confusion, and mistakes.

» Communication routines keep
teams aligned on expectations,
improving efficiency and morale.




Correcting Without Conflict 1” ,
+ Shared Leadership =

» Effective correction protects
culture by reinforcing standards
with clarity, respect, and solutions. 1

- Sustainable kitchens rely on shared =
leadership where all leaders model
and communicate the same
standards consistently.

b



From Recipe to Results

- Training is leadership work that protects standards
under pressure.

- Clear expectations, consistent coaching, and strong
communication turn mistakes into growth and keep
kitchens running smoothly.

- Choose one training improvement to implement this
week and reinforce it daily.



Recipe Sources: Research Behind the Ingredients

- Edmondson, A. (1999). Psychological safety and learning behavior in work teams.
Administrative Science Quarterly, 44(2), 350-383. https://doi.org/10.2307/26669399

» Salas, E., Shuffler, M. L., Thayer, A. L., Bedwell, W. L., & Lazzara, E. H. (2015).
Understanding and improving teamwork in organizations: A scientifically basead
practical guide. Human Resource Management, 54(4), 599-622. https:/
doi.org/10.1002/hrm.21628

- Burke, C.S., Salas, E., Wilson-Donnelly, K., & Priest, H. A. (2004). How to turn a team
of experts into an expert medical team: Guidance from the aviation and military
communities. Quality and Safety in Health Care, 13(Suppl 1), i96-i104. https:/
doi.org/10.1136/gshc.2004.009829
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Take this with you.
Revisit anytime.

Missed something? Want to explore further?
Scan or click below to open this presentation.
Anytime, anywhere.

View presentation



https://prezi.com/z98mh1r3mesq/?referral_token=URxNMWlnB3FN&utm_source=pdf_qr_code

