
Kitchen Efficiencies 

By Margo Gusman



Margo Gusman

• Central Kitchen Manager, 
Marquardt School District 15

• Level 4 Certified, SNA

• 22 Years in School Nutrition



Today’s Goals

Discover 
organizational 
tools for your 

operations

Identify how to 
divide up tasks 
and labor to be 

more productive

Understand how 
empowerment 
leads to team 

efficiency



It All Starts With the Menu

• Cycle menus are key

• Reduces waste

• Accurate forecasting

• Staff knows what to expect 

• Reduces the amount of time 
you’re spending on the menu itself



Charts Are Your Best Friend

• Everyone receives the same 

information

• Less time wasted asking 

questions

• Empowers team to be 

independent











Convection





Teams & Cross Training

• Consider absenteeism

• Everyone should feel confident taking on 
any task that needs to be completed 

• Even if you are a team of two, you are 
setting your partner up for success when 
you’re out

• When you’re short staffed (which we all are), 
this allows your program to move along



Empowering Your Team
• There will be people who resist the 

resources & want to still ask you for 
answers

• “Check the board”- First response ☺

• Ask your team what resources they want 
and need

• You can’t over chart! (ie: laundry chart)

• Even if you’re only saving a few seconds, 
those seconds add up!



Questions? Let’s Connect!

Margo Gusman

mgusman@d15.us
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