Communicating in Busy Kitchens
Meeting Kit

WHAT'S AT STAKE

Effective communication is essential for a restaurant’s success.
Poor communication can 1lead to mistakes, delays, and
misunderstandings that can ultimately impact the restaurant’s
reputation and bottom line. In busy kitchens at restaurants,
effective communication is essential to ensure smooth and
efficient operation.

WHAT’S THE DANGER
HAZARDS ABOUND IN BUSY KITCHENS

Mistakes and errors: Poor communication can result in mistakes and
errors in food preparation, leading to incorrect orders, missing
ingredients, or improperly cooked food. These mistakes can lead to
unhappy customers and can damage the restaurant’s reputation.

Delays and inefficiency: When communication breaks down, it can
result in delays in food preparation, slow service, and an overall
lack of efficiency.

Safety hazards: A busy restaurant kitchen can be a dangerous
environment, and poor communication can increase the risk of
accidents and injuries. For example, if someone does not
communicate that a spill has occurred, it can create a slip hazard
for others.

Confusion and frustration: Poor communication can lead to
confusion and frustration among kitchen staff. This can result in
a breakdown in teamwork and morale, which can ultimately impact
the quality of food and service.

Increased stress and pressure: When communication breaks down in a
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busy kitchen, it can increase stress and pressure on staff.

HOW TO PROTECT YOURSELF
BEST PRACTICES TO STAY SAFE IN A BUSY KITCHEN

= Good communication is essential in any restaurant kitchen,
particularly in busy kitchens where the environment can be
fast-paced and high-pressure. Tips for improving
communication in a busy restaurant kitchen are as follows:

= Use clear, concise language: In a busy kitchen, time is of
the essence, so it’s important to communicate quickly and
clearly. Use short, direct sentences, and avoid using slang
or complicated terminology. Avoid using slang or jargon that
may not be easily understood.

= Assign clear roles and responsibilities: Everyone in the
kitchen should know their role and responsibilities. This
will help to avoid confusion and ensure that tasks are
completed efficiently.

- Practice active listening: good communication is a two-way
street, so it’s important to listen carefully to what others
are saying. Be present and attentive when someone 1is
speaking to you and ask questions if you’re not sure about
something.

= Use nonverbal cues: In a busy kitchen, verbal communication
can be difficult, so it’'s important to use nonverbal cues as
well. Pointing, gesturing, and using eye contact can all be
effective ways to communicate quickly.

- Keep your workspace clean and organized: A cluttered
workspace can make it difficult to communicate effectively.
Make sure that your work area is clean and organized, and
that tools and equipment are easy to locate.

- Maintain a positive attitude: Finally, maintaining a
positive attitude can go a long way towards improving
communication in a busy kitchen. When everyone is working
together towards a common goal.

= Use hand signals: In a noisy kitchen, hand signals can be a
quick and efficient way to communicate. For example, holding
up two fingers can indicate that you need two of a



particular ingredient.

Use a sense of urgency: When communicating with your
colleagues in the kitchen, use a sense of urgency to convey
the importance of the task at hand. This will help to ensure
that everyone is focused and working efficiently.

- Stay organized: Keep your work area clean and organized so
that you can easily find what you need and avoid misplacing
important items. This will help you work efficiently and
avoid mistakes.

= Prioritize tasks: Identify the most important tasks and
focus on them first. This will help you stay on top of
things and avoid getting overwhelmed.

 Take breaks: Even in a busy kitchen, it is important to take
breaks to rest and recharge. Take a few minutes to step away
from your work area, stretch, and hydrate.

- Manage stress: Working in a busy kitchen can be stressful,
but there are strategies that can help you manage stress.
Deep breathing, visualization, and positive self-talk can
all help you stay calm and focused.

 Ask for help: If you are feeling overwhelmed or need
assistance, don’t be afraid to ask for help. Your colleagues
are there to support you, and working together can help you
get through busy periods more effectively.

- Give constructive criticism. For criticism to be useful, it
has to be constructive. When giving criticism, it's
important to focus on the specific areas of someone’s
performance that need improvement.

- Be brief. When people are working in a hot, busy kitchen,
there’s no time for elaborate explanations of what needs to
be done. In order to communicate effectively in that
environment, give brief and clear instructions.

-Encourage repetition. The best way to better own
communication is to repeat everything you hear.

- Always keep the lines of communication open. Communication
is not just something that happens in the kitchen during a
busy service, 1it’s an ongoing process that needs to be
nurtured on a regular basis.

- Show appreciation. Everyone wants to know they are valued,



so when workers are doing something well, let them know in
the moment how much you appreciate it.

FINAL WORD

Good communication is essential for success in a busy restaurant
kitchen. It helps ensure efficiency, safety, quality, team morale,
and customer satisfaction, all of which contribute to the success

of the restaurant.



