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CAPABILITY STATEMENT


Catering Services Capability Statement

December 2004

About FISHER:KIDD 

Our Vision is to help our clients manage food and beverage operations to achieve the organisation's strategic goals for efficiency, productivity, quality, profitability and most importantly, customer satisfaction.

Our Mission

FISHER:KIDD 's approach is to work closely with our clients to create highly efficient, profitable and sustainable food and beverage business units.

FISHER:KIDD  aims to provide a bridge between the strategic management goals of an organisation and ensure their successful integration and implementation within the food and beverage operations.

Experience

We have a successful track record of assisting organisations design, start-up, develop and improve the profitability of food and beverage operations. We have assisted a wide range of hospitality and retail businesses improve the efficiency and profitability of their catering services; including; Malua Bay Bowling Club, Royal Prince Alfred Yacht Club, West Belconnen Leagues Club, Dapto Leagues Club, Beresfield Bowling Club, Manly 16 foot Skiff Rowing Club, Park Beach Bowling Club and many other hospitality and retail establishments.
FISHER:KIDD  can assist your organisation reach your profitability goals and reduce risk through the following services:-

Preliminary Planning

We can assist your organisation with preliminary planning for new catering facilities and start-up businesses. We can help you identify the broad goals and objectives of the facilities based on corporate objectives and available resources. We can also assist you identify the potential constraints for the project which will need to be considered and managed for longer term success.

Design concept

Establishing the design concept for the food and beverage operation can involve a range of parties. FISHER:KIDD  can work with in-house and architectural teams to  identify the most workable concept. We can help you identify the type of operation (restaurant, brasserie, bistro, café and so on) and the best design for the facility based on short term and longer term objectives and strategic plans.

Feasibility Study

FISHER:KIDD  will help your organisation conduct a detailed financial evaluation to ensure that the planned food and beverage operations are viable and will meet the organisation’s financial goals and objectives. The FISHER:KIDD  team of financial experts will give your organisation the data required to make an informed decision about the future of the planned facilities.

Design of Catering Facilities

What is the most suitable design for food and beverage facilities? One which allows for maximum flexibility, operational efficiency and safety. We can work with architectural and in-house teams to create a workable kitchen that can promote and sustain profitability in the longer term. Working through key issues such as layout, operational efficiency, safety, food safety, flexibility, convenience and so on, will ensure that there is a good return on the initial investment. Poor kitchen design is usually the result of catering facilities being seen as an "after-thought" in the design process and can easily be prevented through proper consultation between the organisation, key stakeholders and designers. FISHER:KIDD  can review current and proposed plans and work with design teams to develop the right design. 

Menu planning and preparation

A good menu will exceed customer expectations and keep them coming back for more and will entice new customers. The right menu mix, for the relevant customer demographic, with the right pricing, layout, design and display are all factors for a successful menu. FISHER:KIDD  can work with your organisation to create the right menu and also monitor customer satisfaction through surveys and interview processes.

Selection of Catering Equipment

Choosing the right catering equipment is essential for good operational efficiency and the provision of quality, profitable catering facilities. From cooking and storage equipment through to the right point of sale system, FISHER:KIDD  can assist your organisation select the right equipment.

Selection and appointment of contract Caterers

If your organisation chooses to contract out the catering facilities, FISHER:KIDD  can help you find the right contract partner and manage their selection and appointment. Most importantly, we can design and implement a Catering Services Agreement with very clear performance indicators to ensure you are able to monitor, measure and manage their ongoing operations. This will aid in a long and successful contractor partnership, a win-win situation for all parties.

Operational Reviews

Profitability and ongoing viability are closely linked – whether your organisation’s goal is high profit or just revenue neutral sustainability, FISHER:KIDD  can identify clear strategies for improving and sustaining profitability. Following a detailed review, FISHER:KIDD  provide your organisation with a detailed report, which outlines a clear way forward that is suited to your organisation.

The detailed review will assess and outline strategies for:-

· Food safety and HACCP 

· Purchasing and Ordering

· Receipt

· Stock Transfer

· Production

· Menu Planning/Costing

· Functions

· Service and Presentation of Service Area 

· Training

· Stock Security

· Staff Grooming and Presentation

· Service, Sales and Labour Structure

· The Premises - Furniture, Fittings and Service Ware

Implementation of Key Performance Indicators

FISHER:KIDD  can work with your food and beverage operations to develop and implement the critical Key Performance Indicators that ensure management is able to monitor, measure and manage ongoing profitability. Typical KPI's include:-

· Customer Satisfaction - product quality & value, customer service , complaint handling, customer surveys
· Financial Goals – such as; set sales targets, wastage, labour to sales, mark up schedule and review of sales
· Human Resources Management – staff retention, training, development and assessment and performance management, grooming standards

· Sales and Marketing – sales targets, promotions

· Food Production – adherence to standard recipes, production efficiency records, wastage records and portion control, food display and presentation

· Risk Management – occupational health and safety, food safety and HACCP

Implementation of Customer Service Strategies

Excellence in customer service leads to high customer satisfaction and therefore profitability. We can implement a complete portfolio of customer service strategies that have been proven to lead to improved service standards and high customer satisfaction. We do this through working with staff to develop clear goals for customer service and implementing ways of monitoring and measuring levels of satisfaction. This program is guaranteed to lead to high levels of ownership by food and beverage staff for exceeding the needs of customers and will ensure they become proactive in continuing to improve service standards

Food Safety Services

FISHER:KIDD can conduct a risk based food safety audit of your food and beverage facilities to identify any key areas of risk in terms of legal compliance, public liability and risk management. FISHER:KIDD  can develop and implement a HACCP based Food Safety Program. Rather than “doing if for you”, FISHER:KIDD  uses a facilitative approach which involves training the food safety team and then coaching them in the development and implementation of the program. We can support the implementation of safe food procedures and  train all food and beverage staff in hygiene, food safety and HACCP.

CONSULTANT PROFILES

Profile for Isobel Kidd

Over a period of 8 years, Isobel has gained experience and knowledge in the food industry by working with her company FISHER:KIDD & Associates.  She has worked with many Australian companies to assist them implement food safety and HACCP systems and has trained many personnel from CEOs through to line personnel, in food hygiene, HACCP and HACCP auditing skills. Isobel has worked closely with a range of leading Australian food businesses as a consultant, auditor and trainer. Clients include;  the Australian Defence Force (Joint forces HACCP Program and Field food safety audits), Jones Lang laSalle, Stocklands, the Perron Group, St George Leagues Club, Manly Warringah Leagues Club. Isobel has audited over 120 organisations throughout Australia for food safety and HACCP compliance.

Isobel has specialist skills and knowledge in the implementation and auditing of food safety and HACCP principles and legislation and is a leading food safety auditor trainer in Australia as a registered provider of auditor training with the Quality Society of Australasia.

Her qualifications include a Masters Degree in Training and Education, HACCP Facilitation (SQF),  Workplace IV Assessment and Training Certificate and HACCP Auditing (QSA).

Isobel is the author of several publications, including; FISHER:KIDD (1997) HACCP 123, a compliance guide for food service; “Hazard Analysis Critical Control Points” and “The application of HACCP in a food service environment” (1999) in Dodghun,G & Peters,M Cookery for the hospitality industry, 4th ed, the current text for training chefs in the hospitality industry in NSW TAFE and the Occupational Health and Safety Tool Kit for the cleaning services industry.

Profile for Vivian Buck

Vivian is a highly experienced and qualified retail and food services specialist with over 25 years of hospitality and retail management, operational and consulting experience. Vivian has assisted many retail and food service businesses from start-up and design through to redesign and improving profitability. Vivian set up and ran his own highly successful catering company, Just Nous, which carried out catering operations throughout Australia and overseas.

The breadth and depth of Vivian’s skills and experience base is unparalleled: project management, human resource management, industrial relations, staff training, budget establishment and follow up, customer service, concept development, implementation and follow through, redevelopment, performance measurement, quality control and enhancement, sales and marketing, product launching and client development. His dynamic leadership stresses pro-activism, results and a constant demand that the standards for perfection move forward.

Vivian brings to FISHER:KIDD  world best levels of hands on knowledge and skills in managing for success. A proven international track record of outstanding success means that whatever the task that needs to be accomplished, the experience and the knowledge is at your disposal to ensure that the goal is met.

Vivian Buck holds degrees in Hospitality Management from the University of Westminster and Business Accountancy from The London Chamber of Commerce, in addition to a Master Chef Certificate (via the Claridges and Dorchester hotels). During his studies he was elected as Director of Services at Westminster, commencing the most dynamic era of quality and diversity in services and entertainment ever.

Graduation saw Vivian work in the prestigious Dorchester and Claridges establishments in London, before being stationed as Project Manager for Greyhound Services in various Middle East locations. After successfully managing a series of internationally focused projects, Vivian accepted a position as General Manager of the McLaren on The Lake Hotel in South Australia, whereupon his proactive initiatives saw him awarded the coveted National Tourism Award for Excellence.

In 1990, Vivian became Director of Catering, Sales and Functions at The University of Sydney. His dynamic, results focused approach to the position resulted in the most dramatic bottom line result improvements in University history, achieved by successfully translating international corporate business philosophy into the University environment. In 1994, Vivian commenced as General Manager of Special Projects at Delaware North. His responsibilities were international, with projects ranging from airports and industrial sites to sports stadiums and retail locations, with bottom line responsibility from tender to final mobilization. His results redefined the meaning of the word 'excellence' in service delivery.
Profile for Joanna de Jersey


Joanna is a highly effective catering  trainer and consultant with over sixteen years experience in the hospitality industry. Joanna has a reputation for delivering real results to food and beverage operations.  Joanna has a wide range of hospitality experience, having worked in key roles with a variety of organisations, such as; a Corporate Functions Manager, hospitality trainer, catering manager and a retail manager.

Joanna holds a Certificate IV Workplace Training and Assessment, Bachelor of Business (Tourism and Hospitality), Statement of Attainment in Food Safety Inspection from the Diploma of Building and Environmental Health, Lead HACCP facilitator.


In her capacity with FISHER:KIDD , Joanna works as a catering and  food safety auditor, trainer and consultant. Joanna is a registered trainer with the Australian Hospitality Review Panel (AHRP) and brings her wealth of industry experience to all training sessions.

Continuing her love and passion for training and consulting through hands on experience, Joanna continues to work as a Duty Manager Corporate Hospitality  &Corporate Suite Supervisor with Sodexho at Stadium Australia Sydney, a position which she continues to hold as well as working with FISHER:KIDD . In her capacity as a Duty Manager, Joanna is the co- chair of the OHS Committee and is responsible for ensuring quality customer service and ensuring company policies for Responsible Service   of Alcohol, Food Safety, OHS are followed. She is also responsible for overseeing functions on event days with up to 100 staff and up to 1000 guests.

From 1991 – 1993
Joanna worked with Catering Industries Pty Ltd as a Catering & Functions Manager, and was responsible for menu planning within nutritional and budgetary constraints for 8000 meals per week, all aspects of stock control, preparing invoices for credit sales, staffing, rostering – recruitment & training and for implementing food safety and quality measures and maintaining a safe working environment.
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