“Rooted in Food,
Built for Growth”




Who We Are!

e Based in Maine — Family owned.
Working statewide with restaurants,
hotels, and food service operations.

e Experts in ServSafe Certification,
restaurant openings, and
operational efficiency.

e Emphasis on local partnership and
long-term success — not just quick
fixes.

Our Partners
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Testimonials:

% Madison Andrews [3 recommends Culinary ...
Roots Consulting.
Jul16 - Q

| was first introduced to Culinary Roots Consulting
earlier this year when | had my SurvSafe class in
kennebunk. Dan & Dustin were teaching the class and
from the moment | was in there, not only were they
attentive & interactive but you can truly tell how much
they care about what they teach which made the class
informative and very enjoyable.

From that class | also had learned that they also do pre
inspections, Recipe Creation & Refinement and so much
more.

At the time, | was in the very beginning stages of starting
my own business venture (Mad Mealz). With no
experience running my own business | had many
questions along the way. That, is when | reached back
out to Dan and Dustin. | cannot thank them enough for
the amount of time and effort, patience and support they
have provided to me. Every question | had they were to
answer and walk me through any concerns | had. They
always had my best interest in mind.

Starting your business is not easy and it's very difficult
trying to find the answers you need. However, with the
help of Dan and Dustin, | was able to start Mad Mealz ag
change my life for the better.

10/10 recommend!

“Working with Culinary Roots Consulting
has been a game changer for DaVinci’'s
Eatery. Dustin and Dan provide quarterly
inspections and hands-on staff training
that keep us consistently prepared and
compliant. They also developed clear
signage and SOPs that streamlined our
kitchen operations. Most recently, they
conducted a ServSafe class for our crew
— it was professional, engaging, and
incredibly informative. | highly
recommend Culinary Roots to any
restaurant looking to elevate their
standards and team performance.”

— Craig Tribuno, Owner, DaVinci’s
Eatery



Our Services! d f

Staff Training & Cooking Demos

. Hands-on demos: knife skills, proteins, eggs, grains, ﬁ Modern Tools & Al Integration
rice, seafood, sugar work, and fats.
° Custom nutrition, allergy awareness, and MyPlate . M
education e How to use Al for scheduling,
inventory, and marketing + Booka consultation
. 7 (In-person/Remote)
. Menu & COSt Consultlng ° Stream“ning kitchen . We assess your needs (safety,
. . . staffing, menu, workflow)
° Recipe refinement, food cost analysis, and menu management _ Deliver personalized solutions.
engineering o .. Follow- t it
e  Customized strategies to maximize profitability and e  Writing menus, training - &°en°SV:r:F|’a:tLi':;ﬁ:p:C;“eas“re results

guest satisfaction manuals, and social media

content with Al assistance
7 Pre-Inspection Support

@ Logo & Website Design for Food

° Full kitchen audit: sanitation, equipment, workflow, and

documentation Businesses
° Hands-on guidance to ensure regulatory compliance
and pass inspections with confidence. ° Custom branding that speaks to your
culinary mission
L1 POS Toast Integration & Training ° Websites built for restaurants, food trucks,

and consultants
° Mobile-friendly, SEO-ready, and designed
to convert

° Setup, menu programming, and staff onboarding for
Toast POS

° Streamline ordering, reporting, and kitchen flow

° Ideal for new restaurant launches or upgrades




P I t Pre-Inspection Services:
re nspec Ion Take the pressure off before the health inspector arrives!

SerVice ' We do a thorough inspection of your kitchen—from
equipment and plumbing to cleanliness and food safety

Ava| Iable 1 practices. You'll get a detailed report with clear, actionable
N recommendations to keep your operation FDA compliant
and running smoothly. Schedule monthly, quarterly, or
yearly—because in food service, every detail matters.

“quipment and Shetving

Health Inspection Readiness ...
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Culinary Roots Consulting offers expert guidance
to ensure your kitchen meets all health inspection
& FDA standards with our thorough Pre-
Inspection Service tailored for food businesses
of all sizes.

Use o protectfood-contact surfaces

absarved nawihe ared whare misar stachents
i & potania cnamicl hazard o o el containation
ot vitain roted i s napectn.

1.Food Contact Surfaces and Utensil Storage i ey 0 cuirntloce and vt srags o

OBSERVATIONS & FINDINGS

= Viotation: Some utensils were observed siored wilh e food-contact surface facing 5. Temperature Control and Food Holding
upward.

" Racommandaton: ParServSae idines, en . n ing e food lmperatures held al 14T, compliant wih ServSale
oo ces.

Tomperature logs for coolers were not present al the time of

-

8 were chackad and wers
2. Plumbing and Cross-Connections hoiding = below e bt iogs must

- Indiect Wase Siok ik S o W o A
Violation: Sk lacked 8 proper if gap, presenting 8 backSow hazard. (See i 1o very complanca and asst
pnote) dces:

= = ce Sink (Mop Sink). o
Violation: Hose was found resting i the sink, creaiing a cross-connaction Sate coaing gt
— o .
= Recommendation: Hose should be kept sbove the sink surface at ol
‘= One case of peppers was stored divecty on the walkin cosier o,

= Dough sts cbsarved on he ez fcr.
= Requirement: Allfocd must b siored & miimum of 6 inches offthe

o Strage: op wa ot ropedysored and wa W th bkt Mg
st be hung to dry betwee

Monthly Service Cost 3 Compuimet sk e il R

= Viotation: Food prapping aciiles cbserved on the drain boards o the 3-compariment T — -
- itstion: Gosioswere st e e o crosa B ik of sl

® Quarterly — $300-$400Aisit : T R SR Contamination during ranawasing
M Yearly - $500 one-time inspection

Pricing may vary based on the size, layout, and operational
complexity of each facility. Contact us for a customized quote
tailored to your establishment's needs. SUMMARY OF PRIORITIES

Priority tems
Level

High At gap ssues, saniizer srengih, foad on flodr, cross-connections (mop sink),
Priority  molor o ness mixer, missing cocler lamp logs

Medium  Utensil & lowsl use, condiment date marking, improper ceyinglsiorage, hose.

Keep your kitchen spotless, compliant, and ready for Piodty  postion, cup stacking
anything. Schedule your inspection today with Culinary Low Thermameter usage. mop storage, beling improvements, slssh rsk,
: e Priorty  documenttion revew (polcis, 5.0.5.), cooler ags.
Roots Consulting—Maine’s go-to for food safety and
compliance!

LTI!

Inspector's Comments:
This facilly shows strong camplance in areas o food handing, ssnstion presence, cos
metheds, and documentation, Canlinued emghass on temperature ogging, proper equipment
strsge, and pumbing cortectons wil uthersienghen food saety slandsrds. Good eflot from
Ihe mnagament leam o hve crical hesthpalcies snd eaning procedures i place.
Stay compliant and safe

wapy . @

Rooted in Food, Call today at 207-557-8239

Email : CulinaryRootsConsulting@gmail.con;

What We Can Offer Next:
1. RewrleCreale 3 Laminaiod Maste Cioaring Lis.
2 Craste an Alirgen book for watsta.
3. Creste s polcy & it for cleaning voit & diarhea. nocon prasen. Hose shokd b cut o v ay beck

Built for Crowth” ‘ﬁblt

CulinaryRootsConsulting.com



Certified ServSafe Courses

In-Person ServSafe Classes: Food Protection Manager, ServSafe
Food Handler & Alcohol Safety Training

Manager Certification
Course

*Our goal is not only to help students pass their
course, but also to inspire them to bring fresh,
practical ideas back to their kitchens.

Higher completion & pass
rates taking our in-person
class!




P.0.S (Point of Sale) - Toast-Square-Cake-Clover-Skylab

With the Support You Deserve

We go beyond setup and training — we help you get the
most out of your system. From menu configuration and
workflow customization to real-time reporting and team
training, we make sure your POS supports your
restaurant’s success every day.

What sets us apart is our hands-on support: if you ever
face a last-minute call-out or short staffing issue, we can
step in on-site and operate POS system to keep your
service running smoothly.

Otoast




Al Development for Kitchen Operations

Al technology is transforming the way chefs and kitchen teams
work. By integrating Al tools into daily operations, restaurants
can improve consistency, reduce waste, and boost creativity.

Here’s how chefs can use Al in the kitchen:

Menu Engineering & Recipe Development
Inventory & Waste Management

Staff Scheduling & Workflow Optimization
Food Safety Monitoring

Training & Skill Development

Customer Experience & Personalization

OO A W=




S.0.P (Standard Operating Procedures)

We provide consulting services to help small and large establishments
develop and implement effective Standard Operating Procedures

(SOPs). e

q a a_o Effe ate [Current Date]
We work with you to create customized policies that promote safety, _

consistency, and professionalism across all operations.

Scope This SOP applies to ff members involved in the operations of the restaurant, including Kitchen
staff, waitstaff, and management.
Services include:
Res; ties Restaurant Manager: Oversees implementation and adherence to SOPs
Staff Members: Follow SOPs and report any issues to the manager.

- Designing a master cleaning schedule.
- Establishing food safety protocols for incidents such as diarrhea
or vomit. %, Vol Prapmratiie; ol o Bl pasion ol Maiste Gleaniings aid satlistion &
- Creating a professional dress code policy. o
- Developing clear call-out sick procedures. . T
- Training staff on how to handle difficult customers with empathy : ‘ : »
and professionalism.

Procedure 1. Opening Procedures: Unlock d disable alarm. Set up dining area (tables, chairs, cutlery,

etc). Ensure all equipment is operational. Perform a daily safety and sanitation check.

per HACCP guidelines. Check the quality and fre: of ingredients.

4. Cleaning Procedures: Clear tables and reset for the next customers. Clean kitchen surfaces and

cash register and prepare

cquipment. Lock doors and set the alarm. Complete end-of-day report and sub

Documentation Allactivities, incidents, and changes must be documented in the restaurant management logbook

Our GOAL is to help your restaurant/ establishment maintain the
highest standards of cleanliness, compliance, and customer
satisfaction.



Thank You!

Whether you’re opening a nhew
concept, training your team, or
looking to modernize operations —
we’re here to help you do it right
the first time.

e Visit CulinaryRootsConsulting.com
& MaineFoodSafety.com (ServSafe
Schedule)

e Sign up for a ServSafe class!
Schedule a FREE consultation!



http://culinaryrootsconsulting.com
http://mainefoodsafety.com

