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Hello everyone, 
 
The kitchen has been a very busy place as we have been ramping up production slowly getting ready for a busy 
spring and summer.  
 
The kitchen as of right now, is well staffed going into the spring, and I am confident we have the right people 
in the right positions to have a very successful busy season. It has been an ongoing focus of mine to ensure the 
kitchen is staffed properly for the increased sales we plan to do. The only position I need to fill relatively soon 
is a morning bakers assistant. Some unfortunate news though, our pastry chef Moein has informed me know 
that he will be moving on from the restaurant. His parents own a pastry production facility in Iran, and he plans 
to move to Iran to help them run the family business. As such, I will be hiring a new pastry chef over the coming 
months to replace Moe. He has been an amazing asset to the team, and we will all be sad to see him go.  
 
We will have a new menu by the end of April to welcome in the spring season. The spring menu will shift focus 
to many more seafood options and will see lots of changes across the board. The team has been asking 
frequently about a new menu and everyone is very excited to see what we have coming for new food! 
 
One of my senior staff members, Anthony, has been tasked with running one of our kitchen tools called 
Optimum control. This program greatly assists Mark and I in receiving reports, costing numbers, sales mixes 
and everything in between. Anthony has been splitting time each week between working the line and working 
on optimum control. His main task has been to assist in ensuring our food cost of goods has become really 
dialed in. This is a work in progress, but I have been very pleased with the work he has done so far, and as he 
continues to chip away on this program, we will all see drastically improved cost controls, and improved 
margins moving forward. This is a very exciting project for him to be working on, as we have lacked the 
manpower to properly utilize the optimum control system. With the trio of myself, chef Mark and Anthony all 
working on this, I expect our food cost to steadily improve as we move forward.  
 
Our main focus as we move into the spring is to drive sales and bring as move as much revenue through the 
restaurant at possible. The busier we are, the easier it is to control our labor and food costs. As of right now, 
we have everything in place that we need to have an extremely busy and successful summer. Another busy 
summer with happy guests will help us continue to solidify Boom as the premier restaurant in Victoria. 
 
I am looking forward to a crazy busy spring and summer and am looking forward to welcoming you all to our 
beautiful patio once again! 
 
Regards, 
 
Chef Matt 


