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Hello everyone, 
 
June was a month of “firsts” for us. We were setting sales records and guest count records 
consistently throughout the month, even with the crummy weather! 
 
The new summer menu has been going very smoothly and feedback from guests continues to be 
overall positive. As of right now, there is nothing on the menu that we regret or would want to change 
at this point, and that is always a positive thing when launching new menus, as there is generally one 
or two things normally that you’d want to change or remove after a new menu launch. Due to our 
new volumes, we haven’t had much time to do any fun features, other than bringing in our signature 
tomahawk steaks from time to time. We continue to deal with the cost of inflation and have seen 
prices rising on all goods steadily – the largest increase has been in beef and sporadic increases in 
produce with limes and peppers seeing significant price fluctuations. We continue to utilize the whole 
sale club to access cheaper prices on staple products such as canola oil. 
 
Anthony Boyles, one of my senior kitchen staff, has been working on, and rolling out many exciting 
programs in the kitchen. He has been working mainly on tracking food waste, formulating perfect 
kitchen recipes, tracking food variances, enhanced prep lists, par level sheet creation, and continues 
to assist me with important information relating to product ordering and costing of food items. He 
has really grown well into this position where he mostly works in the office but is still available to work 
on the line and assist the team in the kitchen as needed.  
 
Our turnover in the kitchen has been next to zero which is amazing to see – I can’t remember the last 
time someone quit voluntarily, other than Mark, our sous chef, who had given ample notice. Our new 
sous chef Richard has started and is settling into his role very well. He has 8 years of experience, all 
at earl’s restaurant, so he brings with him tons of management experience and team leadership which 
will be a great asset to him here at Boom. His learning curve will occur mostly on the food side of 
things, as the food preparation and quality standards are quite dramatically different between Boom 
and earls, so it will take him some time to get used to completely from-scratch cooking. I am very 
happy having him on the team, and hopefully you all can meet him at some point. He is still in training, 
working the line with the night team, and slowly over the next month I will introduce him to more of 
the non-cooking work such as food ordering. I continue to hire and seek out amazing people to join 
the team, but for now, we are well staffed and handling the volume of the business well.  
 
For now, we are settling into a busy summer, and our focuses in the kitchen are reducing food waste, 
managing labor costs, reducing food inventory, and executing perfect dishes from our kitchen. 
 
All the best, 
 
Chef Matt 


