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Hello Everyone,  
 
I hope you have had an amazing summer and have had a chance to enjoy coming to the restaurant throughout 
our busy season. 
 
As the summer comes to a close, we have remained particularly busy which has been great to see. We had 
quite the push in sales and volume towards the end of the summer which caused some serious stress on the 
kitchen, but we were all able to pull through and execute properly.  
 
Staffing levels have really remained quite good throughout the summer and leading into September. The worst 
part of September is having all our amazing students leave to go back to school. This is the first summer where 
in the kitchen, we have had a sizeable number of students work and then go back to school. On the 1st of 
September, we will be losing 5 full time staff members to go back to school. With volumes slowing around the 
city at various other establishments, now comes the time where we see a fair number of experienced applicants 
apply for cooking positions as lay-off’s typically start at the beginning of September. This should help us greatly 
by giving us the pick of a good talent pool and will allow us to be more selective as we move into the winter 
months.  
 
Our sous chef Richard has still been settling into his role and has been making strides to take over more of my 
daily tasks in the kitchen – primarily the ordering. My self and Anthony Boyles have been working with him to 
get him more integrated into proper kitchen systems and ordering practices. He continues to thrive while 
working dinner service on the line, and everyone in front and back of house seems to enjoy his presence.  
 
Anthony and I continue to collaborate daily to implement strategies to drive the cost of goods down in the 
kitchen. He has been doing a good job in helping to negotiate pricing with our various current suppliers, as well 
as seeking out new suppliers with the potential for better pricing. This will be especially valuable as we move 
into the slower months, and focus on cost control tightens,  
 
At the end of September, I will be moving on from the restaurant. It has been an amazing three years at Boom 
and I have poured my heart and soul into the kitchen here! I am excited to pursue a new opportunity and am 
very excited to see where the next chef can take the restaurant. It was a pleasure working with all of you over 
the last three years. I will be involved as much as is needed over the next month to ensure a smooth transition 
for the business moving forward.  
 
All the best, 
 
Chef Matt 


