
Class outline for How to run a happy kitchen 
AKA: a happy kitchen means happy food. 
 
Description: Lessons from a restaurant chef. Time management, pre-prep, using 
your staff effectively and menu design 
 
Introduction:  5 minutes 
Who am I?  
I am Lady Alesone Gray.  I am a classically trained French chef and have been cooking 
for others for nearly 30 years. I have extensive experience working in commercial 
kitchens. I hope to pass on some helpful tips, tricks, and useful things that I have learned 
along the way, that should make your life in the kitchen easier. 
 
Who are you? 
I expect there are going to be different people in the audience with different life 
experiences.  I hope to gage the level of experience, type of cook and general 
receptiveness of the people taking the class 
 
What is your motivation for taking this class? 
Everyone has a different motivation for taking this class.  Some may be experienced 
SCA kitchen workers looking for some new hints and tricks. Some may be a first time 
cook.  I suspect that there will be a  mix of seasoned and new persons. This can help 
drive how much detail or information I can give a group. 
 
Details: 40 minutes 
Time management- This makes or breaks your kitchen. Things to keep in mind: 

• What is your menu?   
o How long does each dish take to make?   

• What dishes take the longest?  
• Does anything have to marinate, thaw, re-heat, bake, 

roast? 
o Have you made the dish before? 
o Does your crew know the menu, recipe, ingredients? 

• Have a schedule 
o Adjust as needed… 

• When is lunch/dinner? 
o Buffet 
o Service 

• Keep a time schedule, post it where people can see it 
Safe food handling 

• “Cross contamination” 
In this case we are not talking about cross contamination and sanitation, i.e. 
cooked food on a raw cutting board. We are talking about keeping the nuts away 
from the chicken. 

o Keeping “safe zones” 
Zone off parts of the kitchen if possible. Keep materials that are sensitive in 
a designated zone.  This means that it can only be worked on in that area.  
It should be carried into the dining room separately and be clearly labeled. 

o Wearing gloves and washing hands  



People have a false sense of security when wearing gloves. They feel if 
they are wearing gloves, they will not contaminate food with their hands.   
A kitchen timer works wonders.  Set one to go off every 20-30 minutes. This 
is the time interval that you should be changing gloves or washing your 
hands.  Gloves should be changed in between tasks. Hands should be 
washed as they are needed and in between tasks. 

• Prepared for whatever 
o Oops  

This is the case when you have a person that “forgets” to tell you there is a 
problem.  Oops not only creates stress for you but for the entire crew.  
Fortunately Oops can be derailed before completely bringing the kitchen to 
a grinding halt. 

o Back up foods 
Back up foods are simple things like reserve fruit, veggies, starch and 
protein that are not cooked, but kept in reserve for oops.  There should also 
be a back up pan to cook the food  in.  You can  create one off foods 
quickly and easily.  If you do not end up needing it, at least you are 
prepared.  The amount of back up is dependent upon the size of the feast, 
or population being served. A quick stir fry is easy, healthy, and can 
accommodate many forms of oops that may cross your kitchen.  While it 
may not be period for the meal you are cooking, it is period and it will feed 
someone. 

 
Feast crews 

• Use to the best of their abilities 
o This requires you KNOW YOUR MENU. 
o Myth Experience people should “cook”,  inexperienced people should prep. 

• Who does what where 
Make sure people know where they can prep, wash, and do dishes.  This goes 
along with the designated “safe zones”.  Establish guidelines for keeping cross 
contamination to a minimum. Everyone should know what they should be doing, 
where they should be doing it, and who to ask if there are any questions. 

• Where’s the book 
Keep a journal of all ingredients for each dish.  Keep the book in one place.  This 
“food bible” is not a recipe index, and should not have preparation techniques.  

 
Menu design 

• Know your target nobility,  autocrat, or audience 
o Cooking for sitting royalty 
o Cooking for kids 

• If there is a theme it is time to do the research 
o Keep your service to what would have been appropriate for the time 
o Portion control portion control portion control 

Conclusion and questions: 10 minutes 
 
 


