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The Half Year Kitchen

Scott Craig WCMC, CCCD

Executive Chef, Cullasaja Club







Hiring as Strategic Foundation

Hire for attitude.

Hire to create team dynamic.

Hire people who are good at what you’re not good at.
Hire people who aren’t afraid to disagree with you.

And above all: Hire people who are on fire for the craft.



Systems That Teach Behavior Before Training Does

CULLASAJA

Boc

STANDARD OPERATING PROCEDURE

Soup Station Setup

House Made French Fry Production and Maintenance

Fragquency; Daily

Parsonnel Involved; AM = la carte staff, 2.m. bangquet cook, PM a la carte staff
Date; £.28.25

Update:

Details:
+  The par level en house-made French fries is eight (B) bags in the reach-in freezer, the emount needed
1o navigate a full day of lunch and dinner service.
o Anytime tha on-hand amount drops balow eight (8) bags, & fullbetch of house mada Franch
fries should be cut, blanched, frozen, and bagged.
o The AM a la carte staffis sclely responsible for checking the par level of house made French
fries, and then cutting, blanching, end fraezing the necessary amount of product.
= PM ala carte staffis responsible for pulling product from the blast freezer and bagging the
product prier to dinner service. Product should not ever be left in the blast freezer ovemnight.
Process:
1. Check per level of fries [AM & la carta)
2. [Iffries are needed, one full case of Idaho potatoes should be cut into a sink filled with cold water.
3. French fries should be removed from water and then blanched at 325 degreas in the fryer until
thay ara soft and translucent, fully cooked but not brownad.
4. Fries should then be placed on shest trays and into the blast freazar.
4. PM a la carte staff should be made aware, and then PM a |a carte staff should bag the Franch
fries and place them inthe reach-in freazer.
6. French fries ara batch-cooked during service as needed, tossed with French fry seasoning,

seasoned to taste with Kosher salt, and then held hot at all times. o Crackers, 12 filled ramekins plus backup
7. WEDONOT RE-DROP FRENCH FRIES, FRESH FRIES SHOULD BE COOKED IN REGULAR
INTERVALS, 0: SoupSpoons o Ladlesineach soup
o Saucers o Names of soups should be written on dry erase
Pleasa lat me know if there are any questions regarding this process or the responsibilities of asch party. o Soup Cups <
Individusl parties will be held fully accountable for each step of this process. p_ l_’ board no later than 10:30 a.m.
o Garnish, if needed
o Wellturned on, atlevel 8
o Thermometer, alcohol swabs
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Communication as Operational
Infrastructure

1. Overcommunicate

2. Demonstrate

3. Validate



Mentorship and Accountability in a Compressed Timeline

-Being genuinely interested in their growth.

-Being compassionate when life outside the
kitchen affects performance.

-Correcting actions while still believing the
best about people.




Sustaining Standards Over the Entire Season
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Leadership Under Compression

sImprovement over medals — prepare for the moment that
matters

*Small daily decisions build trust, discipline, and team
cohesion

*Compressed timelines reveal leadership quickly

*Don’t hope people rise to the occasion — design systems
that make success repeatable

*Clear standards + strong culture = performance that doesn’t
depend on one person

*Build teams that are ready when the moment of truth arrives
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Contact:

ChefScott@cullasaja-club.com

Instagram: @chefscottcraig
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