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CHAPTER ONE

EQUIPMENT 
Here you see an overview of the required equipment, including a short description.

Basic kitchen with oven, stove, 
water tap and small equipment. Fridge and or freezer

Disposable or re-useable 
lunch boxes. Branded with 
a sticker/ logo etc.

Insulated crates if you
want to deliver warm lunches

Tricycle for delivery.
Branded with stickers/ logo/ slogan.

These are the basic equipments you need when you want to start a lunch service business

Basic equipment if you want to deliver pre-ordered lunches

Your name here

Your name here
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Mobile stand if you want a mobile
lunch food shop, personally branded.

Cutlery and plates to serve your foodMobile stove

Bowls to present your food

Basic equipment if you want to serve lunch from a mobile stand

YOUR NAME HERE
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CHAPTER TWO

EXAMPLE LUNCHES
Below you see some example lunches. Look around on the intenet for lunches from 
different countries like Italy, Asia or South Africa to get inspired.
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CHAPTER THREE

TIPS
Waiters, baristas, and counter clerks know: serving is demanding work, and customers don’t always make it easier. 
But simple habits can set the stage for better experiences, and better experiences mean better tips. The benefits of 
this list are that the items are small, easy to learn, and will not add a lot of extra drag time to each shift/table. They’re 
fast to implement.

Check to make sure everything is okay from time to time and use this opportunity to refill their glass with water. In the 
case of other drinks; like coffee or tea, ask them if they would like more.

Be clean: clothing, hands etc. Do not smoke cigarettes during work. No matter what or how much you try to take 
care of that bad breath it will not go away that quickly.

Be clear on what is part of the menu or dish they are getting. More detail never hurts and if anything, it helps building 
a good relationship since you are taking the time to explain what they will be eating. If they are not sure about the 
amount of food they may be getting, suggest that you can check with them again later. Suggest possible monetary 
savings if they were to mix up or replace certain items.

Cleanup anything from the table that the customer may no longer need. Ask for any items you are not sure about: if a 
plate with a little bit of food (or especially if there is a napkin on the plate) is sitting around while they chit-chat, then 
ask if they would like you to take it away.

Ask if there is a particular food group they may me interested in eating and follow with some of the choices verbally. 
Customers don’t always need to follow the menu. They will respect and appreciate your suggestion over the menu. 
This is also a good time to suggest something that you’ve tried yourself; especially if its within the food group or 
choice they are interested in. This helps them to be reassured that what they are getting is worthy. You are the only 
reliable source there, use it to build trust and to break the server-client relationship. It is a human to human interac-
tion after all and we are all the same at the end of the day.

Be informed about allergic reactions to certain food items. Understand the difference between vegan and vegetarian 
food. Look knowledgeable in case you get these questions. Know what is inside your own food and how it is pre-
pared.

Allow their leftover food to be taken out. The restaurant has no use (!) keeping their leftovers any way, and no one 
wants to waste food. Placing their food in a container scores good points because they may have a number of rea-
sons to take it along with them. After all, they are paying for it and the food doesn’t have to be bound to the restau-
rant.

Smile! I know its hard and can feel fake but it goes a long way to make people feel comfortable, and can even im-
prove your mood and outlook. If you are happy, then that will radiate over to your customers.

Thank the customers for coming into your restaurant and invite them to come back again.

I hope this helps and I would like to know if there are more universal practices out there. Drop a line if you know any.

Happy serving! 

Credits: Author
Sarven Capadisli
Published
2007-11-27

Below you find some general tips about serving food to customers
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CHAPTER FOUR

COLLECTION LIST
If you lend things to customers you have to make sure you get it back at some point. A collec-
tion list like the one below can help you with it.

See your personal account to download the editable MSWord file
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CHAPTER FIVE

BUY ONLINE

1

2

3

4

5

Create an Ebay account (see online video: How To Create an Ebay Account) 

Create a PayPal-account (see online video: How to Make a PayPal Business Account and link your 
bank account)
Verify your PayPal-account by your email address (video: How to Verify Your PayPal Account) 

Link your PayPal-account to your Ebay-account (video: How to Link Your PayPal Account With Ebay) 

Doe je aankoop (video: How to Buy on Ebay)

1 2 3 4 5

Worldwide marketplace
www.ebay.com

Online payment system
www.paypal.com

See your personal account to watch the videos

These are the steps you need to take to create an Ebay account, create a Paypal ac-
count, to link them together, and to buy your first product online.

Some equipment and materials can’t be bought locally or are very expensive. On the internet 
there are several websites to buy materials and equipment from abroad. Alibaba and Ebay are 
the most popular ones. With the use of clear videos this chapter explains how Ebay works. To 
purchase products online you need a Creditcard or a free PayPal account. For PayPal you only 
need your bank account. The tutorial for Paypal is also included in this chapter.
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