
BETTER BUSINESS
SURVEY

The Better Business Survey reached over 2,000 respondents with the majority working as chefs in the industry 
today. The second largest group identified as restaurant owners and 90% of all those surveyed work within the 
kitchen. The data will be used to help create free video resources for chefs to plug gaps in their knowledge and 
better equip them for the challenges of the future. The major takeaway is that the number one priority for chefs 
is to learn practical skills and knowledge to reduce burnout, while the majority feel they lack practical business 
knowledge. Below is a snapshot of the results.

Partners: James Beard Foundation, The Culinary Institute of America, Black Food Folks, S.Pellegrino Young Chef Academy. 
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1. Almost 80% of those surveyed said they lack ‘practical business knowledge’.

QUESTION:

As a chef, do you feel that you lack practical business knowledge? 

Answered: 1941 
Skipped: 67

Answer Choices

Total

Yes 78.62% 1526

No 21.38% 415

1,941

Responses
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Team
management.

Sustainable 
business practices.

Attracting and training staff.

Online advertising: 
buying ad space for efficient results.

Stress and burnout management:
personal or team.

Building a business plan.

Managing finances: 
building and maintaining P&L.

Attracting investment and 
sponsorship for new business.

Creating financial models.

Branding.

2. Attracting investment, managing finances, building business plans and managing 
burnout are the top four areas where respondents most lack business knowledge. 

QUESTION:

In which areas do you most lack knowledge? Please pick up to 3.
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3. 56% of those surveyed were at senior executive or ownership level, 29% had mid-level, sous 
chef positions and 15% were working in junior roles. 

QUESTION:

What level would you say you are at in your restaurant? 
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Owner
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4. The majority of those surveyed, 65%, work in urban restaurants.

QUESTION:

The restaurant you work at is...

Urban

Suburban

Rural
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5. The top 10 lessons respondents would like to have that they feel are not currently available are: 

Answered: 1960 
Skipped: 48

Answer Choices

.. a restaurant owner, GM, head chef, and junior employee from 
different restaurants, each offering their three top actions/
policies to reduce burnout.

... a successful neighborhood restaurant owner on creating and 
maintaining customer loyalty.

... a psychologist on how to attract and build strong, 
happy and efficient teams.

...guide from a restaurant industry business expert on what a business 
model is and how to start one.

... a restaurant investor discussing what they look for in a successful pitch 
for a new restaurant before investing.

... a successful restaurant owner sharing tools and strategies for how they 
manage P&L

... three chefs/managers each offering 1-2 concrete suggestions for how 
they got over their struggle with delegating responsibility.

... a hospitality industry expert providing three concrete suggestions on 
reducing workplace stress and burnout.

... a networking expert explaining how to seek out and connect with 
investors, sponsors, and partners from the business world.

... a restaurant industry expert providing concrete suggestions for 
reducing waste, increasing energy efficiency, and sourcing more 
responsibly.
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 6. The highest priorities for skill development differ depending on how long respondents 
have worked in the industry. 

For chefs working 1-2 Years, 26% said they wanted to learn about what a business model is and how to start one. 24% wanted to 
learn more about how to manage burnout and 24% wanted a lesson on how to attract investment. 

For chefs working 2-5 years the priorities were similar: 27% said they wanted to learn more about business models and how to 
start them. 27% also said they wanted to learn more about customer loyalty and how to maintain it. Investment knowledge was 
also important for this group. 

27% of chefs working 5-10 years wanted to learn more on policies to reduce stress and burnout. 26% wanted more knowledge on 
how to manage P&L. 25% said they would like a lesson from a psychologist on how to attract and build strong, happy and efficient 
teams. 

For those working 10+ years as chefs: 29% said burnout management was something they wanted to learn more about. 26% 
wanted a lesson with a psychologist on how to attract and build strong, happy and efficient teams. 25% of this group wanted 
lessons on how to delegate responsibility. 



7. Why don’t survey respondents access education and training? 
Lack of time and lack of access to training are the top two reasons. 

QUESTION:

Why don’t you train and learn more to improve your skills in these areas? Please pick up to two.

I don’t want to learn 
these skills.

My company does not provide 
training to me.

Resources are not available 
on these topics.

Can’t afford to access 
further training.

I don’t know where to find higher 
training or education on these topics.

No time to learn new skills, I’m 
always working.
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8. What owners would like to learn is different to what their staff would like to learn. 

9. Chefs want to end burnout. 

Top Areas for Owners: 
29% Creating and maintaining customer loyalty 
27% Managing P&L. 

Top Areas for Senior Exec Chefs: 
30% Attract and build strong, happy and efficient teams.
27% Managing burnout. 

Burnout reduction with practical lessons, advice and policies was the number one priority identified by chefs in terms of areas 
where they would like to improve their knowledge. 

Top Areas for Mid-Level Sous Chefs:
28% Managing burnout.
25% What a business model is and how to start one.

Top Areas for Junior Line Cooks: 
27% What a business model is and how to start one.
26% Managing burnout.



Thanks

Follow us on:

www.finedininglovers.com
#finedininglovers

#FineDiningLovers

https://www.facebook.com/FineDiningLovers
https://www.instagram.com/finedininglovers/
https://www.pinterest.dk/finedininglover/_saved/
https://twitter.com/finedininglover
https://www.youtube.com/c/finedininglovers

