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Overview of Company 
Kitchen Name: Healthy Hut 

 

Corporation Name & Overview:  

Just For The Health of It is a corporation focusing on independent contracting with other 

companies offering corporate wellness programs. At the location featuring Healthy Hut, 

they have about 1,000 employees. 

 

Basic Menu Concept:  

Offering a corporate cafeteria featuring 6 individual stations including: Wok This Way, 

Lunch Box, Chopped, Rise and Shine, Hydration Station, and Snack Bar. Healthy Hut 

allows for a huge variety for all customers of a la carte fresh food and personalized options 

exactly to one’s preferences.  As a partner with the gym facility we encourage a healthy 

lifestyle and a balanced diet.   

 

Kitchen design and cafeteria facil ity: Overview of project  

Healthy Hut provides healthy al a carte dining options for breakfast served from 6 AM to 

10 AM, lunch served from 11 AM to 2 PM and a snack bar open from 6 AM to 4 PM. The 

overall kitchen and cafeteria will be 10,000 square feet, offering a state of the art kitchen, 

elegant cafeteria seating, conference rooms, and outdoor seating. 

 

Staff Needed 

Healthy Hut will need 1 head chef, 1 general manager/food service director, 2 assistant 

managers, 1 intern and 28 general employees.  
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Overview of Each Station 

We offer 6 individual stations including: 

Wok This Way: Individualized stir-fry and noodle bar offering an array of vegetables, 

protein sources, and sauces 

Lunch Box: Individualized sandwich bar offering an array of lunch meat, vegetables, 

and condiments 

Chopped: Individualized salad bar offering an array of greens, vegetables, fruit, 

toppings, and dressings 

Rise and Shine: Breakfast bar offering to-go options as well as a different hot 

breakfast everyday  

Hydration Station: Drink bar offering coffee, tea, hot chocolate, and smoothies 

Snack Bar: Offers a variety of healthy snacks, and beverages   

 

Meals served  

Healthy Hut plans to serve 200 people for breakfast, 300 people for lunch and an 

additional 100 for snacks throughout the day. Healthy Hut will not be open for dinner.  

 

Mission Statement: 

Strive to offer all employees of Just For The Health of It healthy and balanced options for 

any meal   

 

Vision Statement:  

To be the company that best understands and satisfies the health, and self-fulfillment 

needs of all employees of Just For The Health of It. 
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Timeline 
January 2015 

● Prepare program planning guide with the rational and characteristics and purpose 

of the operation  

● Complete and verify kitchen and dining area build plan for completion in one year 

with project team 

● Discuss budget ideas for renovation and formally prepare a prospectus  

● Research funding and loans for the construction  

● Meet with facility administration to discuss ideas and opportunities for savings 

● Contact kitchen designer and architect for discussion on building plans, layout of 

facility  

 

February 2015 

● Discuss renovation with other those involved in renovation of other parts of the 

facility for additional ideas 

● Contact regulatory agencies (see Regulatory agencies for more information) 

● Submit kitchen design to kitchen designer to process  

● Submit kitchen design to architect to process 

● Start the general contractor interviewing process 

 

March 2015 

● Architect complete with drawings and scope of work and equipment costs 

● Have multiple general contractors quote the project 

● Have multiple kitchen suppliers quote equipment through formal bid process  

● Consolidate all costs and prepare a proposal including savings 
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● Acquire health and zoning permits  

● Gain approval for regulatory agencies  

● Make appropriate changes to plan from regulatory agencies and incorporate these  

 

April 2015 

● Meet with project administrator and review proposal 

● Wait for project administrators and board approval of proposal 

 

May 2015 

● Meet collectively with architect, kitchen provider and general contractor 

● Sign contracts 

● General contractor hires trades 

 

June, July 2015 

● Construction underway 

● Obtain fire, theft, liability and water damage insurance  

● Ensure installation and usage of power  

 

August 2015 

● Advertise for new employees 

● Interview and select employees  

 

September 2015 

● Equipment delivered and installed 

● All other supplies/ food products delivered and incorporated into completed facility 

● Staff and employees trained  
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October 2015 

● Final inspections by regulatory agencies  

● Make any necessary adjustments  

 

November 2015 

● Menu testing  

● Punch list complete 

● Kitchen and dining are in full use and facility is running  

 

December 2015 

● Grand opening of Healthy Hut  

 

May 2016 

● Punch list walk- through with architect, kitchen provider, and general contractor  
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Marketing Tools 
Social Media: 

 

 

Sample Business Card: 
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Sample Flyer: 
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Sample Flyer: 
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Monthly Newsletter: 
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Menu Boards 
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Regulatory Agencies & Governmental 

Regulations  
U.S. Department of Labor  

 The U.S. Department of Labor regulates all employers to make sure their 

 employees are treated right and ethically through several different acts and 

 regulations including 29 CFR 1-9, 29 CFR 42, 29 CFR 500-899, and 41 CFR 50.  

 

OSHA (Occupational Safety & Health Administration)   

OSHA is a part of the U. S. Department of Labor that serves to provide information 

 on the rulemaking process used to develop workplace health and safety standards 

 by enforcing these standards, providing training, outreach, education and 

 assistance. 

Ohio Department of Health- Food Safety Program  

 The Food Safety Program provides assistance in all aspects of food safety to local 

 health department staff, the food service industry and the general public. Technical 

 experts are available to provide current information on food safety as it applies to 

 licensable food service operations.  

 

Social Security Act  

 The Social Security Act establishes a system of Federal old-age benefits. It also 

 enables several States to make more adequate provision for aged persons, blind 

 persons, dependent and crippled children, maternal and child welfare, public 

 health, and the administration of their unemployment compensation laws.  
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Fair Labor Standard Act  

 The Fair Labor Standards Act (FLSA) is part of the U.S. Department of Labor, which 

 sets standards for the basic minimum wage and overtime pay, which affects most 

 private and public employment. It requires employers to pay covered employees 

 who are not otherwise exempt at least the federal minimum wage and overtime pay 

 of one-and-one-half-times the regular rate of pay. It restricts the hours that children 

 under age 16 can work and forbids the employment of children under age 18 in 

 certain jobs deemed too dangerous.  

 

Civil Rights Act  

 The Civil Rights employment bans discrimination based on race, color, religion, sex 

 and national origin. 

 

Family and Medical Leave Act  

 The Family and Medical Leave Act entitles employees to take unpaid, job-protected 

 leave for specified family and medical reasons with continuation of group health 

 insurance coverage under the same terms and conditions as if the employee had 

 not taken leave. Eligible employees are entitled to twelve workweeks of leave in a 

 12- month period for: the birth or care of a newborn child, the placement of a child 

 for adoption, to care for a family member in serious condition, to care for one’s own 

 health condition or one’s family member being on covered active duty. Eligible 

 employees are also entitled to twenty-six workweeks of leave during a single 12-

 month period to care for a service member with a serious illness.  
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The Age Discrimination in Employment Act of 1967  

The Age Discrimination in Employment Act of 1967 prohibits the employment 

 discrimination of people ages 40 and older.  

 

United States Food and Drug Administration  

 The FDA is responsible for protecting and promoting public health through the 

 regulation and supervision of food safety, tobacco products, dietary supplements, 

 prescription and over-the-counter pharmaceutical drugs (medications), vaccines, 

 biopharmaceuticals, blood transfusions, medical devices, electromagnetic radiation 

 emitting devices, cosmetics, animal foods & feed and veterinary products. 

 

United States Department of Agriculture  

The USDA is the U.S. federal executive department responsible for developing and 

 executing federal government policy on farming, agriculture, forestry, and food. 

 

Cleveland Department of Health (Food Safety Program) 

The Cleveland Department of Health Food Safety Program’s primary responsibility 

is to protect our residents and visitors against food borne illnesses resulting from 

health code violations and improper handling of food.  

 

 

 

 

 

 

 



 21 

Promotions and Incentives 
Punch cards are available from gym facility. With your employee I.D. you are required 

to scan into the gym each time.  Once you scan in 5 times, you are able to receive a 

50% discount on an item from the on-the-go snack bar or drink bar  

 

Employee I.D. will allow items to be scanned into a personal account to which 

customers are able to view online or on an app. Within the program, purchased foods 

will be shown, categorized by day. Each day will give the employee nutrient 

information such as calories consumed, vitamins, and food groups based on what 

he/she purchased. 

 

Barcode system used to look at food groups that are purchased within a day.  Requires 

customer to purchase protein, grain, fruit, and vegetable and this would allow for a 

10% discount toward their next purchase 
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Menu & Serving Sizes 

Grab & Go Breakfast: Blueberry Muffin, Banana Muffin, Cinnamon Muffin, Yogurt Parfait 

with Granola/Berries, Whole Wheat Bagel With Cream Cheese or Peanut Butter, Piece of 

Fruit, Protein Bars 

Soup Bar: Chicken Noodle Soup, Minestrone, Quinoa Chili  

Sandwich Bar: Turkey, Ham, Chicken, Salami, Cheddar, Provolone, American, Swiss, 

Lettuce, Onions, Pickles, Tomatoes, Banana Peppers, Mayo, Brown Mustard, Mustard, 

White Wheat Bread, Wheat Bread, Rye Bread, Gluten Free Bread, Whole Wheat Wraps 

Salad Bar: Spinach, Mixed Greens, Romaine Lettuce, Grilled Chicken, Peppers, Onions, 

Mushrooms, Croutons, Cucumbers, Tomatoes, Grapes, Strawberries, Raisins, Shredded 

Cheddar, Italian, Balsamic, Caesar, Ranch 
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Stir Fry Bar: Carrots, Edamame, Broccoli, Snap Peas, Baby Corn, Spaghetti Noodles, 

Brown Rice, Shrimp, Beef, Chicken, Onions, Mushrooms, Teriyaki Sauce, Garlic Sauce, 

Sweet and Sour Sauce, Stir Fry Sauce, General Tso Sauce   

Piece of Fruit: Apple, Banana, Orange 

Greek Yogurt: Strawberry, Plain, Blueberry  

Smoothie Bar: Strawberries, Bananas, Blueberries, Mangos, Pineapples, Raspberries, 

Oranges, Orange Juice, Protein Enhancement, Plain Yogurt 

Hot Drinks: Coffee (Regular/Decaf), Herbal Teas, Black Tea, Hot Chocolate 

Drink Case: Bottled Water, Ice Tea, Lemonade, Skim Milk, Apple Juice, Orange Juice, 

Cranberry Juice, Grape Juice, Tomato Juice, Almond Milk  
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Menu Costing 
Monday- 

 8 oz Coffee (16.49/135 servings [4 oz cup] ) = $.24 

 Spanish Style Omelet = $1.22 

Stir Fry with 2 cups of rice =  $1.42 

1 Container of Greek Yogurt = $1.39 

1 cup of strawberries = $.96 

¼ Cup of Trail Mix = $1.23 

Total: $6.46 

 

Tuesday- 

 8 oz Coffee = $.24 

 Breakfast Burrito = $.78 

 8 oz Milk =$.75 

 Turkey Sandwich with veggies = $1.44  

 1 banana = $.52 

 Carrots= 3 cents each x 6 = $.18 

2 T of Hummus = $.87  

½ Cup of Peppers= $.99 

Total: $5.77 

 

Wednesday-  

1 Container of Greek Yogurt = $1.39 

 1 Bottle of Water = $.12 

 Salad = $2.12 
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 Oatmeal Bar (with almonds) = $1.34 

 8 oz Smoothie = $1.45 

Total Cost: $6.42 

 

Thursday- 

 Pancake Bar= $.75 

 1 Cup of Tea= $.07 

1 Container of Greek Yogurt = $1.39 

Quinoa Chili = $2.02 

 ¼ cup of Blueberries = $.22 

 ½ cup of Granola = $.64 

 ½ cup of Cottage Cheese = $.67 

 1 oz of Almonds = $.44 

Total Cost: $6.20 

 

Friday- 

8 oz Milk = $.75 

 Breakfast Casserole= $.87 

 8 oz Smoothie = $1.45 

 1 cup of Apples = $.47 

 2 Tbsp of Peanut Butter = $.17 

Shrimp Stir Fry with 2 cups of rice =  $1.82 

Total Cost: $5.53 

 

 Total Cost Per Week: $30.38  

 Average Cost Per Day: $ 6.08  
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5- Day Nutritional Analysis  
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Our Client: Male, 35 years old, 220 lb, 5’11”, 30-60 min of physical activity/day 

 

*The 5-day nutritional analysis does not include dinners, causing the majority of elements 

to say “under” 
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Sample Recipe 
Quinoa Chili  

Prep Time 10 minutes 

Cook Time 35 minutes 

Total Time 45 minutes 

Yields 6 servings  

  

Ingredients 

•    1 cup of quinoa 

•    1 tablespoon of olive oil 

•    3 cloves garlic, minced 

•    1 onion, diced 

•    2 (14.5-ounce) cans diced tomatoes 

•    1 (15-ounce) can tomato sauce 

•    1 (4.5-ounce) can diced green chilies 

•    1 1/2 tablespoons chili powder, or more, to taste 

•    2 teaspoons cumin 

•    1 1/2 teaspoons paprika 

•    1 1/2 teaspoons sugar 

•    1/2 teaspoon of cayenne pepper 

•    1/2 teaspoon of ground coriander 

•    Kosher salt and freshly ground black pepper, to taste 

•    1 (15-ounce) can of kidney beans, drained and rinsed 

•    1 (15-ounce) can of black beans, drained and rinsed 

•    1 1/2 cups corn kernels 
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Instructions 

1. In a large saucepan of 2 cups of water, cook quinoa according to package 

instructions; set aside. 

2. Heat olive oil in a Dutch oven or large pot over medium high heat. Add garlic and 

onion, and cook, stirring 

frequently, until onions have 

become translucent, about 

2-3 minutes. 

3. Stir in quinoa, diced 

tomatoes, tomato sauce, 

green chilies, chili powder, 

cumin, paprika, sugar, 

cayenne pepper, coriander 

and 1-2 cups of water, 

making sure to cover most 

of the ingredients; season 

with salt and pepper, to taste. 

4. Reduce heat to low; simmer, covered, until thickened, about 30 minutes. Stir in 

beans, corn, cilantro and lime juice, if using, until heated through, about 2 minutes. 

5. Serve immediately with avocado, if desired. 
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Quantified Recipe 
Quinoa Chili  

Yields 300 servings 

 

Ingredients  

•    50 cups of quinoa 

•    3 cups and 2 Tablespoon olive oil 

•    150 cloves garlic, minced 

•    50 onion, diced 

•    15 #10 cans diced tomatoes and 10 oz  

•    7 #10 cans tomato sauce and 78 oz 

•    2 #10 cans diced green chilies and 33 oz 

•    4 1/2 cups and 3 tablespoons chili powder, or more, to taste 

•    33 Tablespoons and 1 teaspoons cumin 

•    1 ¼ cup paprika 

•    1 ¼ cup sugar 

•    1/2 cup and 1 teaspoon cayenne pepper 

•    1/2 cup and 1 teaspoon ground coriander 

•    Kosher salt and freshly ground black pepper, to taste 

•    7 #10 cans kidney beans and 78 ounces (drained and rinsed) 

•    7 #10 cans black beans and 78 ounces (drained and rinsed) 

•    6 # cans corn kernels and 24 ounces  
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Instructions 

1. In a large saucepan of 6 gallons of water, cook quinoa according to package 

instructions; set aside. 

2. Heat olive oil in a Dutch oven or large pot over medium high heat. Add garlic and 

onion, and cook, stirring 

frequently, until onions have 

become translucent, about 

4-5 minutes. 

3. Stir in quinoa, diced 

tomatoes, tomato sauce, 

green chilies, chili powder, 

cumin, paprika, sugar, 

cayenne pepper, coriander 

and 3 gallons of water, 

making sure to cover most 

of the ingredients; season 

with salt and pepper, to taste. 

4. Reduce heat to low; simmer, covered, until thickened, about 45 minutes. Stir in 

beans, corn, cilantro and lime juice, if using, until heated through, about 5 minutes. 

5. Serve immediately with avocado, if desired. 
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Equipment Needed 
● 1 Walk-in Refrigerator  

● 1 Walk in-Freezer 

● 1 Ice Machine  

● 15 Sauté pans  

● 4 Stock/soup pots  

● 10 Sauce pans  

● 10 Baking sheets  

● 10 Baking pans  

● 8 Tongs  

● 10 Spatulas  

● 8 Ladles  

● 10 Wooden Spoons 

● 4 Chef’s knives  

● 5 Whisks  

● 5 Mixing bowls  

● Entrée plates  

● To Go Boxes 

● Disposable Coffee Cups  

● Metal Utensils 

● To Go Utensils 

● To Go Bags 

● Trays 

● 10 Thermometers 

● Fire extinguisher 

● Metal or plastic shelves for walk-in 

cooler  

● 20 Cleaning Rags  

● 10 Rubber floor mats  

● 2 Industrial Mixers 

● 5 Cutting Boards 

● 4 Prep Tables (34” countertop; 

bullnose cornertops)  

● 3-Refrigerated Prep Tables 

● 1 Industrial Flight Type Dishwasher   

● 1-Industrial Sink with Hose for 

Dishwasher  

● 2 Sinks  

● Laundry Room (share one with the 

Gym)  

● 2 Microwaves 

● 8 Muffin Trays 

● 8 Cooking Racks 

● 4 Full Sets of Knives 

● Dry Storage Room (with Shelves) 

● Equipment Storage Room (with 

Shelves) 
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● Hand soap/ sanitizer dispenser  

● 2 Meat Slicers 

● 1 Office for General Manager/Food 

service Director 

● 1 Office for Assistant Managers & 

Intern (3 cubicles) 

● 1 Office for Head Chef 

● 1 Healthy Hut Employee Work/ Break 

Room including 2 couches, 1 

microwave, 1 8 person dining set, mini 

kitchenette, 1 coffee maker  

● 15 Food Storage Container Sets  

● 5 Serving Bowls 

● 2 Range Tops 

● 2 Oven Warmers 

● 2 Panini Makers 

● 2 Griddles 

● 10 sets of Hot Pads/Oven Mits  

● Soup Bowl Press/Holder 

● Salad Bowl Press/Holder 

● Utensil Holder 

● Food Receiving Area  

● Rice Warmer 

● 5 Insulated Ice Pans 

● 8 Cash Registers (1 for each stations; 2 

for checking people out) 

● 5 Serving Plates 

● Aluminum Foil 

 

Back Room : (2)             Stir Fry: (1)        Soup: (1) 
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Overview of Employees 
Head Chef 

 Quantity: 1 

 Part Time/Full Time: Full Time 

 Shift: 4:45am- 3:00pm  

 Duties: Head Chef will oversee many diverse aspects of Healthy Hut, mainly the 

 preparation of food at the five different stations. They will train and manage kitchen 

 personnel and supervise/coordinate all related culinary activities; estimate  food 

 consumption and requisition or purchase food; select and develop recipes; 

 standardize production recipes to ensure consistent quality; establish presentation 

 technique and quality standards; plan and price menus; ensure proper equipment 

 operation/maintenance; and ensure proper safety and sanitation in kitchen. 

 Salary: $56,852.00 including benefits  

Wok This Way Employees 

 Quantity: 4  

 Part Time/Full Time: Part Time  

 Shifts: 10:30-2:30pm 

 Duties: Primary job duties include food preparation, sanitation, and customer 

 service. Members operate cash registers, as well. Employees will be placed in either 

 the cooking process or ordering process, but will be trained in both.  

 Salary: $9.25/hr 

Chopped Employees 

Quantity: 3 

 Part Time/Full Time: Part Time  

 Shifts: 10:30-2:30pm 
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 Duties: Primary job duties include food preparation, sanitation, and customer 

 service. Members operate cash registers, as well. Employees will be placed in either 

 the preparation process or ordering process, but will be trained in both. 

 Salary: $9.25/hr 

Rise and Shine Employees 

Quantity: 3 

 Part Time/Full Time: Part Time  

 Shifts: 4:45am-10:00am 

 Duties: Primary job duties include food preparation, sanitation, and customer 

 service. Members operate cash registers, as well. Employees will be placed in either 

 the cooking process or ordering process, but will be trained in both. 

 Salary: $9.25/hr 

Hydration Station Employees 

Quantity: 4 

 Part Time/Full Time: Part Time  

 Shifts: 5:45am-12:00pm 

           11:30am-5:45pm 

 Duties: Primary job duties include food preparation, sanitation, and customer 

 service. Members operate cash registers, as well. Employees will be placed in either 

 the preparation process or ordering process, but will be trained in both. 

 Salary: $9.25/hr 

Lunch Box Employees 

Quantity: 3 

 Part Time/Full Time: Part Time  

 Shifts: 10:30-2:30pm 
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 Duties: Primary job duties include food preparation, sanitation, and customer 

 service. Members operate cash registers, as well. Employees will be placed in either 

 the preparation process or ordering process, but will be trained in both. 

 Salary: $9.25/hr 

General Manager/ Food Service Director 

 Quantity: 1 

 Part Time/Full Time: Full Time 

 Shifts: 8:30am-5:30 pm 

 Duties: $57,675.00  

 Salary: The primary duties are to oversee the staff, manage inventory and 

 equipment. Duties also include abiding by federal and state laws as well as 

 managing promotions and incentives for employees. Main focus is on making sure 

 the Healthy Hut runs smoothly.  

Assistant Manager 

Quantity: 2 

Part Time/Full Time: Full Time 

Shifts: 5:00am-1:00pm 

           10:00am-6:00pm 

Duties:  The primary duties are to help the general manager oversee the staff, 

manage inventory and equipment. Assistant managers are in charge of scheduling 

employees, as well as hiring employees. Main focus is on making sure the Healthy 

Hut runs smoothly.  

Salary: $44,587.00  

Intern 

 Quantity: 1 

 Part Time/Full Time: Full Time 

 Shifts: 8:30am-5:30pm 
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 Duties: Primary duties include assisting the general manager and assistant manager. 

 Duties also include managing the snack station such as stocking, checking inventory 

 and managing expiration dates.  

 Salary: This position is not paid but does involve some Just For The Health of It        

 benefits such as access to the corporate gym, and employee promotions.  

House Keeping/Dishes  

 Quantity: 7 

 Part Time/Full Time: Part Time 

 Shifts: 5:45am-11:00am 

  11:00am-3:30pm 

 Duties: Primary job duties include cleaning of the cafeteria, sanitation, and 

 dishwashing. 

 Salary: $9.25/hr 

Cashiers 

 Quantity: 4 

 Part Time/Full Time: Part Time 

 Shifts: 6:00am-11:30am 

  11:30am-5:00pm 

 Duties:  Responsible for taking money in the form of cash, check, or credit card from 

 patrons in exchange for food. Scans items, provides change, balances drawer, and 

 processes card transactions. Greet customers and manage promotions or 

 incentives.  

 Salary: $9.25/hr 
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Sample Job Description 
To Be Posted on: Company Website; Indeed.com, Monster.com, and local newspapers 

 

Description : Head Chef 

 

Job Duties : Head Chef will oversee many diverse aspects of Healthy Hut, mainly the 

preparation of food at the five different stations. They will train and manage kitchen 

personnel and supervise/coordinate all related culinary activities; estimate food 

consumption and requisition or purchase food; select and develop recipes; standardize 

production recipes to ensure consistent quality; establish presentation technique and 

quality standards; plan and price menus; ensure proper equipment 

operation/maintenance; and ensure proper safety and sanitation in kitchen. 

 

Hours : Full time; Monday-Friday 4:45am-3:00pm  

 

Skil ls/Qualif ications: Must hold a bachelor’s degree or a related culinary degree plus 

5+ years of experience  

 

Salary : $56,852.00 including benefits 

 

Desired Start Date: January 3, 2015 
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Hiring Process and Procedures 
Job postings 
All regular exempt and nonexempt job openings are posted on JustForTheHealthOfIt.com 

and bulletin boards for employees to review. Jobs will remain posted until the position is 

filled. Job postings are updated every Wednesdays. 
Interview process 

The HR department will screen applications and resumes prior to scheduling interviews. 

Initial interviews are generally conducted by the HR department and the hiring manager. 

Team interviews may be conducted as needed for some positions. If a team interview is 

conducted, a structured interview process is recommended. Interview questions should be 

compiled by the interviewing team and reviewed by the HR department prior to the 

interview. After the team completes the interview process, the results of the interview 

should be forwarded to the hiring manager/supervisor for review. The hiring manager or 

supervisor has the authority to make the hiring decision. 

Reference checks, criminal background checks, and drug and alcohol testing 

After a decision has been made to hire a particular candidate, an offer will be made to that 

individual on satisfactory completion of reference checks and criminal background checks. 

The HR department will check references for all candidates and contact final candidates to 

complete a pre-employment drug and alcohol screen. 

Job Offers 

If the HR department receives satisfactory results from the reference checks, criminal 

background check, and the drug and alcohol screen, it or the hiring manager/supervisor 

will notify the candidate to confirm the job offer.  
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Budget and Funding 
Because Just For The Health of It offers employees flexible spending accounts (FSA), they 

are not required to segregate Healthy Hut funds from company contributions and assets. 

Funding for Healthy Hut will be from corporate accounts, to which the company will 

receive no federal funding. The entire project including building cost, furniture cost, and 

equipment cost is going to be roughly $2,000,000.00.  

 

The majority of our budget will go towards payroll and food cost. Payroll will cost 

$459,069.00 a year, or roughly $38,255.75 per month. Food cost will vary every month, but 

one can assume that it will cost roughly $30,000.00-$40,000.00 per month. Because our 

funds aren’t segregated, rent, utilities, marketing and expenses of that sort aren’t built into 

our total budget for Healthy Hut. Total cost per month will be on average $73,255.75.  

 

We hope to break even by month three of operation. To do so, we will need the projected 

600 customers to spend on average $6.10 per day. By month six, we hope to be turning a 

profit.  
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Organizational Chart 
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Policy- 

ATTENDANCE POLICY 

 

Healthy Hut is a service company; it provides important and valuable products and 

services to people. To accomplish this mission, it is imperative that every employee be 

present when scheduled to fulfill customer expectations. Regular attendance and 

punctuality are essential for the smooth operation of this company.  

Healthy Hut awards its employees with sufficient vacation, holiday and flex days 

throughout the year. Vacation and holidays must be scheduled with one’s supervisor in 

advance (at least 2 days for one or two days; two weeks’ notice for three or more 

consecutive days).  

We want to establish uniform guidelines that will ensure a consistent and fair approach to 

solving attendance problems. This policy details how absences and tardiness are counted 

for the purposes of maintaining excellent customer service throughout the business day. 

Not reporting to work and not calling to report the absence is a no-call/no-show and is a 

serious matter, creating increased administrative burdens and emotional upset. The first 

instance of a no-call/no-show will result in a final written warning. The second separate 

offense may result in termination of employment with no additional disciplinary steps. Any 

no-call/no-show lasting three days is considered job abandonment and will result in 

immediate termination of employment.  Management may consider extenuating 

circumstances when determining discipline for a no-call/no-show (for instance, if the 

employee is in a serious accident and is hospitalized) and has the right to exercise 

discretion in such cases.  
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Procedures 

KEEPING TRACK OF HOURS & CLOCKING IN/CLOCKING OUT 

Employees are required to follow established guidelines for recording their actual hours 

worked. 

 Steps- 

1. When arriving to work be properly dressed with apron and hat on 

2. Once properly prepared use employee card and scan at the time clock until it 

beeps.  The time clock is located directly outside of the manager’s door.  

2.1. If the time clock is functioning properly, do let the   

  manager know and acquire a time sheet from the   

  office, fill out entirely and place in proper section   

  of the binder based on last name  

3.        At the end of an employees shift, clock out for the day  

Note: Be sure to  

● Clock in/out at designated time for the meal break 

● Failure to accurately and timely report time worked. 

● Clocking in/out at the proper time (not early or late) without receiving prior 

approval  
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COVERING SHIFTS 

If an employee calls out of work the day before, the day of, the manager will review the 

circumstances of the absence. Based on this review, the manager has the discretion to 

determine whether to count the incident as a regular occurrence or go directly to issuing a 

Written Warning. If an employee is already on discipline they can progress to the next 

level. To log another employee filling one's position, use the attendance log located in the 

managers office, log the date that needs coverage, the time of the shift, the persons 

whose shift it is and who will be replacing them.  Ensure the person written in the book, 

that is covering the shift agreed to the time and it then becomes the substitute 

responsibility to arrive at work.  
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LEED Guidelines 
LEED Design Format  (Leadership in Energy & Environmental Design) 

Building design and construction that is a holistic green building, which has every 

sustainability feature, maximizing the benefits of new construction. Our design will 

incorporate rainwater management, efficient appliances (Energy Star) for reduction in 

water usage, storage and collection of recyclables including plastics, paper, compost and 

landfill trash, thermal comfort control of dining facilities and effective use of interior 

lighting with energy efficiency.  
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Training Module 

 


