	CASELET 1
	THE FOOD TRUCK 


Meet Chef Carl Casper, who recently quit his job at a famous restaurant in California to start his own venture of fixing up a food truck. What is it like to manage the food truck and how different is it from working as a Chef in a restaurant? Let us find out more by observing how Carl spends his day at work with the team that he has to help him with his food truck. 
Carl has a Sous Chef and one assistant with him to run the Food Truck. A typical day for Carl begins with a 5-minute huddle with his Sous Chef and assistant to decide the menu and plan for the inventory that his food truck is likely to need for the day. He makes a mental note of the likely ingredients and the quantities to be purchased based on the average daily sales that his food truck clocked over the last few days. The assistant goes every morning to the closest food market to get the ingredients needed. Once the menu for the day is decided, Carl writes it down on the blackboard on this Food Truck and also puts down the prices on the board for the public to view. 
As Carl previously worked in a Fast Food chain, he was keen that his food truck specialized in a variety of Sandwiches and Finger Food. Carl typically sets up the food truck either near business districts where working professionals can come out for a quick lunch or snacks during tea and coffee breaks. Over the weekends, the truck is parked outside parks to cater to families who are tired after spending a morning out. As a policy, Carl likes to spend at least a week in every town so that he can get the benefit of repeat customers. He does however make changes to the menu so that his regular customers get the benefit of variety. He takes the views of his Sous Chef and assistant to decide on the route plan and the best places to set up the food truck in the particular town or city that they will be passing through. 
Once every week, Carl visits the local supermarket in whichever city he is in, to buy supplies needed to clean the truck and also utensils, kitchen equipment, etc. to be installed in the food truck. Late evenings are typically spent going through the invoices of any purchases and the cash memos of sales to the customers and ensuring that the cash collected is accurate and accounts are in order. Carl also spends some time with the Sous chef and the assistant to teach them new recipes and experiment with different types of Sandwiches. Last week, for example, Carl had a Mexican theme with different Mexican sandwiches and fast food. The week before that was dedicated to a special type of Peri Peri Chicken sandwiches. As the venture is a new one, Carl also needs to devote a significant amount of time creating awareness and promoting the food truck, and attracting the right customers. Often, while the assistant is driving the truck from one city to another, Carl uploads small videos and customer feedback on Twitter or Instagram, or other social media platforms. Carl also has small ‘Free Food Tasting’ sessions for small groups to get them to speak about the Food Truck and get more customers in through positive word of mouth. There are other times when the assistant uses a loudspeaker to announce that the food truck has arrived while Carl drives and navigates in the city. A part of Carl's job is also to get reporters and other food critics to taste the food and give him and his food truck positive reviews in the local magazines and on social media. 
Carl often helps the Sous Chef when there is a huge crowd and speed is needed to cater to the customers. He also takes care of irate customers or demanding ones who need special care and extra attention. It is common knowledge that one bad experience can cause a customer to go elsewhere and/or badmouth the Food Truck.

Looking at the variety of activities that Carl is involved in, it can safely be said that there is never a dull moment in the day of Carl Casper and his Food Truck 
QUESTIONS:

1. Describe the role of the owner of a Food Truck.  

2. Make a comprehensive listing of all the activities that the Food Truck Owner performs. 

3. For each activity, what knowledge does the Food Truck Owner need and what behavior qualities does he need? Summarize the same to indicate the top 4 technical competencies and top 4 behavioral competencies needed to run a Food Truck Successfully.
Please use the WORKSHEET given below to answer the 3 questions mentioned above
TITLE OF THE ROLE: -------------------------
Brief Description of the Role

----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------
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Summary of the most Critical Knowledge needed (Technical Competencies)

1. ………………………………………………….

2. ………………………………………………….

3. …………………………………………………..

4. …………………………………………………..

5. …………………………………………………..

Summary of the most Critical Behavior Qualities (Behavior Competencies)
1. ………………………………………………….

2. ………………………………………………….

3. …………………………………………………..

4. …………………………………………………..[image: image1.png]



PAGE  
© T V Rao Learning Systems Pvt. Ltd.                   www.tvrls.com                                     Page  4

