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How to better package ​
and prepare menu items 
for delivery and take out:  
 
As takeout and delivery increasingly becomes the primary 
source of income for restaurants, it is more important than ever 
to understand how to prepare and package food in a way that 
allows it to survive, and even thrive in the delivery/takeout 
journey.  
 
Here’s how. 
 

 

 



 

 

1.  Observe and document how the dishes on your menu 
change over time on a sterile non-reactive surface. 
 
A large aspect of how delivery and takeout affects the overall dining experience and the 
taste of your food is in the time it takes for the food to reach the customer from your 
restaurant–flavors meld and distort and textures change. 
 
So it is extremely important to understand just how your menu items are changing over 
time. The specific ways your dishes are prepared will also have a large impact on how it 
changes over time, so it’s best do your own tests rather than rely on conventional 
information. 
 
This process is can become very tedious, especially for restaurants with larger menus, 
but it will give us a much needed baseline to compare the results from steps 2-5. 
 
To speed things up, you can conduct the tests from steps 1-5 simultaneously, but its 
very careful about the documentation, as doing this can make it very easy to get the 
notes from different tests mixed up.  



 

 
If your menu is really long or if there is extreme need to prioritize, you can do step 2 first, 
as that will tell you which menu items are most affected and thus need to be prioritized. 
 

Process: 
1.​ If the finished version of the dish can be separated into components (like a burger) 

separate the components and conduct a test for each of them. This won’t take 
more time, but it require a little more physical space. You will also need to do this 
same test for that menu item as a whole. 

2.​ Place the food item on a non-reactive surface and document the changes that 
happen over incremental periods of time, such as every 5 mins for 1 hour.  ​
​
For the surface, a conventional ceramic plate is perfectly fine, although, if the food 
item (or its components) can stand on its own, placing it over a wire rack will yield 
even more accurate results as there will be much less surface contact.​
 

3.​ At every interval, you will want to document how the texture, taste, temperature, 
and smell of your food has changed compared to the previous time you 
sampled/documented it. This is not an exact science, but it doesn’t have to be, if a 
change isn’t large enough to be obvious, then perfect! 

○​ Some of these changes might seem obvious, like temperature, this way, 
you’ll have a good understanding of 

4.​ If the weather outside is drastically different than the one inside your restaurant 
(like in freezing winters or blazing summers), you will also want to do a version of 
this test for both indoors and outdoors. 

 
 



 

 

2. Observe and document how the dishes on your menu 
changes over time when put in its current packaging. 
 
Now conduct the test from step one on the food item in its current packaging. 
 
Like in step one, if the food item is made up little components, then you will want 
to test each component as well as the whole. 
 
The difference here is that you will also what look at how the packaging changes 
over time. For example: does it melt or become soggy, or flimsy? Paying attention 
to this lets you know how the food interacts with its packaging. 

●​ If weather is a key factor, then this also lets you know how the packaging 
behaves as a result of weather. If you want to be really clinical about this, 
you can also just the packaging out (without food) to get an understanding ​
of how the packaging behaves when weather is the only factor. 

 
 



 

 

3. Analyze and synthesize your data to identify undesired 
changes and their causes. 
This is stage, where you analyze and synthesize the data that you have gathered to 
answer the question of how exactly that food item changes over time 

●​ One its own and in its component forms 
●​ When it is in its current packaging 
●​ In different weather conditions 

 
●​ What happened to its texture, taste, temperature, and smell? 
●​ How did the packaging change? 
●​ Were there any positive changes? 
●​ Were there any negative ones? 
●​ What caused these changes? 
●​ At what rate did the changes to each factor unfold? And what was happening 

in relation to the other factors? 
 
The synthesis of this will not only tell you what happened and when, but also, and 
more importantly, a rudimentary understanding of why it happened and thus what 
to change. 



 

 

4. Research the root causes of the undesired changes and 
how to prevent them. 
​
Now that you know what the biggest changes were and some semblance of why it 
happened, research the issue and its cause. For example, if fried food is getting 
soggy, research and understand what the exact mechanics of it is and how to 
prevent it (if you keep fried food submerged in oil, it doesn’t get soggy, even if you 
leave it there all night). If moisture is an issue, you might research what packaging 
solutions there are that soak up or dissipate moisture or different food preparation 
methods that are more resilient to it. 
 
There is no right way to do this, or a perfect place to start, but Google (or Bing 
(ew…)) is your friend. So is the local library and librarians.  
As you research, experiment different possible solutions in an iterative way–keep 
what works and work on what doesn’t. 
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