
P L A N T - B A S E D  T R A I N I N G  G U I D E  F O R
 F R O N T - O F - H O U S E  S T A F F

W h e t h e r  o r  n o t  y o u r  n e w  p l a n t - f o r w a r d  m e n u s  a r e  w e l l - r e c e i v e d  b y  y o u r
g u e s t s  d e p e n d s  p r i m a r i l y  o n  t w o  t h i n g s :  f i r s t ,  i f  t h e  i t e m s  o n  y o u r  m e n u  a r e
d e l i c i o u s ,  b a l a n c e d ,  c o n v e n i e n t ,  a n d  a f f o r d a b l e ,  a n d  s e c o n d ,  i f  t h e y  a r e
p r e s e n t e d  i n  a  w a y  t h a t  m a k e s  t h e m  a p p e a r  n o r m a l  a n d  d e s i r a b l e .  Y o u r  f r o n t
o f  h o u s e  s t a f f  h a v e  a  k e y  r o l e  t o  p l a y  i n  n u d g i n g  y o u r  g u e s t s  t o  t r y  y o u r  n e w
o f f e r i n g s .

W e  d e s i g n e d  t h i s  r e s o u r c e  t o  g e t  y o u  g e t  y o u r  f r o n t  o f  h o u s e  s t a f f  e x c i t e d
a b o u t  y o u r  p l a n t - b a s e d  c h o i c e s ,  s o  t h a t  y o u r  g u e s t s  c a n  s e n s e  t h e i r  p o s i t i v i t y
a n d  e n t h u s i a s m .  I d e a l l y ,  y o u  c a n  u s e  t h i s  i n f o r m a t i o n  t o  e d u c a t e  y o u r  s t a f f
d u r i n g  e x i s t i n g  o r i e n t a t i o n  o r  t r a i n i n g  s e s s i o n s ,  a l l o c a t i n g  4 5  m i n u t e s  t o  1
h o u r  f o r  t h i s  c o n t e n t ,  b u t  y o u  c a n  a l s o  i n c l u d e  i t  i n  s t a f f  t r a i n i n g  m a n u a l s  o r
r e s o u r c e s .

I f  y o u  h a v e  a n y  q u e s t i o n s  a t  a l l ,  p l e a s e  r e a c h  o u t  t o  o u r  F o r w a r d  F o o d  t e a m  a t
f o r w a r d f o o d c a n a d a @ h s i . o r g .  

INTRODUCTION
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P A G E  1

mailto:forwardfoodcanada@hsi.org


N e x t ,  w e  i n v i t e  y o u  t o  s h a r e  o u r  v i d e o ,  B u i l d i n g  a  B e t t e r  F o o d
S y s t e m  w i t h  P l a n t s .  T h i s  p r e s e n t a t i o n  p r o v i d e s  a n  o v e r v i e w  o f
t h e  m a n y  r e a s o n s  w h y  p l a n t - b a s e d  a n d  p l a n t - f o r w a r d  d i e t s  a r e
b e n e f i c i a l ,  f o r  t h e  e n v i r o n m e n t ,  o u r  h e a l t h ,  a n i m a l  w e l f a r e ,
c o s t - s a v i n g s  a n d  i n c l u s i v i t y .  I t  i s  a l s o  a v a i l a b l e  i n  F r e n c h  h e r e .
Y o u r  s t a f f  c a n  w a t c h  t h i s  t o g e t h e r  o r  i n d e p e n d e n t l y .

P a r t  1 :  S t a r t  W i t h  W h y  

P A G E  2

F o r  y o u r  s t a f f  t o  g e t  o n  b o a r d  w i t h  t h e  c h a n g e s  y o u  a r e  m a k i n g
w i t h i n  y o u r  o p e r a t i o n ,  t h e y  n e e d  t o  u n d e r s t a n d  w h y  t h o s e
c h a n g e s  a r e  h a p p e n i n g .  W e  r e c o m m e n d  b r i e f l y  e x p l a i n i n g  t o
y o u r  e m p l o y e e s  w h y  y o u r  l e a d e r s h i p  i s  m o v i n g  t o w a r d s  m o r e
p l a n t - b a s e d  m e n u s ,  m a k i n g  i t  s p e c i f i c  t o  y o u r  o r g a n i z a t i o n  a n d
h o w  i t  a l i g n s  w i t h  y o u r  e x i s t i n g  v a l u e s  o r  p r a c t i c e s .

F i n a l l y ,  e n c o u r a g e  y o u r  s t a f f  t o  s a m p l e  t h e  p l a n t - b a s e d
o p t i o n s  o n  o f f e r  w h e n e v e r  p o s s i b l e .  O n c e  t h e y  s e e  h o w
d e l i c i o u s  t h e y  a r e ,  t h e y  w i l l  b e  m o r e  m o t i v a t e d  t o
r e c o m m e n d  t h e m  t o  y o u r  g u e s t s .

ESTIMATED TIME: 30 MINUTES
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https://youtu.be/veM0kqpjC3A
https://youtu.be/veM0kqpjC3A
https://youtu.be/sxZxo86qRMk


P a r t  2 :  S h a r e  K e y  M e s s a g e s

P A G E  3

Here are some key messages we recommend inviting your staff to share with your guests. Feel
free to add or create your own!

CHAT ABOUT THE CHANGES: 
Let your guests know that there are now more plant-based foods on your menus, because
they are so good for us, the planet, and animals. Encourage diners to try something new,
even if it’s just a small portion. 

TALK ABOUT TASTE: 
Since taste is the most important factor in food choices, encourage diners to choose plant-
based dishes by reassuring them that they are delicious! 
If  you have tried the dish, share what it tastes like. For example, you could explain that a
dish is “full  of flavour”, “really creamy” or “got a good kick to it”. You can also get creative,
saying things like “it’s very comforting and exactly what you want to eat on a cool fall  day
like today”. 
If  you have not tried the dish, let them know that it is chef-approved!

HIGHLIGHT HEALTH: 
Eating more plants has so many health benefits,  such as lowering the risk of heart disease,
type 2 diabetes, obesity, and certain cancers. Plus, it  has been shown to reduce mortality
from chronic lifestyle diseases, helping people to live longer.

EMPHASIZE ENVIRONMENTAL SUSTAINABILITY: 
Meat, eggs, dairy and aquaculture are very resource intensive. They produce nearly 60% of
food’s greenhouse gas emissions and use 83% of all  farmland, yet they provide just 18% of
global calories and 37% of all  protein. Each of us can make a positive difference to the
planet: swapping just one meat dish for a plant-based one saves greenhouse gas emissions
that are equivalent to the energy used to charge your phone for two years. 

ACKNOWLEDGE THEIR EFFORT: 
For any guest who decides to try a new plant-based dish, congratulate them on making a
good choice! If  they didn’t like it,  encourage them to keep an open mind and try again at
their next meal.  There are all  kinds of great plant-based options out there, and just because
they did not like what they tried today, it  does not mean they won’t love another option. 

ESTIMATED TIME: 5 MINUTES



P a r t  3 :  I n t e r a c t i v e  A c t i v i t y

P A G E  4

If time permits, wrap up this short training session with an interactive activity.

First, lay the groundwork and let your staff know that people are more likely to choose plant-
based foods when they are presented as appealing and available to everyone, not just for the
vegans or vegetarians.  

ESTIMATED TIME: 10 MINUTES

Question 1:  What are some things you might not want to
say to your diners about your new plant-based options? 

E x a m p l e s :
“ T h i s  d i s h  i s  m a d e  w i t h  t o f u ,  w h i c h  I  p e r s o n a l l y  d o n ’ t  l i k e . ”
“ Y e a h ,  y o u  c o u l d  o r d e r  t h e  b e a n  b u r r i t o ,  b u t  m o s t  p e o p l e  g e t  t h e  b e e f . ”
“ O h ,  y o u  w a n t  t h e  v e g a n  d i s h ?  O k a y ,  i f  y o u ’ r e  s u r e . ”
“ W e ’ r e  o u t  o f  t h e  c h i c k e n  c u r r y  r i g h t  n o w ,  b u t  w e ’ l l  h a v e  m o r e  o f  i t
r e a d y  s o o n  i f  y o u ’ d  r a t h e r  w a i t  i n s t e a d  o f  h a v i n g  t h e  c h i c k p e a  c u r r y . ”

Question 2:  What are some things you could say instead,
to encourage a guest to try the new plant-based or
plant-forward offerings? 

E x a m p l e s :
“ T h i s  d i s h  i s  m a d e  w i t h  t o f u ,  w h i c h  h a s  a  b a d  r e p u t a t i o n  b u t  i s  a c t u a l l y
d e l i c i o u s  –  I  r e a l l y  l i k e  i t .  D o  y o u  w a n t  t o  t r y  a  s a m p l e ? ”
“ Y e a h ,  y o u  c a n  o r d e r  t h e  b e a n  b u r r i t o ,  i t ’ s  a  n e w  o f f e r i n g  a n d  i t ’ s  v e r y
t a s t y .  I t ’ s  a l s o  h i g h  i n  n u t r i e n t s ,  l i k e  f i b r e ,  a n d  i s  l o w  i n  G H G  e m i s s i o n s . ”
“ O h ,  y o u  w a n t  t o  t r y  t h e  v e g a n  d i s h ?  A w e s o m e ,  i t ’ s  r e a l l y  g o o d  a n d  I
h o p e  y o u  l i k e  i t . ”
“ W e ’ r e  o u t  o f  t h e  c h i c k e n  c u r r y  r i g h t  n o w ,  c a n  I  r e c o m m e n d  t h e
c h i c k p e a  c u r r y  i n s t e a d ?  I t ’ s  o u r  c h e f  s p e c i a l  a n d  I t ’ s  v e r y  n i c e l y  s p i c e d . ”



Mushroom
tacos with
cilantro
crema

Research shows that dishes with names that highlight their flavour,
mouthfeel and provenance are far more likely to be ordered. For
example, instead of “vegan burrito”, try  “smokey black bean and sweet
potato burrito” or “spicy seven layer burrito”. Use a “V” or “VG” symbol
to denote these items are vegan, for guests who need to know. 

Rather than focusing on developing dishes that will only satisfy your
vegetarian, vegan or flexitarian clients, strive to offer items that will
appeal to anyone. Build in lots of flavour, use omnivores as your taste
testers and refine recipes until they are enjoyed by all.

Make plant-based options the easy choice by putting them at the top of
your menu, at the front of your buffet, or first on a list of daily specials.
You can also nudge guests towards plant-rich choices by making them
your default – like using oat milk in coffee unless guests request dairy.

Those who eat meat are 56% less likely to order a plant-rich dish if it's
contained within a "vegetarian" box on a menu. Include vegetarian and
vegan items in your main menu, rather than sectioning them off – which
signals  that they are only for people who identify with the assigned label. 

Here are some additional tips to make sure your plant-based options are successful:

Create crave-worthy dishes

Choose mouthwatering names

Place items in prime positions

Integrate, don’t separate

Generate excitement in your plant-based or plant-rich menu items by promoting them on your
social media, offering in-store samples, and telling your staff about the many benefits they offer.
You can also offer incentives, like discounts or rewards, to guests who try your new dishes!

Get guests and staff excited
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Cheesy tri-
coloured
nachos

Carrot osso
buco with
polenta

Crabbyless
crab cakes

with
remoulade
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P a r t  3 :  I n t e r a c t i v e  A c t i v i t y



P a r t  4 :  W r a p  U p

P A G E  6

E n d  t h e  a c t i v i t y  a n d  t r a i n i n g  b y  a n s w e r i n g  q u e s t i o n s  f r o m  s t a f f .  R e m e m b e r ,  t h e
k e y  t a k e a w a y  i s  t o  g e t  p e o p l e  e x c i t e d  t o  e a t  m o r e  p l a n t s ,  f o r  t h e  s a k e  o f  o u r
p l a n e t  a n d  e v e r y o n e  o n  i t .  E v e r y  m e m b e r  o f  t h e  t e a m  h a s  a  r o l e  t o  p l a y  i n  n u d g i n g
g u e s t s  t o w a r d s  t h e  m o r e  s u s t a i n a b l e  c h o i c e !

H a v e  a n y  q u e s t i o n s ?  C o n t a c t  u s  a t  f o r w a r d f o o d c a n a d a @ h s i . o r g .  

ESTIMATED TIME: 10 MINUTES
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Packet of ~200 plant-based recipes

Plant-based substitution guide

Plant-based sample menu

Additional free resources:

Forward Food website

Plant-based vendor list

Virtual culinary trainings

Would you benefit from free, personalized support in making your
operation’s food offerings more plant-based?

When you sign the Forward Food pledge, you are making a meaningful and achievable
commitment to make your food offerings at least 20% more plant-based. 

By signing the pledge, you can take advantage of our free resources and supports,
such as culinary training, recipe and menu development support, guidance on
marketing and communications, educational sessions, and greenhouse gas impact
assessments. 

SIGN THE FORWARD FOOD PLEDGE
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2024

http://www.forwardfood.org/wp-content/uploads/2022/12/Forward-Food-Recipe-Training-Packet.pdf
http://www.forwardfood.org/wp-content/uploads/2022/12/Plant-Based-Substitutions.pdf
http://www.forwardfood.org/wp-content/uploads/2022/12/Plant-Based-Sample-Menu.pdf
https://www.forwardfood.org/canada/
http://www.forwardfood.org/wp-content/uploads/2023/08/Canada-Vendor-List.pdf
https://forwardfood.thinkific.com/
https://www.forwardfood.org/pledge/

