Euro Café Improves
Food Quality & Sales

Case Study
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The Situation

Euro Cafe Improves Food Quality, Sales, and Bottom Line

A popular, independent owned café reacts quickly to
online, negative reviews with an initiative to improve
food quality and menu variety.
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Menu items are creative, but lack popular appeal.
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The Actions

Euro Cafe Improves Food Quality, Sales, and Bottom Line

CA consultants conducted sensory tests on every menu
item, evaluated preparation techniques, and inspected
ingredient usage.

Sensory tests included taste and texture reviews.
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The Results
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The items from each menu category were sorted into 3
groups: very good, average, and poor quality.

Very good items developed into signature items.

Average quality items refined, as needed.
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