
 

 

Olga Watkins Professional Services 
Olga Watkins offers a variety of services for the food and cookware industry 

professional. For more information about the following services or to schedule an 
appointment with Olga, send an email to info@olgawatkins.com or  

call Olga at 412-416-5119. 

 
 

 Menu Development 
Menu Writing, Menu Development, Plate Cost Analysis 
 

 Restaurant Start-Up Services 
Hiring, Licensing, Purchasing, Inventory, Training, Marketing 
(All front & back of house-related, start-up services available.) 
 

 Restaurant Consulting 
Service and Operations Analysis and Restructuring; Front and Back of House 
Services provided by an experienced team of restaurant veterans with over 100 combined years of 
experience in the restaurant and food service industry. 
 

 Product Sales 
Food, Cookware, Cutlery, Countertop Appliance and Kitchen Appliance Sales  
 

 Cooking Demonstrations 
Personalized food, cookware and appliance demonstrations for schools, health fairs, corporate 
groups, trade shows, wellness centers, food, cookware and appliance-related events 
 

 Culinary Classes 
Customized culinary classes for private groups of all sizes, corporate team-building events, schools, 
wellness centers, community centers and events, food, cookware and appliance stores; classes ranging 
from diabetic-friendly, healthy cooking to, kids culinary camps, seasonal menus and themed menus 
including, Homemade Baby Foods, Charles Dicken’s Christmas Dinner and Aphrodisiac Foods 
 

 Supplemental Staff 
Servers, bartenders and cook staff available for food service, corporate and private parties. 

 
 
 
 

Singing Chef Shows with the Soul Kitchen Band 
Fresh, Hot Blues, Jazz & Soul 

Maximize your visibility at your next food, cookware or appliance industry trade show.  
Plan an exciting and unique party, fund raiser or high-profile event. 
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