
Maximizing Meal  
Kits for Takeout

Prepared vs. DIY
Prepared Meal Kit or “Family Meal”

Prepared meal kits, or family meals, are spreads that are already 
prepared and only require re-heating, or quick assembly. They usually 
include an appetizer, main course, one to three side dishes, and desert. 
These meals are great for busy customers, or special occasions, such 
as holidays. When creating a prepared meal, consider items that easily 
reheat and travel well.

DIY Meal Kit

DIY meal kits are recipes that include all the ingredients pre-measured 
and perfectly proportioned. These are great for customers who already 
love your brand and cooking, but want to advance their cooking skills, 
all while looking for something fun to do during shelter-in-place. When 
creating meal kits, choose dishes that are easy to recreate for various 
skill levels.

Why operators are adding meal kits to their menu 

With the restaurant industry quickly establishing a “new normal,” the 
opportunity to create new streams of revenue through meal kits is 
a moment not to be missed. Meal kits are a safe, interactive way for 
customers to experience your restaurant’s brand in the convenience 
of their own home. These creative kits are also a great way to elevate 
your take-out experience and generate revenue if your dining room 
doors remain shuttered. There are many ways to deliver meal kits to 
your customers from prepared meals and take-and-bakes, to DIY.
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Dimo’s Pizza is doing a pizza 
making class and selling DIY 
kits for it.

The Purple Pig’s prepared 
family meals.

Historically, the meal kit industry had been considered to 
be increasingly in direct competition with the restaurant 
industry. Today, with the COVID-19 crisis forcing the 
majority of restaurants to pivot from dine-in to off-premise, 
restaurants are now using the opportunity to capitalize on 
their brand and expertise in order to offer their own meal 
kits and reach customers in new and exciting ways. 

https://www.qsrmagazine.com/outside-insights/fast-casual-ceo-envisions-industrys-new-normal
http://EAT.NEWS
https://dimospizza.com/blog/byo-pizza-kits
https://dimospizza.com/blog/byo-pizza-kits
https://dimospizza.com/blog/byo-pizza-kits
https://www.thepurplepigchicago.com/
https://www.thepurplepigchicago.com/
https://www.packagedfacts.com/Meal-Kit-Delivery-10037319/
https://www.grocerydive.com/news/nearly-100m-americans-still-want-to-try-meal-kits-report-says/550463/
https://www.forbes.com/sites/aliciakelso/2019/03/22/why-restaurants-including-chick-fil-a-are-exploring-meal-kits/#5ca3f19b588f
https://www.forbes.com/sites/aliciakelso/2019/03/22/why-restaurants-including-chick-fil-a-are-exploring-meal-kits/#5ca3f19b588f


Adding Meal Kits to your Menu
Start with your inventory

Do you have excess inventory at your restaurant that you’re looking 
to push? Start with what you already have, and build your kits 
around those inventory items. Next, look for recipes that travel well, 
reheat easily, and can be assembled with little-to-medium effort by 
customers with differing cooking skill-sets.

Pick a Serving Size

Think about your audience, your core customers, and who they are. 
Are they busy families? Or foodie millennials with a penchant for 
health and wellness? Identifying exactly who your audience is and 
what they really like in order to help your team better decide on 
the serving amount for each kit.

Choose the right packaging 

Making sure that your food is delivered fresh and ready to go is 
one of the most important touchpoints in the meal kit delivery 
experience. Talk with your distribution rep to find the right 
packaging for your meals. 

Do some competitive research and look into companies like Hello 
Fresh and Blue Apron for additional packaging ideas and inspiration. 
Check out Grubhub’s top list of tips and tricks for packaging your 
food, including things like making sure hot and cold foods are 
wrapped separately, and that sauce is kept on the side.

Don’t forget the instructions

With each meal kit, make sure to include an easy step-by-step 
recipe card, or the assembly and reheating instructions along with 
the food. Have friends or family members test out the recipe 
instructions and give feedback to make sure the directions are  
easy to follow and consumer-friendly. 

If you are sharing any demo videos online, ensure you include 
website links and clear directions on your recipe cards as to when 
and where your customers can access these video tutorials. 
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Fat Rice’s Cooking Instructions

Learn about Food Safety for 
Portability at GFS.com

Check out the GFS Idea Center to find more packaging 
ideas and support!

Resources + Links

https://upserve.com/
restaurant-insider/restaurant-
meal-kits/

https://www.
restaurantbusinessonline.com/
operations/restaurants-turn-
meal-kits-boost-sales

https://www.rewardsnetwork.
com/blog/restaurants-can-
compete-home-delivery-meal-
kits/
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https://www.hellofresh.com/how-it-works/?c=H3-JG9ZMH62Z&gclid=EAIaIQobChMIreSdpJii6QIVycDACh0OWAvAEAAYASACEgJ3rfD_BwE
https://www.hellofresh.com/how-it-works/?c=H3-JG9ZMH62Z&gclid=EAIaIQobChMIreSdpJii6QIVycDACh0OWAvAEAAYASACEgJ3rfD_BwE
https://www.blueapron.com/
https://get.grubhub.com/blog/the-secrets-of-properly-packed-food-deliveries.html
http://EAT.NEWS
https://fatrice.kitchen/cooking-instructions
https://www.gfs.com/en-us/ideas/food-safety-portability
https://www.gfs.com/en-us/ideas/food-safety-portability
https://www.gfs.com/en-us/ideas/restaurant
https://www.gfs.com/en-us/ideas/restaurant
https://upserve.com/restaurant-insider/restaurant-meal-kits/
https://upserve.com/restaurant-insider/restaurant-meal-kits/
https://upserve.com/restaurant-insider/restaurant-meal-kits/
https://www.restaurantbusinessonline.com/operations/restaurants-turn-meal-kits-boost-sales
https://www.restaurantbusinessonline.com/operations/restaurants-turn-meal-kits-boost-sales
https://www.restaurantbusinessonline.com/operations/restaurants-turn-meal-kits-boost-sales
https://www.restaurantbusinessonline.com/operations/restaurants-turn-meal-kits-boost-sales
https://www.rewardsnetwork.com/blog/restaurants-can-compete-home-delivery-meal-kits/
https://www.rewardsnetwork.com/blog/restaurants-can-compete-home-delivery-meal-kits/
https://www.rewardsnetwork.com/blog/restaurants-can-compete-home-delivery-meal-kits/
https://www.rewardsnetwork.com/blog/restaurants-can-compete-home-delivery-meal-kits/


Make Ordering Easy
Once you have decided the type of meal kit you would like to offer, 
let your customers know how they can order, and when.

Start with Pre-orders

Many restaurants are offering meal kits on a pre-order basis only. 
Pre-ordering is a great way to limit waste and test the market by 
limiting the number of meal kits available, and easing the burden 
on your kitchen staff by accounting for the exact amount of meal 
kits you need to make. The biggest downside to pre-orders is that 
it requires your customers to think ahead of time. Because of this, 
heavily promote meal kit offerings on your digital menus, on your 
website, and via your restaurant’s social media handles. 

If your current online ordering platform doesn’t support pre-orders, 
don’t worry! You can also direct your customers to place orders 
via phone or email, and manually track the orders via Microsoft 
Excel. Get started with a service like Tock, a digital online ordering 
platform dedicated to supporting pre-ordered meals.

Clearly communicate when the meal kit will be ready for pick 
up and/or delivery.

Let your customers know what date they can expect to receive 
their meal kit, if it’s being delivered directly to their homes, or  
when and where they can pick it up. If you require customer  
pick-up, make sure to include social distancing protocols so that 
your customers continue to feel safe.  
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Buttermilk Kitchen accepts 
pre-orders via email

Pro tip: Share pictures 
of your pick-up space and 
process on social media 
so customers know what 
to expect beforehand. 

Consider offering a subscription option

Take the thinking out of ordering by allowing customers to sign  
up for a weekly or monthly meal kit subscription. Offer options  
like once per week, or once per month, depending on your 
restaurant’s capacity. 

Promoting Meal Kits to your 
Customers
For many customers, meal kits are a new experience. It’s therefore 
important to let them know all of the details of your meal kit 
offerings, from what’s included and where to buy them, to how they 
can pull it all together at home. Utilize your social media channels, 
email marketing, and your website to let customers know where 
and when they can place orders. This is extra important if your 
meal kit requires pre-orders!
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https://www.exploretock.com/
http://EAT.NEWS
https://buttermilkkitchen.com/
https://buttermilkkitchen.com/
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The Party Line introduces 
their family meal on Instagram

The Girl and the Goat’s New Grocery 
Ordering Website

Bavette Mother’s Day Menu

Pro tip: Remind your 
customers to tag your 
restaurant in their posts 
and stories on Instagram. 
Re-share the customer 
photos after they’ve 
tagged you.

Share your offerings on social media

Meet your customers where they are to showcase new offerings. 
Keep your restaurant top of mind by sharing photos of what’s 
included in your meal kit, what the finished meal looks like, and 
where and when they can order in the description. 

Keep your website up-to-date 

Your restaurant’s website should be your main hub for all of the 
information your customers need to know about your services 
during shelter-in-place and beyond. Clearly communicate menu 
changes, promotions, and where and how customers can order 
from you. Bring your meal kits front and center with images and 
virtual cooking demonstrations in the form of Live Streams or 
videos. Don’t forget to add a digital version of your recipe card in 
case customers lose or damage the copy included in the kit. 

If you require pre-orders for your meal kits, ensure that your 
website clearly communicates when ordering is open and closed. 

Market around a specific holiday or event

Many restaurants offered holiday special meal kits for Easter, 
Cinco-de-Mayo, and Mother’s Day. Keep an eye on the calendar for 
opportunities to create themed meal kits, and start promoting the 
kit on your social media channels at least one week ahead of time. 

Don’t forget about special occasions such as anniversaries, 
birthdays, or graduations. Consider adding a “Birthday Box,” a “TGIF 
kit,” or “Anniversary Kit” to your menu. Remind your customers that 
it makes a great gift for loved ones when they can’t be there 
 in person. 

Host a Virtual Cooking Class

Promote your meal kit by pairing it with a virtual cooking class. 
Make these occasions exclusive by hosting a private zoom event for 
customers only, or open it up to everyone by going live on Facebook 
or Instagram. Check out Virtual Dining in Chicago for examples of 
Restaurants hosting cooking demos and classes, or our Guide on 
How to Host a Virtual Dining Experience.

http://EAT.NEWS
https://www.instagram.com/p/B9t9T03B5N1/
https://www.instagram.com/p/B9t9T03B5N1/
https://www.girlandthegoatceries.com/
https://www.girlandthegoatceries.com/
https://www.instagram.com/p/B_m1fBrH0h2/
https://fatrice.kitchen/cooking-instructions
https://chicago.eater.com/maps/easter-brunch-dinner-chicago-restaurants-takeout-delivery-catering-coronavirus
https://www.citybeat.com/food-drink/the-dish/blog/21131705/greater-cincinnati-restaurants-offering-familystyle-mothers-day-meals-to-go
https://www.dreamcast.in/blog/facebook-live-vs-instagram-live/
https://www.dreamcast.in/blog/facebook-live-vs-instagram-live/
https://www.virtualdiningchicago.com/
https://www.eat.news/how-to-guides
https://www.eat.news/how-to-guides

