
 

                                              You have choices.  

      Here are the reasons why Crafty Kitchen better serves you! 

Topic: Crafty Kitchen (CK) Others: Reasoning: 
Pricing per 

person 

 

 

 

 

$7.25 (family of 6) - $10.25 (family of 4) - 

$19.24 (family of 2) per person/serving 

which includes labor (menu 

planning/shopping/meal prep/cleanup), 

grocery cost and WI State Sales Tax of 

5.5%. 

$20-30.00 per person/serving 

which may not include taxes 

and other fees and you most 

likely still must prepare the 

food and clean up afterward. 

 

 

CK Average Cost for 10 

entrees with sides & 1 

Dessert Total for 6 people is 

$434.85/10 meals/sides 

=$43.49/6 people  

=$7.25 each 

Food 

Source 

 

 

 

 

 

 

 

 

 

 

 

 

 

Shopped locally on morning of cook date. 

If you want food from specific shops or 

farmers – you get it! All ingredients stay 

with you and things like seasonings will be 

used again as the chef gets to know what 

you have on hand to use for future cook 

dates. It’s all put away neatly for you. Chef 

consults with you to see what can be 

prepared out of items you already have in 

your freezer and pantry. Anything you 

need is discussed directly with your own 

personal chef. 

Delivered to you from? Where 

has the food been? Where did 

it come from originally and 

how many people has it 

passed through? Sometimes 

your items arrive damaged. If 

so you deal with a customer 

service rep. Can you control if 

it’s traveled safely meeting 

time and temperature 

restrictions? You must put 

everything away. Nothing is 

personalized to the extent of 

someone knowing your needs. 

 

CK Supports your local 

business. Ingredients are 

fresh, purchased, brought 

to your home and prepared 

in one day. 

Packaging CK Uses what is already in your kitchen 

and will purchase for you containers based 

on your needs that will be washed and 

reused each cook date. This saves you 

money as you are not paying for packaging 

each time! This is better for our 

environment! 

You get new packaging each 

time which is built into your 

cost making every meal higher 

priced. Although packaging is 

recyclable, you’ll get new 

containers creating more 

waste which is not good for 

our environment. 

CK Uses Glassware for 

larger portions. Smaller 

portions use packaging that 

is BPA Free, Microwave, 

Dishwasher, Freezer, Hot & 

Cold Safe, Leak Resistant, 

Stackable, & Reusable 

which saves YOU money! 

Meal 

Preparation 

CK Prepares your food according to your 

dietary needs. Your kitchen is cleaned up 

afterwards and garbage is removed. Your 

food is packaged, labeled and ready to eat 

with easy heating instructions. 

You get a package with a 

recipe that you’ll need to 

follow, prepare, and clean up 

afterward. 

CK takes care of all the 

work for you. It costs you 

half as much as the others 

and did they prepare it or 

clean-up for you? 

Other 

Meals 

CK can take care of buying other groceries 

you may need while shopping for you. If 

you want other foods prepared, that is 

possible and we’re happy to do so! 

You only get your meal 

package. 

A Personal Chef is exactly 

that. Whatever you need 

CK will accommodate for 

you. 

Items of 

Importance 

Your Personal Chef is Food Handler and 

Food Safety Certified and a Certified 

Member of American Personal and Private 

Chef Association. Craft Kitchen is fully 

insured and can present certificate of 

insurance upon request. 

 CK has documentation. 

 


