Stage 1: Deep observation of real-life practice by the SW2H1E method
from extensive interviewing of the executive chef of a 5-star hotel
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Stage 2: Inductive theory building from a case to the more general using
content analysis of interview results from the executive chef and associates
(see Table 1)

Pre-stage: Consideration
Menu planning motive

Planning/decision stage: Creating and testing

Deciding whether to plan a new menu

Implementation stage: Implementation of a revised menu

Implementing new menu

Post stage: Evaluation
Post planning evaluation

Stage 3: Testing the new inductive theory deductively using responses from 10
additional chefs working in situations similar to that of the executive chef for
whose situation the model was developed

Figure 1. The synopsis diagram of the theoretical model for menu planning.
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