


1 TRACK FOOD PRICES

It pays to track food prices

and know whether they are

predicted to increase or

decrease.

3 DO MORE PREP

WORK 

Food that comes prepared is

more expensive than food that

isn’t.

2 DO INVENTORY

REGULARLY

It also helps you during your

ordering process, keeps you

from ordering too much or too

little and keep control of your

costs.

6 PRICE YOUR ITEMS

PROPERLY

The prices you charge directly

affect your bottom line, so it’s

important to price your menu

items appropriately.

contents

4 MANAGE WASTE

Keep record of all the waste

your restaurant generates.

5 PORTION FOOD

APPROPRIATELY

This works hand-in-hand with

managing food waste. Food

waste can eat up your bottom

line quickly.

7 HAVE MORE THAN

ONE SUPPLIER

The first thing is to always

shop around. Use your

negotiating power to secure

better deals. 



It pays to track food prices and know

whether they are predicted to

increase or decrease.

For example, it is expected that

poultry prices will rise up to 1%. When

it comes to egg prices, they predict

they’ll decrease from 9-10%, while

fresh fruit prices will increase 2-3%.

You can see the increases and

decreases aren’t consistent, especially

when you factor in the sharp increases

for beef, chicken and eggs in the past

few years.

By tracking food prices, you can

revamp your menu so your recipes

include more affordable alternatives.

You might consider less expensive

cuts of meat – chicken thighs, for

example – and offer more egg options

while prices are lower.

Track Food Prices
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Do you know where your food is

going? If not, we encourage you to

take inventory regularly and

consistently so you can stay on top of

your food usage and associated costs.

Conduct an inventory of your food,

beverages and serving supplies at

least once per week. This helps you

keep control of your costs.

When you conduct inventory

regularly, you have a better idea of

what’s being used, lost, or perhaps

even stolen. You can use your usage

rate to decide menu item costs as

well and to get a feel for your profit

line.

Taking inventory also helps you

during your ordering process and

keeps you from ordering too much or

too little. You also know how fast items

are being used. For example, if

you’re ordering too much fresh food

on Monday that it spoils, you might

think about splitting up the order so it

doesn’t spoil as quickly.

Conversely, do you routinely run out

of food? Sometimes this can be good

like at the end of the night – but if

you’re running out during the dinner

rush, perhaps you aren’t ordering

enough.

Do Inventory Regularly
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Food that comes prepared is more

expensive than food that isn’t. For

example, instead of purchasing

chopped lettuce, buy heads of lettuce

and cut them yourselves. Or, instead

of buying pre-made hamburger

patties, make your own. 

You can also work to reduce costs by

cutting your own chicken in-house.

Cut your chicken breasts to the same

size, and use the leftover bits in other

dishes. 

Do More Prep Work
When deciding to do this, be sure and

factor in labor costs to make sure it

really is saving you money.
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Food returned because it was

made incorrectly.

Food that was spilled in the

kitchen or on the floor.

Food that was burned in the

kitchen.

Extra portion sizes that get thrown

away. 

Keep record of all the waste your

restaurant generates.

Use a waste chart and write down any

of the following:

Manage Food Waste
When deciding to do this, be sure and

factor in labor costs to make sure it

really is saving you money.
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Food waste can eat up your bottom

line quickly. Your goal is to serve just

the right amount of food – you don’t

want to over or under fill plates.

How do you gauge this?  Watch the

plates as they come back to the

kitchen. Is there a lot left on the plate,

or are you going through take-out

containers quickly? If so, you are 

most likely over-portioning your

meals.

Always work to make you are not over-

portioning and refine your ingredients'

list so you aren’t overfilling plates and

losing money.

Portion Food Appropriately
Consider leaving prices the same but

cut back some on the portion size to

help manage food costs.

It also pays to work with your cooks to

make sure they measure everything

correctly. Hold them accountable for

measuring portions evenly.
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Menu pricing is an important aspect to

managing your food costs. By pricing

your menu items reasonably, your

customers are more apt to return

again and again, and you’re more

likely to make a profit.

The prices you charge directly affect

your bottom line, so it’s important to

price your menu items appropriately.

It’s not a cut and dry process, but here

are some things to consider when

pricing your items:

Price Your Items properly
Direct costs are what you pay for

the food itself. It involves the

purchase price, portion sizes, food

waste, overcooking and spoiling.

Indirect costs are those that

involve the perceived value of

your food – this is what allows you

to charge higher prices.

Prep time and labor costs include

what it takes to make the food. 

Overhead costs should also be

taken into consideration and

include décor, presentation and

marketing.
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Volatile food costs are the ones

that can fluctuate due to

economic conditions, drought,

flooding and seasonal items.

Your competition also matters

when pricing your menu. Keep up-

to-date on their prices so you

remain competitive.

Each restaurant is unique, and as

such has its own pricing

boundaries. You need to figure out

what you can charge to make a

profit while considering what your

market can handle.

Price Your Items properly 2
Your service costs are another

thing to consider. Are you fast

casual, fine dining or somewhere

in between? Your prices should

reflect the value your customers

receive. If you provide full service,

your pricing can be more.

Have a contingency plan for when

costs change or a supplier goes

out of business to help you avoid

eroding your profits.
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The first is to always shop around. Use

your negotiating power to secure

better deals. You can bet that your

vendors have multiple prices for items,

and everything is negotiable.

Second, train your employees to care

so they can help manage food costs.

Consider offering incentives for

reducing waste and bad orders. When

they see the numbers reflected in their

own paychecks, they might be more

cognizant of waste and portion sizes.

Have More Than One Supplier
Lastly, always stay on top of your

numbers so you can help manage

food costs. Be more organized and

look at these numbers on a routine

basis. This helps you lower food costs

and increase your restaurant’s

profitability.
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Thank you for requesting this eBook.  We hope after reading it, you can apply 

 these tips and solutions into your business.

I have one question - what would you say is your biggest challenge when it

comes to running your business?

We are looking for creative restaurateurs  who want to increase their profits in

the next 60 days. If that's you, please don't hesitate to get in touch and lets

show you how. 

 

Personal Note
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