Cost Management Strategies

Optimizing Expenses
Across the Flow of Food
Cycle through Effective '
Systems and Processes

Welcome!

Restaurant Today’s webinar will be starting shortly.
owner.com "



Go to “Handouts” tab to
d OW n I O a d S I i d e S 1\3{1“::.1:-::?2 (Realtek High Definition... ~

Speakers (Realtek High Definition Au... ~

Talking:

+* Handouts: 1

Handout / Slides By Webinar Handouts.pdf




<« Mail 11:47 AM Fri Apr 19 = 0 7 80% @m)

s//www.restaurantowner.com

RestaurantOWNER com s Leaming irce Lbrary  Join Now Member Login

Operate a Restaurant? Have a Dream?

ant out

Learn More

" - P 147
QO Type here to search ) ) A e B

¥o



If you have audio
Issues

Click “Phone Call” on
“Audio” tab and dial number

to listen on your phone

MUTED

Microphone (Realtek High Definition...

Speakers (Realtek High Definition Au...

Talking:

v Questions
Thank you for joining the webinar, we will begin
sh !

[Enter a question for staff]

RestaurantOwner.com Webinar
Webinar ID: 116-801-243

@ This sessionis being recorded.

%) GoloWebinar




Webinar Controls
(desktop or laptop)

Handouts / Templates
Questions / Chat

Questions / Comments

File View Help @)= N x
&
Sound Check =mll 2

(@) Computer audio

{ _ | Phone call

¥ MUTED

Microphone (Realtek High Definition...

Speakers (Realtek High Definition Au...

Talking:

* Handouts: 1

n Webinar Handouts,pdf

* Questions

Thank you for jeiming the webinar, we will begin
shorily.

[Enter a question for staff]

RestaurantOwner.com Webinar
Webinar ID: 116-801-243

@ This sessionis being recorded.

& GoloWebinar




<« Mail 11:47 AM Fri Apr 19 = @ v 80% wm)

Questions

We help independent restaurant owners build

(tabIEt 0] g phonE) successful businesses

Operate a Restaurant?

Learn More Learn More

D O Type here to search




<« Mail 11:47 AM Fri Apr 19 = @ v 80% wm)

We help independent restaurant owners build

(tabIEt 0] g phonE) successful businesses

Handouts

Operate a Restaurant?

Learn More Learn More

D O Type here to search




If you have audio
Issues

Click “Phone Call” on
“Audio” tab and dial number

to listen on your phone

MUTED

Microphone (Realtek High Definition...

Speakers (Realtek High Definition Au...

Talking:

v Questions
Thank you for joining the webinar, we will begin
sh !

[Enter a question for staff]

RestaurantOwner.com Webinar
Webinar ID: 116-801-243

@ This sessionis being recorded.

%) GoloWebinar




Cost Management Strategies

Optimizing Expenses
Across the Flow of Food
Cycle through Effective '
Systems and Processes

Restaurant
oOwner.com




An Association of
Hospitality Trainers

Ovation'§

BRANDS




Sustainable Restaurant Success

Requires 3 Core
Competencies!

RestaurantOwnercn



Things You Will Learn...

| know this | know this, but WOW New Information
that is a new twist



"Cost control is not just about saving
money; it's about ensuring the longevity
and success of your restaurant.”



The Flow
of Food

Flow of Food




What are the Ways to Control During:

* Purchasing
* Recelving
* Inventory

* Food Preparation & Service



Controlling Costs
During Purchasing

Commentin Chat:

What are some cost control systems you use for
purchasing?
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Meat

. Prime Rib

. Duck

Determining Product Usage

Ssupplier
Chef Meat

Betty Poultry

Establishing Par Levels

Par
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Buy
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Par
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Thursday

Inv.
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Buy
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Par
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Monday
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Buy
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Thursday
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Buy

. New York

Strip Steak

Chef Meat
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. Beef Patties

. WOG

Chicken

Chef Meat

Betty Poultry

2
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PURCHASING METHODS

Primary Use
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Pros

Competitive Quotes

Independent
astablishments,
smaller operations

Detailed specs

Lowest price

Lack of specs could
lead to lesser-value
shipments

Standing Order

Bakery, coffee,
dairy products

Par level; must
show manager
what is removed
and brought in

Keeps stock
levels even

Abuse by
delivery
person; food
cost goes up

Prime Vendor

Independents
and chains

Operation specs;
par level

Delivery costs reduced
with one truck stopping;
purchasing online

If supplier is out of item,
no backup purveyor;
supplier may not offer
lowest prices

Cost-Plus

Chain
operations

Purchase 100%
of product
line from one

purveyor

Lowest
possible price

Mo competition
between
bidders

Sealed Bids

Large foodser-
vice units such
as schools, hos-
pitals, govern-
ment agencias

Amount
needed for a
period of time,
usually a year

Lowest bid

Delivery times
need to be
negotiated

Commissary

Chains and
franchised
operations

Paper supplies
printed with
company logo;
purchase 100%
of supplies

Efficient;
customized
supplies

Often owned by
parent company of
restaurant chain;
conflict of interest




The Order
Guide

ltem Description
Pack and Size
Purchase Unit
Count Unit
Vendor

Vendor Item Code
Par Level

Order History
Usage Rate
On-Hand Count



Purchase requisition

Purchase guide
Purchasing
Cycle

lnvoice
Recelving report

Invoice approval process
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RestaurantOwner.com Resourc

RGStaurant Home W MyBookmarks Resource Library» Events Forum  Learning System HiChipw (P

owner.com

Start typing to SEARCH over 1000+ resources

Resource Library

Quickly find the specific resources you want by
using our state of the art content filt
Filter by content type or topic.

Most Recent Articles Downloads Online Courses Success Stories Systems Training Videos Webinars/Podcasts

|
=== Running Inventory Order Guide

OPERATIONS: Purchasing-

Receiving

The Running Inventory Order Guide is @ multi-purpose system that serves as both an ordering tool an ‘

perpetual inventory control for every product in your restaurant or bar. It is ideal for tracking key food . . . F

liguor storage rooms, uniforms, linens, expensive cleaning supplies, smallwares and merchandise.

USED BY: Kitchen Manager, Chef, General Manager K:

Approved Vendors List

Who should you or your managers call when a drain gets clogged or the ice machine breaks down? Make sure
you work with service people you know and trust by creating your own Approved Vendors List for all your
potential repair and maintenance needs.

Benefits of the Key Item Running Inventory System:

Multi-purpose form that serves as an ordering guide and maintains perpetual inventory tracking for ev|
your restaurant or bar

Simplifies inventory counts and speeds up the entire process
Having and using an Approved Vendors List for your repair & maintenance needs is critical for quick, appropriate

response to repair problems. Having an approved list also increases the odds you deal with reputable businesses
you know and trust.

+ View up to four weeks of ordering, receiving and usage history on a single page

Eliminates the need to review old invoices or purchase orders
Good repair & maintenance people are critical to your success. Use this form to help you keep track of the best
ones in ‘your area.

Effective yet simple method to accurately control inventory levels

Shows current price, preferred vendor and suggested par Levels for every product your restaurant buys

Summary of Features & Benefits:

The Approved Vender list help to ensure you deal with companies you know will fix your repair problems right at
a fair price.

This form will help your managers quickly determine who they should call for any type of repair or maintenance
problem.

This document is available in RTF (rich text format) and can be modified to meet your specific situation. Re sta u ra nt 0 w n e r




Controlling Costs
During Receiving

Commentin Chat:

What are some cost control systems you use for
receiving?
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Quality &
Safety
Control
Procedures
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Measuring up - How to
Select Scales for a
Restaurant
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Controlling Costs -
Inventory Management

Comment in Chat:

What are some cost control systems you use
for inventory?

Ry



* Frequency

* Two-people (counter/recorder)

Inventory .+ Set-up / Flow
J33: \Y ' thods ( ist )
. * Measuring methods (consistenc
Practices S Y
* Tools
* Pricing

Ry



Inventory — Days on Hand

Weekly Inventory
Beginning inventory + Purchases - Ending inventory = Total Cost
S$30,000 + S9,200 - $20,500 =S518,700

Total Cost / Days between inventory = Average Daily Cost
$18,700 / 7 =5$2,671

Ending Inventory / Average Daily Cost - = Days on Hand
520,500 / 52,671 = 7.6 Days



Resource Library - Inventory

In\Your ‘.
{Inventor

L3

Perpetual Inventory & Ordering Template

ems and controls are the cornerstone of suc chain restaurants. Having a streamlined
ing prc:c-cdure anc und inventory control are crucial to maintaining consistent cost of sales and product
ailability.

Running out of product or having product disappear not only cost you money, it significantly affects your gue
opinion of your restaurant.

Ordering and invent control should not be a two step process. This multi-purpose for

ordering tool and a perpetual inventory control for every product in your restaurant or bar. It is ideal for tracking
key food items, liquor storage rooms, uniforms, line xpensive cleaning supplies, smallwares and
merchandise.

Forms can be printed and posted on a clipboard in the kitchen, bar or office for use when ordering or receiving.
This tool can be used for virtually ry item in your restaurant.




Controlling Costs
During Food
Preparation and
Service

Comment in Chat:

What are some cost control systems you use during
Food Preparation & Service?



Importance of Standardized Recipes

* Ensuring consistent quality

* Ensuring consistent portion size

* Helping purchasers to understand what to purchase

* Allowing cooks to understand what to prepare and how much of each ingredient is necessary
* Reducing waste, because no one is guessing amounts

* Helping servers to communicate accurate information to guests, such as dishes with potential
allergens

* Meeting guest expectations for consistent dishes

* Helping managers to determine a dish’s costs




Building a Recipe

Yield and Portion:
Servings or amount
the recipe will make,
portion size for
individual

Title: Name of
the recipe

Procedures: Step-by-
step assembly
directions describe how,
and when, to combine

the ingredients Wy




Title Tools and

i ) Equipment
Yield and Portion |\
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Ingredients Procedures
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Pizza Sauce

Yield: 20 pizzas (12" each) Tools and Equipment:
Portion size: 10 ounces (volume) 10-quart saucepot with lid, large whisk, heat-resistant

rubber spatula, standard burner, 2 full-size hotel pans, ice
bath

Ingredients: Procedure:
8 oz whole butter 1. In 10-quart saucepot, melt butter with the oll.
12 oz olive oil blend 2. Add the onion and garlic and sauté until soft and
52 0z onions, diced transparent, 3—4 minutes.
2 tbsp garlic powder . Add basil, oregano, salt, sugar, pepper, and fennel;
4 tbsp dried basil leaf sauté 2—-3 minutes.
2 tbsp dried oregano leaf . Add tomato sauce and paste and stir until smooth.
2 tbsp kosher salt . Simmer on low for 30 minutes or more, covered.
3 tbsp sugar, granulated . Adjust thickness with water.
1 tbsp ground black pepper . Divide sauce evenly into hotel pans; place into ice bath
3 tbsp whole fennel seed and cool to 70°F (21°C) within 2 hours.
1 can (#10 can) tomato sauce . Continue cooling until internal temperature reaches
78 oz vol (2 qt + 1.75 cups) tomato paste 41°F (5°C), within 4 additional hours.
16 oz water 9. Place into a polycarbonate food storage box with a lid;
label and date for storage.
10. Store in cooler or freeze untilneeded.




Recipe Manual Template

Recipe manuals are a great tool to ensure that your menu items are prepared the same way each time. This easy
to use Microsoft Word Template enables you to document menu item recipes as well as batch recipes.

The base template includes ten groups of ten recipes each, but can me modified to include as many groups or
recipes you need.

BLUE FISH GRILL RECIPE BOOK

TARTAR SAUCE

[ SHELFUFE: | Sdays |
ToOLS:

W

| QTY | MEASURE | INGREDIENTS |
3 |Gallons | Mayonnaise |
%[ Cup

% |
[ 3 | Cups Shallots (fine-chopped)
Dill relish
Fresh dill weed (fine-chopped)

Fresh parsley (fine-chopped

Tarragon leaves
Hot sauce

Combine all ingredients into mixing bowl for
commercial mixer.

Using the wire whip attachment, mix until fluffy
and well-blended.

Cover and apply date label.

Refrigerate.




Prep Sheets & Station Diagrams

Blue Fish Grill Daily Prep Checklist

Restaurant PN
DATE: DAY OF WEEK: gwner.com - =y -

POSITION: Prep Cook I

Container/ Par Levels Amount on

Riast Tt et ERe AN LS Batch Yield Sun -Wed Thu - Sat Hand

Amount to Prep Comments
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Monitor Quality & Quantity



-

Bluefish Grill Restaurant
owner.com

Manager: JasonH.

Station:  Grill Date: 8/28

®
Item Shift Par Quality Check
ontroiiing Diner
8 oz chicken portions aorase | | | |

- - Au Jus (heated) (R I
Quality with e A —
" |80z Fiet aoass | | | |
' e —
LI n e C h e C ks Steak Mushrooms Sqt| -

Seasoning (shaker) | | |na .--

Red snapper portion - 60z 12 [ 35°-40°
Butter portions - 10z El 40°-45° l--

Garnish setups (lettuce/tom/onion 80 | 40°-45°
Garlic butter baste (melted) 1qt l 80°-90° l--

Mushroom backup 1/2pan 1/2pan 40°-45°
_ 1 —t




Don’t throw away quality
food if there’s a good way
to use it in another

recipe.
Ry
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Beverage

Quality
Standards

Ry




i,

You have to maintain the same
standards in the bar area as in the food

w"'
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Portion Control
Pre-Portioning

Kifehenshould know! <




Waste/Spill Tracking Sheet
The Waste aste/Spill Tracking Shee Restaurant

owner.coir

Reason Employee Recorded

Waste/Spill Tracking Sheet

An unexpected rise in the weekly food or beverage cost usually has owners and managers scrambling t
why. Waste can have a significant impact on your costs, so minimizing waste should be a key concern fi
and beverage managers.

This form provides the means to track food and bar waste as it occurs. Designed for clipboards, this for
placed in the kitchen or bar so that re-cooks, spills, and wrong orders can be accounted for. The form p
spaces to record the item wasted, who was responsible, the price of the item, and a place to check-off :
have entered the daily wasted items into your POS system or log book.

10000000000

Download the Waste/Spill Tracking Sheet w

This form is available in the following formats. You must have a
compatible program installed on your computer to use them.

. Click to Download Microsoft Excel format




What is one way to increase employee production?

Station diagrams
Schedule more employees

Job descriptions

o 0O w P

Timecards




Serving cold food to guests that should be hot causes:

profits to remain the same
less work for employees

costs to Iincrease

o 0O ® P

costs to decrease




Placing vegetables in baggies before service is an
example of:

A. pre-made items
B. training
C. pre-portioning

D. under portioning




In terms of cost control, what is just as
important as training for managers to do?

Follow-through
Have stand-up meetings

Give performance reviews

o 0w »

Do service checks




RestaurantOwner.com Resources

-~ Restaurant Kitchen Management Systems

Select a system to show a listing of the resources available

Purchasing and Receiving System Resources

Daily Prep System Resources

Menu Production System Resources

Recipe Management System Resources

Inventory Control System Resources

Checklists System Resources




* POS Control Systems
Service Cost * Everything rung in

Controls *Handling payments
*Suggestive selling / upselling

Ry




The Flow
of Food

Flow of Food




hare the Knowledge

2
e w : i
e
) B < \ L
f o A \ g~ ’ 3 1
- p TS ‘
- \ \J N
=
N ¢ ™ |
P
|




REStau r.ant Home M My Bookmarks Resource Library v  Events Forum  Learning System  Hi Chip »

owner.com

) Help
Start typing to SEARCH over 1000+ resources

My Membership

My Bookmarks

Membership Settings and Pref Logout

_ Use this menu to access your account settings, add managers and r nd set sharing preferences.
My Account

My Account
Payments/Receipts
Cancel Account
Contact Us

To add a manager, click on the "Add Manager” link below. Click here to increase the number of managers your
membership plan allows.

My Bookmarks You can set access rights to:
Upgrade Team Plan
+ Give managers access to the Discussion Forum

My Restaurant Team Allow managers to share resources and courses® with Team Members

Get Started Allow managers to add and edit team members
Add/Edit Restaurants .

Add/Edit Managers Allow managers to add and edit restaurants
Add/Edit Team Groups Allow managers to add and edit online checklists
Add/Edit Team Members

Send Login Link
Shared Resources

Shared Courses Add Manager v Filter by Restaurant:

Restaurant Team Learning Progress




Cost Management Strategies

Please give us
your feedback!
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owner.com
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Coming August 9th

Creating an Experience Worth Coming Back For:
How Knowing Your Menu Creates Loyal, Repeat Guests

Restaurant
owner.com




Cost Management Strategies

Optimizing Expenses Across the
Flow of Food Cycle through
Effective Systems and
Processes.

Restaurant
oOwner.com




	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11: Sustainable Restaurant Success
	Slide 12: Things You Will Learn…
	Slide 13: "Cost control is not just about saving money; it's about ensuring the longevity and success of your restaurant." 
	Slide 14: The Flow  of Food
	Slide 15
	Slide 16: Controlling Costs During Purchasing
	Slide 17: Product Specifications
	Slide 18: Determining Product Usage
	Slide 19
	Slide 20: The Order Guide
	Slide 21: Purchasing Cycle
	Slide 22
	Slide 23: Controlling Costs During Receiving
	Slide 24: Receiving Process
	Slide 25: Quality & Safety Control Procedures
	Slide 26: RestaurantOwner.com Resources
	Slide 27: Controlling Costs - Inventory Management
	Slide 28: Inventory Best Practices
	Slide 29: Inventory – Days on Hand
	Slide 30: Resource Library - Inventory
	Slide 31: Controlling Costs During Food Preparation and Service
	Slide 32: Importance of Standardized Recipes
	Slide 33: Building a Recipe
	Slide 34
	Slide 35
	Slide 36
	Slide 37: Prep Sheets & Station Diagrams
	Slide 38: Monitor Quality & Quantity
	Slide 39: Controlling Quality with Line Checks
	Slide 40
	Slide 41
	Slide 42: Beverage Quality Standards
	Slide 43
	Slide 44: Portion Control
	Slide 45: The Waste Report
	Slide 46
	Slide 47
	Slide 48
	Slide 49
	Slide 50: RestaurantOwner.com Resources
	Slide 51: Service Cost Controls
	Slide 52: The Flow  of Food
	Slide 53
	Slide 54
	Slide 55
	Slide 56
	Slide 57
	Slide 58

