
Cost Management Strategies

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

Welcome!
Today’s webinar will be starting shortly.



Go to “Handouts” tab to 
download slides

Handout / Slides



Handouts

To download slides on tablet 
or phone



If you have audio 
issues

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

to listen on your phone



Webinar Controls

Questions / Chat

Questions / Comments

(desktop or laptop)

Handouts / Templates
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(tablet or phone)



Webinar 
Controls

Handouts
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If you have audio 
issues

Click “Phone Call” on 
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Requires 3 Core 

Competencies!

Sustainable Restaurant Success



Things You Will Learn…

I know this, but WOW 
that is a new twist

I know this New Information



"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

Purchasing

Receiving

Storing

Preparation

Cooking

Holding

Cooling

Reheating

Service



What are the Ways to Control During:

• Purchasing

• Receiving

• Inventory

• Food Preparation & Service



Controlling Costs 
During Purchasing

Comment in Chat:

What are some cost control systems you use for 
purchasing?



Product Specifications

Product name Intended use Grade Product size

Packaging
Product 

characteristics

Acceptable 
substitutions 
(“or equal”)

General 
instructions to 

bidders



Determining Product Usage
Establishing Par Levels





The Order 
Guide

Item Description

Pack and Size

Purchase Unit

Count Unit

Vendor

Vendor Item Code

Par Level

Order History

Usage Rate

On-Hand Count



Purchasing 
Cycle

Purchase requisition

Purchase guide

Invoice

Receiving report

Invoice approval process



RestaurantOwner.com Resources



Controlling Costs 
During Receiving

Comment in Chat:

What are some cost control systems you use for 
receiving?



Receiving 
Process

Have the delivery 
person put the order in 

the receiving area of 
the operations

Obtain a copy of the 
purchase order

Have a copy of the 
purchasing 

specifications available

Check the delivery 
quantity against both 

the invoice and 
purchase order

Check the quality of 
product and match to 

order guide 

Compare the prices on 
the invoice to those on 
the purchase order to 
make sure they match

Put away the goods 
promptly

Process the paperwork
If everything is in 

order, sign the invoice



Quality & 
Safety 
Control 
Procedures

Storage Temperatures

Time and temperature 
control

Sanitation Practices



RestaurantOwner.com 
Resources



Controlling Costs - 
Inventory Management

Comment in Chat:

What are some cost control systems you use 
for inventory?



Inventory 
Best 
Practices

• Frequency

• Two-people (counter/recorder)

• Set-up / Flow 

• Measuring methods (consistency)

• Tools

• Pricing



Inventory – Days on Hand

Total Cost / Days between inventory = Average Daily Cost 

    $18,700   /                   7  = $2,671

Ending Inventory / Average Daily Cost - = Days on Hand
       $20,500         /                 $2,671          = 7.6 Days

Weekly Inventory
Beginning inventory + Purchases - Ending inventory = Total Cost
               $30,000      +    $9,200     -        $20,500       = $18,700



Resource Library - Inventory



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

Title: Name of 
the recipe 

Yield and Portion: 
Servings or amount 

the recipe will make, 
portion size for 

individual

Ingredients: Food items 
needed to make 

the recipe

Tools and Equipment: 
Size and type needed, 
temperature, cooking 

time, preheating 
instructions

Procedures: Step-by-
step assembly 

directions describe how, 
and when, to combine 

the ingredients



Title

Ingredients

Yield and Portion

Tools and 
Equipment

Procedures



Ingredients: 

• 8 oz whole butter 

• 12 oz olive oil blend 

• 52 oz onions, diced 

• 2 tbsp garlic powder 
• 4 tbsp dried basil leaf

• 2 tbsp dried oregano leaf 

• 2 tbsp kosher salt 

• 3 tbsp sugar, granulated 

• 1 tbsp ground black pepper
• 3 tbsp whole fennel seed 

• 1 can (#10 can) tomato sauce

•  78 oz vol (2 qt + 1.75 cups) tomato paste 

• 16 oz water

Procedure: 

1. In 10-quart saucepot, melt butter with the oil. 

2. Add the onion and garlic and sauté until soft and 

transparent, 3–4 minutes.

3. Add basil, oregano, salt, sugar, pepper, and fennel; 
sauté 2–3 minutes. 

4. Add tomato sauce and paste and stir until smooth.

5. Simmer on low for 30 minutes or more, covered. 

6. Adjust thickness with water. 

7. Divide sauce evenly into hotel pans; place into ice bath 
and cool to 70°F (21°C) within 2 hours. 

8. Continue cooling until internal temperature reaches 

41°F (5°C), within 4 additional hours. 

9. Place into a polycarbonate food storage box with a lid; 

label and date for storage. 
10.Store in cooler or freeze until needed.

Tools and Equipment: 

10-quart saucepot with lid, large whisk, heat-resistant 

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

bath

Yield: 20 pizzas (12" each) 

Portion size: 10 ounces (volume)

Pizza Sauce





Prep Sheets & Station Diagrams



Monitor Quality & Quantity



Controlling 
Quality with 
Line Checks

Jason H.



Don’t throw away quality 
food if there’s a good way 

to use it in another 
recipe. 



Monitor Employee Behaviors



Beverage 
Quality 
Standards



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

production area.



Portion Control

Pre-Portioning 



The Waste 
Report



What is one way to increase employee production?

A.  Station diagrams 

B.  Schedule more employees

C.  Job descriptions

D.  Timecards



Serving cold food to guests that should be hot causes:

A.  profits to remain the same

B.  less work for employees

C.  costs to increase

D.  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?

A.  Follow-through

B.  Have stand-up meetings

C.  Give performance reviews

D.  Do service checks



RestaurantOwner.com Resources



Service Cost 
Controls

•POS Control Systems
•Everything rung in
•Handling payments
•Suggestive selling / upselling



The Flow 
of Food

Flow of Food

Purchasing

Receiving

Storing

Preparation

Cooking

Holding

Cooling

Reheating

Service



Share the Knowledge



2

3



Cost Management Strategies

Please give us 
your feedback!



Q&A

Cost Management Strategies



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

Coming August 9th



Cost Management Strategies

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

Thanks for attending!
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