Essential Financial Skills 6/7/2023

Essential Financial Skills for Restaurant
Owners & Managers

How To Understand & Manage |
Your “Numbers” to Build a
More Successful Business

Welcome!
Restaurant Today’s webinar will be starting shortly.
owner.com _

Sustainable Restaurant Success

Requires 3 Core
Competencies!

RestaurantOwnercn

Business / Financial Skills

Statements &
a Report
SIN .@
FOdall A ==
Financial
Analysis
Budgeting Cash
Management
—) Sound
Decision-Making
RestaurantOwner
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Essential Financial Skills 6/7/2023

A Common Trait of Highly Profitable
Independent Restaurants

Their owners have VERY GOOD FINANCIAL
SKILLS

A Common Trait of Highly Profitable
Independent Restaurants

7 A -

The Owner(s) and Managers
Know Their Numbers!

SiNg,
R f3
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Essential Financial Skills 6/7/2023

Numbers Are Like The Instruments
To Your Restaurant

Profit? Costs?
Financial Sufficient
Condition? Cash?
Better or . 4 What'’s
Worse? @ Working?
RestaurantOwnerwon

Numbers Are Like The Instruments
To Your Restaurant

“If you don’t know your
numbers, you don’t know
your business.”

Robert Fleming
Magnolia Pancake Haus

RestaurantOwnercn

SOCIAL ;3"

MEDIA % —
MARKETING y
FOR RESTAURANTS

RestaurantOwnercn
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Essential Financial Skills 6/7/2023

... IS EVENTUALLY REFLECTED IN
YourR NUMBERS!

RestaurantOwnercn

10
UNDERSTAND THE CONNECTION

Every restaurant owner &
manager should understand this!

RestaurantOwnercn

BUSINESS RESULTS — CAUSE & EFFECT

“The Owner“

RestaurantOwnercn

12
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Essential Financial Skills 6/7/2023

BUSINESS RESULTS — CAUSE & EFFECT

v’ Location v’ Personnel

v Lease v' Menu

v' Menu v’ Purchasing

v’ Design v Policies / Procedures
RestaurantOwneron

13
BUSINESS RESULTS — CAUSE & EFFECT

Recipes ‘«?ﬂ Quality

Preparation

Ingredients P}_é >,
ﬂ‘,n Ry )
Name v \ Promotion

\4

»

" ning h e
Training Marketing
RestaurantOwnercn

Portion Pricing

© Copyright 2023 RestaurantOwner.com 5



Essential Financial Skills

ONGOING RESTAURANT DECISIONS

Recipe

Accounting is a svstem of

Quality
Rreparation

Price

Numbers show

Promotion

you reality!

16

Ingredients
Name
Portion

Purchasing
Storage

f Sales f

Food Cost
f Gross Profitf

ONGOING RESTAURAI\WSIONS

Decisions
Quality

Preparation

Price

Production & Prep
Marketing

RestaurantOwnercn

17

Ingredients
Name

Portion

Purchasing
Storage

* Sales *

Food Cost
{ Gross Profit*

ONGOING RESTAURAI\WSIONS

Decisions
. Quality

Preparation

Price

Production & Prep
Marketing

RestaurantOwnercn

18
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Essential Financial Skills 6/7/2023

ONGOING RESTAURANT DE@ISIONS

Financial analysis is the process of
converting numbers back into
activities & decisions.

19

3 UNDENIABLE TRUTHS OF BUSINESS

1. What gets measured gets managed

2. What gets managed improves

3. Profit improvement begins with
measuring your key activities

You can’t change it, if you don’t

measure it!

RestaurantOwnercn

20

3 UNDENIABLE TRUTHS OF BUSINESS

1. What gets measured gets managed

2. What gets managed improves

3. Profit improvement begins with
measuring your key activities

Your P&L is the one report that
measures nearly ALL your key

decisions & activities!
RestaurantOwner.n

© Copyright 2023 RestaurantOwner.com 7



Essential Financial Skills

Have You Ever Asked Yourself. ..

How much profit should my
restaurant be making?

RestaurantOwnercn

6/7/2023

22

CASE STUDY

4,000 Square Feet
= 130 Seats

= Building is leased

= Open 18 months

RestaurantOwnercn

CASE STUDY

llII

m making money but is my
restaurant as profitable as it
should be?”

How would you go about
answering this question?

RestaurantOwnercn

© Copyright 2023 RestaurantOwner.com



Essential Financial Skills 6/7/2023

Sales Per Square Foot

Total Annual Sales
Sales PSF =

Total Square Footage *

* Tableservice — approx. 30 SF per seat

RESTAURANT PROFIT POTENTIAL
SALES PER SQUARE FOOT

RULES of THUMB

Full Service Quick Service
Losing Money Under $200

Example:
3,000 SF restaurant with sales
under $600,000 will struggle

RestaurantOwnercn

RESTAURANT PROFIT POTENTIAL

SALES PER SQUARE FoOT

RULES of THUMB

Full Service Quick Service
Losing Money Under $200 Under $300
Break Even $200-$300 $300-$400
Moderate Profit $300-8500 $400-5600
High Profit Over $500 Over $600

Occupancy Costs:
$25 to $35 PSF RestaurantOwner:on

© Copyright 2023 RestaurantOwner.com 9



Essential Financial Skills

28

RESTAURANT PROFIT POTENTIAL
SALES PER SQUARE FOOT

RULES of THUMB

Full Service Quick Service
Losing Money Under $200 Under $300

Break Even $200-$300 $300-$400

Moderate Profit $300-$500 $400-$600

CIEZET )iigh Profit Over $500 Over $600
RestaurantOwner o

6/7/2023

Why isn’t
Bob’s more
profitable?

© Copyright 2023 RestaurantOwner.com
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Essential Financial Skills

What about =
this P&L
format?

Expenses in
alphabetical order

Not categorized :
No Prime Cost Fibs ¢ trics stios
No comparisons e

SR0FIT AN L3S ETAlE:

e

Eules
Ciiia

=
Restaurant e s

A

Industry B e

Standard

Other Controllable Expenses:
Direct Operating Expenses

Format b e

General & Adminisirative Expenses
Repairs & Mairtenance
“Total Other Controllable Expenses
CONTROLLABLE INCOME
Non-Controliable Expenses:
Occupancy Costs
Depreciation & Amortization
“Total Non-Contrallable Income.
Restaurant Operating Income
Interest Expense

Income before Income Taxes

Bob's Italian Café
PROFIT & LOSS STATEMENT
For The Year Ended Decerber 31, 20KK

$ 1,747,056
407

270586

453,634

01535
20760

33207
132,337
43.43

$ 88.906

6/7/2023

Bob's Italian Café

PROFIT & LOSS STATEMENT
For The Year Ended Decerber 31, 20XX

Food $ 1,747,056 85.4%
Beverage 8313 210
.
What format gives
:
better info?
staurant Operating Income. 132337
Income before Income Taxes $ 88,906

33

© Copyright 2023 RestaurantOwner.com
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Essential Financial Skills

WHICH ONE IS WRONG??!!

A\,

<,

Beverage
TOTAL
COST OF SALES
Food 560,804.98

Beverages 8
TOTAL

Food Cost 560,805

TOTALSales ~ 2,045,463

Food $1,747,056.00 85.4%
%

N

Sal

Co:

Bob's Italian Café

For The Year Ended December 31, 20X

\\\‘\‘ PROFIT & LOSS STATEMENT

Beverage
Total Sales

st of Sales
Food

560,805
Beverage 83113
Total Cost of Sales 643918 315%

Food Cost 560,805

FOOD Sales 1,747,056

RestaurantOwnercn

6/7/2023

34

Critical P&L

Checkpoint

35

Prime Cost - eRME cosT [T

Bob's Italian Café
PROFIT & LOSS STATEMENT
For The Year Ended Decerber 3, 20XX

Sales:
Food $17470%  85.4%
Beverage. 208407 _146%
Total Sales 2045463 100 0%
Cost of Sales
Food
Boverage
Total Cost of Sales
Labor.
Wanagement 185,500 8.1%
3750%  18.3%
Employes Benetts 126769 5
Total Payroll 667,925 __320%

Other Controllable Expenses:

rect Operating Expenses 82206 40%

HMusic & Entertainment 14375 07%

Mar 44271 22%

Ut 49103 2%

‘General & Administrative Expenses 59641 29%

Repairs & Maintenance 20989 10%

Total Other Controllable Expenses 270585 _13.2%

CONTROLLABLE INCOME 463634 22.7%
Non-Controllable Expenses:
Depreciation & Amartization

Occupancy Costs 201535
29762
Total Non-Contrallable Income

Restaurant Operating Income

Interest Expense

Income before Income Taxes s 88.906

Prime Cost

Bob's Italian Café
PROFIT & LOSS STATEMENT
For The Year Ended December 31, 20XX

560.805

Labor
Management
Staff
Employee Benefits
Total Labor

PRIME COST

Sales:
Food $ 1747056
Beverage 298,407
Total Sales 2.045.463

85.4%
14.6%
100.0%

Rules of Thumb

Tableservice -
Max — 65% of Sales

Quickservice -
Max — 60% of Sales

RestaurantOwnercn

36

© Copyright 2023 RestaurantOwner.com
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Essential Financial Skills

Question

Tableservice

What is YOUR Prime Cost?

(Cost of Sales + Total Labor + Taxes & Benefits)

6/7/2023

Bob's Italian Café
PROFIT & LOSS STATEMENT
For The Year Ended Decerber 3, 20XX

Critical P&L e s e

Beverage. 208407 _146%
Total Sales 2045463 100 0%

Checkpoint Contr s

[ tits  bro
o Cost of Skes Gisale” 3156
Lator
jra— ss0 o
G080 1036
Bl B Dot oz
o Partl ST e
PRIME COST e et
Other Controlable Expenses:
e Operig Expenees 0 4o
Vi iy e
kcing o o
Vier b
Gene & Adminstatve Expenses Sen re
iy e ot
Tonl Oher Cometabe Experses Sose T
Controllable Income - CONTROLLABLE INCOME P
Non-Confrolible Expenses:
Occupancy Gos wiss e
ecnen & Anotizaton R 4R
Toal Nen-Conpalale ncome T Taze
Restaurant Operating Income w237 oo
nerest Expnse o _om
Income before Income Taxes $ 88,906 4.3%

CONTROLLABLE INCOME

Full Quick
Service Service

Min - 15% Min - 20%

Italian Key Number for

Management

22.7% Incentive / Bonus

RestaurantOwnercn

39
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Essential Financial Skills 6/7/2023

Bob's Italian Café
PROFIT & LOSS STATEMENT
For The Year Ended December 31, 20X

Critical P&L

Checkpoint

Other Controllable Expenses:

ect Operaing Expenses o
Music & Entetainm 0%
Marketng 27
Uiies 20
General & Adninistalve Expenses 20
Repalrs & ainenance T
Total Oter Contolale Expenses T
CONTROLLABLE INCOME wasu 227
Non-Controllable Expense:

Occupancy Costs Occupancy Cosis wss 47w
Depreciation & Amortzation e 1
Total Non-Contrlabe Income o120 Tozh
(rent, insurance on bldg/contents, Restaurant Operating Income 192307 _ 6%

Intrest Expen Py

property taxes, CAM) esl Eipenze st

Income before Income Taxes $ 88,906

40

OccuprANcy CosTs

Ave High

Bob’s Low Ave.

% of Sales below5% 7%to8%  above 10%

RestaurantOwnercn

41

Bob's Italian Café
PROFIT & LOSS STATEMENT
For The Year Ended Decerber 3, 20XX

Critical P&L =

Boverage Ta
Tol Sales 0 e
Checkpoint = I
Food soms  a1%
Beverage 1 drde
Total Costof Sales sl 315w
Labor
Wanagement 500 6%
a0 183
Enployes Denefes 270 6%
Tota Payrol G T Ro%
PRINE COST 1o eatn
Other Controllable Expenses
<t Operating Expanses 62205
Mus & Enteraiment W
Varkeing P
Uiites 197103
General & Adminisratie Expenses so5er
Repais & Nanenance 5059
Total Other Gontolable Bxpenses 20588
CONTROLLABLE INCOME 8363
Non-Controllable Expenses:
Occupancy Costs Gecupancy Costs 1535
Depreciation & Amortization 20762
Total Non-Contrlabe ncore —a
staurant Operating Income 132337
Interest Expense aat
Income before Income Taxes $ 88,906 4.3%

42

© Copyright 2023 RestaurantOwner.com 14



Essential Financial Skills 6/7/2023

OccuprANcYy CosT

Bob’s  Low Ave. High

%ofSales  14.6% below5% 7%to8%  above 10%

What have “the Numbers” just

told us about Bob’s restaurant?

RestaurantOwnercn

43

Bob's Italian Café
PROFIT & LOSS STATEMENT
For The Year Ended Decerber 3, 20XX

Sates
Strong Sales - Soverage S Gy Siss
2 100.0%

Total Sales
Cost of Sales
Food 2.1%
Boverage 27.9%
Total Cost of Sales 31.5%
Labor.
Management 185,500 8.1%
3750%  18.3%
Employes Beneits 126769 5
Total Payroll 667,925 __320%

Acceptable Prime Cost ) g warnass e

Other Controllable Expenses:

Direct Operating Expenses 40%
Music & Entertainment o7%
Markeling 22%
Utities 2%
‘General & Administrative Expenses 29%
Repairs & Maintenance 10%

Total Other Controllable Expenses

2
Okay Controllable Income ) S Eave" wsou

Non-Controllable Expenses:
s

¥

EE

S, s
VERY High Occupancy Cost i Cpse e iz fas
Resaurant Operaing ncome o

Interest Expense 43431

Income before Income Taxes $ 88.906 43%

Bob's Italian Café
PROFIT & LOSS STATEMENT
For The Year Ended Decerber 3, 20XX

What'’s the problem? e =B E

Cost of Sales
Food

High rent or low sales?
What’s th lution?
at’s the solution N —
' General & Administrative Expenses 59641 29%
. Total Other Controllable Expenses 270,586 132%
VERY High Occupancy Cost Tl Comvae ncome o7
Income before Income Taxes $ 88,906

© Copyright 2023 RestaurantOwner.com 15
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Bob's Italian Café
PROFIT & LOSS STATEMENT
For The Yo Ended Decertes 1, 200K

Possibilities - —

P sunen  me
o :
Speed table turns Jom e,
C“F':ofd!‘"
More seats/tables Beverage
ol Cost of Soles
Takeout / delivery o
S
Banquets / catering ot
) PRME COST
Better marketing Othr Contatabe Expantes:
R t Mm ﬁEnﬁ:mw":}‘w
e-concep Hrong

General & Admnstrative Expenses
Repairs & Maintenance
Total Other Contolisbie Expenses
CONTROLLABLE INCOME
Non-Cantroliable Expenses:

. Occupancy Costs 201,535 4%

VERY High Occupancy Cost oo iocors. U i8R
Restaurant Operating Income 132337 6.5%

Interest Expense st 21w

Income before Income Taxes 3 88,906 43%

BoB’S ITALIAN CAFE
PROFIT & LOSS

Your numbers should not only tell you
how profitable your restaurant is but
also where to focus your attention.

RestaurantOwnercn

47

PROFIT & LOSS STATEMENT

1. Take regular physical inventories

RestaurantOwnercn

48

© Copyright 2023 RestaurantOwner.com 16



Essential Financial Skills

Foob PURCHASES VS FoobD CoST

FOOD COST CALCULATION
Food Purchases $ 7,000
Add - Beginning inventory
Deduct - Ending inventory
Cost of Sales 7,000

PROFIT & LOSS STATEMENT
Food Sales
Food Cost
Gross Profit

RestaurantOwnercn

6/7/2023

49
Foob PURCHASES VS FoobD CoSsT

FOOD COST CALCULATION
Food Purchases $ 7,000 $ 7,000
Add - Beginning inventory 6,000
Deduct - Ending inventory (3,000)
Cost of Sales 7,000 10,000

PROFIT & LOSS STATEMENT
Food Sales
Food Cost
Gross Profit

800 088
10,000  40%
960 07

RestaurantOwnercn

50

Steps to Speed Up

Inventory Counts

RestaurantOwnercm

51

© Copyright 2023 RestaurantOwner.com
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Essential Financial Skills 6/7/2023

Reduce Inventory Time

Teams of 3
(2 counters /
1 clipboard or tablet)

Shelves Organized
& Labeled

Reduce Inventory Time

Products on count
sheet in shelf order

Count Sheet

Reduce Inventory Time

Have a separate count sheet
for each storage location

Walk In Freezer Dry Storage

unt Sheet Count Sheet Count Sheet

© Copyright 2023 RestaurantOwner.com 18



Essential Financial Skills

PROFIT & LOSS STATEMENT

1. Take regular physical inventories

2. Use the Uniform System of Accounts
for Restaurants

RestaurantOwnercn

6/7/2023

THE NATIONAL RESTAURANT ASSOCIATION’S
UNIFORM SYSTEM OF ACCOUNTS

iform System
of Accounts for Restaurants
A financial statement /

reporting system specifically
for “restaurants”

RestaurantOwnercn

The NRA’s largest selling book!

ie Uniform System

of Accounts for Restaurants
First published over 50 years ago
RO.com/RS&G wrote latest edition

RestaurantOwneron

57

© Copyright 2023 RestaurantOwner.com
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Essential Financial Skills

Restaurant
Industry
Standard

Format

Bob's Italian Café
PROFIT & LOSS STATEMENT
Foe The Year Ended Decerrbas 34, 20K

Sales:
Fooa s 147050
Beverage. 298,207

Tolal Sules 1

Cost of Sales.

Food 60,805
Bovera
Tota Gost of Sales:

Labor
Management
St
Eployee Bansfts

Total Payrol

PRME COST

Other Controllable Expanses:

Genernl & Adminitralive Expenses
Repars & Mantenance
Totai Other Confroliable Expenses

CONTROLLABLE INCOME

Dupreciaion & Amonization
Totai Non. Gontrctabie Incoms:

Restaurant Operating Income
Interest Expense

Income before Income Taxes

RESTAURANT CHART OF ACCOUNTS

“Chart of accounts”

Restaurant Home WMy Bodkeaks  Resource vy = Events Forun
owner.com

Resource Library

wing content it

e by cotent e ortoplc.
Mosthecent | Arctes | Downlows | Oninecouses | Socesssioies | suvers | Sytems |t
S et o chrt f accurts B s Fiters
Cortet g
Topie+ =
- = E ’

Restaurant Chart of Restaurant Specific
Makeing Accourts Chart of Accounts for

QuickBnoks Online
Opsitice NTION QUICKEODKS
St )
Sarup

59

RESTAURANT CHART OF ACCOUNTS

EXPENSE

Cost Coding Guide

ACCOUNT
ACCOUT
o
Candlesticks - China irect Operating Exp. - Tableware and Smallwares
s s ey
ic i Relations. and z n

60

© Copyright 2023 RestaurantOwner.com
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Essential Financial Skills 6/7/2023

Restaurant
owner.com Wome WMy Bonknaks  Resouce Lbiay = Evems  Discs]

“P&L templates”

Resource Library

Filtr by content type, Skl stage or topic.

Sescn s o L enpttes ) e it 5

Content Type +

skl

stage +

Topic +

Restaurant P&L Employee Selection

Opens His Bot Selecting employess et are
- 2 900 it for your restaurant

A profic and loss statement
e and rec o is the st step in creating

61

PROFIT & LOSS STATEMENT

Take regular physical inventories

N

. Use the Uniform System of Accounts
for Restaurants

w

. Prepare your P&Ls every 4 weeks

RestaurantOwnercn

62

'
MaTewe ™ fr o dy Mo TuWe T fr 5 5
1234)8 2 1 123456|7
678910002 3456 45678910 89101121314
131516171808 1o mz131a1806 121314151617 151617181920.21
w212223202526 | 17181920 212223 [ 33042826 27 2820 1819202122232 2232425262728
72820300 225262728 | Maos 229 25262728203031 2030

Different Number of Days

WaTUWe TS Ir Safu  MeThWelhfrSas. Maluwelfr et MeluWemh fasu MaTuWelfrsat Matuweirsa s

12345 12 123456 1234 1 123458
678910002 TeE9wWNIZIE S6Tsotn 23ASETE 759101121
1314157617 1815 14161617181920 12131418161718 IO IIZIIIS o ygg57 5000

2
345674808
10111213141516
1718192021 2223 1617181920 2122
021222324526 upspeoroazenn 2222324252627 1920212223245 pap4on062728720 2122234252627
212829303 B 282950 212829031 3 w9300
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)Auuuv FEBRUARY MARCH APRIL — Juuz

1
678
1314151
1
2728293
J

-
12345
6789012
131415161718)15
2021222324256
21282930 31

M T W Th P S 5
HE
3456789
1011121314 1516
17181920 212223
2475262728 |

o T e Th P 1.4..

234567 s
9101112131415
1617181920 2122
2324252627 28729
03

o T Wa Th P B4 5
1234]s
67891012
1314151617 1819
2022223242526
27282930

Different Number of Busy Days

AUGUST SEPTEMBER OCTOBER NOVEMBER
o Ty

u»mnwua
2

10111213141516
1718102021 2223
2425262728 2930
n

B T W Th P S0 S

123458
LR RURIRFAE]
1415161718190
2122232425 2627
282930

W Th Fr S Su
1234
56788100
121314151617 18
1920122232425
2627282930 31

rw-n-us.

234567
9101112131415
1617181920 2122
23242526272829
30

Mo Tu We Th #r Sa 5o
123456
78911011213
141516171819 20
NM222324252627
829300

6/7/2023

reriodt

f0dan 1dan 12dan  13van
70 18Jan 16dan  20an

21 i 2200

e iodpr 0o 2ier

1aan
21

2200

2023 - 13, 4 Week Periods

preriods

2507
Gty

MRy 11aay 12May 138y

Zedin
v}
sl
1500

THU SAT
o 2l 22l
2 2 29l
ey

s oaw toug TiAg 12

Toug
229

Zodun
2l
ey
151

Zau
vy
e
13ug

28 days X 13 periods = 364 days = 52 weeks

2600

Perlod 9

o

27-Dec

o

7Dec BDec
1408 15:Dec
210sc 2208
2600298

9000
1608
220ec
300ec

65

BENEFITS OF 4 WEEK REPORTING

1. Better comparability

66

© Copyright 2023 RestaurantOwner.com
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Essential Financial Skills

COMPARING MONTH TO MONTH

6/7/2023

FEBRUARY

SUN  MOM TUE  WED THU BRI SAT

12 3 4
5 6 78 9101
12 13 14 15 16 17 18 |
19 20 21 22232425)

26 27

MARCH

SN MON TUE  WED THU BRI SAT

12 3 4
56 7 8 9 101
12 13 14 15 16 17 18 |
19 20 21 22 23 24 25
2627282930@

COMPARING MONTH TO MONTH

Period 2 Period 3
MON TUE WED THU FRI _ SAT _SUN MON TUE WED THU FRI _ SAT SUN
30-Jan 31-Jan 1-Feb 2-Feb 3-Feb 4-Feb 5-Feb 27-Feb 28-Feb 1-Mar 2-Mar 3-Mar 4-Mar  5-Mar
6-Feb 7-Feb 8-Feb 9-Feb 10-Feb 11-Feb 12-Feb 6-Mar  7-Mar  8Mar 9-Mar 10-Mar 11-Mar 12-Mar
13-Feb 14-Feb 15-Feb 16-Feb 17-Feb 18-Feb 19-Feb 13-Mar 14-Mar 15-Mar 16-Mar 17-Mar 18-Mar 19-Mar
20-Feb 21-Feb 22-Feb 23-Feb 24-Feb 25-Feb 26-Feb 20-Mar_21-Mar 22-Mar 23-Mar 24-Mar 25-Mar 26-Mar

Both 28 Days!

RestaurantOwnercn

COMPARISON TO PRIOR YEAR

su mon TuE wen Thu | Fmi | sar

1 2 3|4|5
6 7 8 9 10|111[12
13 14 15 16 17|18|19
20 21 22 23 24|25(26
27 28 29 30 31

SUN  MON  TUE  WED  THU

1 2

3|4
5 6 7 8 9(10111
12 13 14 15 16|17|18 |
19 20 21 22 23|24|25 l
26 27 28 29 30(31 /

© Copyright 2023 RestaurantOwner.com
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Essential Financial Skills 6/7/2023

COMPARISON TO PRIOR YEAR

Last Year Current Year

Period 3 Period 3
MON TUE WED THU FRI SAT SUN MON TUE WED THU FRI SAT SUN
27-Feb 28-Feb 1-Mar  2-Mar  3-Mar  4-Mar  5-Mar 26-Feb 27-Feb 28-Feb 29-Feb 1-Mar 2-Mar  3-Mar
6-Mar 7-Mar 8-Mar  9-Mar 10-Mar 11-Mar 12-Mar 4-Mar 5-Mar 6-Mar 7-Mar 8-Mar 9-Mar  10-Mar
13-Mar  14-Mar 15-Mar 16-Mar 17-Mar 18-Mar 19-Mar 11-Mar  12-Mar  13-Mar 14-Mar 15-Mar 16-Mar 17-Mar

20-Mar_21-Mar _22-Mar _23-Mar _24-Mar _25-Mar _26-Mar 18-Mar _19-Mar _20-Mar _21-Mar _22-Mar 23-Mar _24-Mar

4 Mon, Tue, Wed, Thur, Fri, Sat, Sun

RestaurantOwnercn

70

BENEFITS OF 4 WEEK REPORTING

1. Better comparability

2. Easier to plan for physical inventories

71

MaTeWaTh fr fady MoTeWsTh fr fasy MoTuWehfrlaty MeTeWalhfrfotu MeTuWalhfrfafte Moluwsmh fr Safv
1234)8 e ! 12345 12/ 12345587
678910112 34567499 2345678 57h910112 45678910 8910121314

! 9101112131415 .
3141516171818 10111213141806 12 SO UT 1341516171819 1121314151617 1516171818 2021

0212223242576 17181920212223 3304002627 2820 0212233242576 1819202122234 2223242526212
272829 2425262\ 5@ nu: 1525271&29!@ 2@
End of Month Physical Inventories

MoTuWeTh I Satu MeTuWeThfr Saty MaTuWeThfrSats MeluwelhfrSass MeTuWeThfr Sate MaluWe feSase

12345 12 123456 1234 1 123458
678910112
131415161718)19
2021222324256

TeE9wWNIZIE S6Tsotn 23ASETE 759101121

14161617181920 12131418161718 IO IIZIIIS o ygg57 5000
1617181920 2122

NBRUABAT 190N N2US

2
345674808
10111213141516
1718192021 2223

52627 28 2930 42526272879 2122324252627
) s mnaCs) ()

© Copyright 2023 RestaurantOwner.com 24



Essential Financial Skills

2023 - 13, 4 Week Periods

Period 1 Period 5

MON TUE WED THU R T SUN

12 i3 i S i6un 7
Period 7 Period 11
MON TUE WED - THU FRI_SAT SUN WED — ThU 1
Todn Tdn 2-hn ZZdn T Zehn Zodn Tom 7300 140d
an Zdn an 8dn Ndn 2l
Sl A SWl 6 T S
10uu i i2uu iz i isuu (Tleu
Period 8
THU_ PRI SAT
o o T 220
20 250 2dd Z 26 29U 30
S tmg  zAg dAm  dAg ”
TAg B omg tomg temg 1z Qg

Shpr ahr SR Gder A BAN SHor
0dr R A T3der fador 15pr Lo
iTser  tesor todpr  20ser 2dor 22500 Csdor

Period 13
THU PRI

25Doc 2600 27.Dec 28Dec 29-Dec

6/7/2023

73

BENEFITS OF 4 WEEK REPORTING

1. Better comparability
2. Easier to plan for physical inventories

3. Compliments weekly reporting

74

WEEKLY REPORTING / INVENTORY

SN MON TUE  WED THJ Rl SAT

12345
@7 8 9 10112
D14 15 16 17 18 19
@21 22 23 24 25 26

@) 28 29 30G@D

Period 3
| SUN |
27-Feb 28-Feb 1-Mar 2-Mar  3-Mar  4-Mar
6-Mar  7-Mar  8-Mar  9-Mar 10-Mar 11-Mar
13-Mar  14-Mar 15-Mar 16-Mar 17-Mar 18-Mar
20-Mar _21-Mar  22-Mar  23-Mar 24-Mar _ 25-Mar

RestaurantOwnercn

75

© Copyright 2023 RestaurantOwner.com

25



Essential

Financial Skills

BENEFITS OF 4 WEEK REPORTING

1. Better comparability
2. Easier to plan for physical inventories
3. Compliments weekly reporting

4. Eliminates need to accrue bi-weekly
payroll

6/7/2023
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30 & 31 Day Months

SUN MON TUE WED THU FRI SAT

1 2 3 45 6 7
8 9 10 11 12 13 14

1t Payroll

15 16 17 18 19 20 21

28 Days of Sales
Period 3

MON TUE WED THU FRI SAT

1St Payro" 27-Feb 28-Feb  1-Mar 2-Mar 3-Mar 4-Mar
2" payroll | 154 ) ) ) ] -

28 Days of Labor Costs

(No need to accrue 2 or 3
days of Payroll) RestaurantOwnercon

78
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Essential Financial Skills

RO Learning System Course

AT e
mwnun;_la
i UALLLATAS

6/7/2023

RestaurantOwnerqn

P& Case Study

When to begin a 4-week accounting period?

January

The first Monday 2

7 9
1
of the new year! 14 15 16

21 22 23
28 29 30

Wed

10
17
24
31

Thu

11
18
25

Fri

12
19
26

2024
6
13
20
27

RestaurantOwnercn
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Essential Financial Skills 6/7/2023

Accounting For Expenses Paid Monthly

Rent Prepaid
Period Expense Prepaid Balance
Monthly rent - $5,000 4,615 385 385
4,615 385 769
Rent expense per period O 4,615 385 1,154
4,615 385 1,538
4,615 385 1,923
4,615 385 2,308
4,615 385 2,692
4,615 385 3,077
4,615 385 3,462
4,615 385 3,846
4,615 385 4,231
4,615 385 4,615
4,615

$5,000 X 12/13 = 54,615

WEEKLY PRIME COST REPORTING

Track and monitor Prime
Cost weekly, not just
monthly

SINE,
Dyl

83

Best All chains do this!

Practice! v Key tool for managing your 2 biggest, most
volatile cost areas

v’ Greater staff awareness & accountability

v’ Faster recognition & response to problems

v Shows how well mgt. is managing
Prime Cost will go
down 2 - 5 points!

RestaurantOwnercn
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Essential Financial Skills

2 POINT REDUCTION IN PRIME COST

Sales $700,000
Prime Cost 528,000 66%
Net Income $35000 5%
Sales $700,000
. 0,
Prime Cost 514,000 640/0 40% Increase in
Net Income $49,000 7% .
RestaurantOwnerw.n

6/7/2023
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PRIME COST RESOURCES

R) Restaurant
OWRER.COM

Resource Library

“Prime Cost”

* Templates
¢ Online Courses
* Articles

86

SHARE YOUR NUMBERS

Teach your employees “basic
restaurant economics”

SINE,
Dyl

87
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Essential Financial Skills 6/7/2023

RESTAURANT EconomMmics 101

How much money does the typical
employee think the owner is making?

lestaurantOwnern

RestaurantOwnercn

RESTAURANT EconoOMmics 101

v’ Have an “all” employee meeting

v’ Give everyone 100 pennies

v" Explain where the money goes. ..

v ...&how much is left and what the
owner(s) really gets to keep

RestaurantOwnercn

90
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Essential Financial Skills

Michael Passalacqua
Angelo’s Restaurant
Washington, PA

MICHAEL PASSALACQUA ON
SHARING NUMBERS
“l want them to know what it costs to operate
the restaurant.”

“At the end of the day they know that after all
the expenses, our net profit is only about 8%.”

“It helps with people taking care of stuff.”

“It reinforces that they work for a company that
takes care of them.”

RestaurantOwnercn

6/7/2023
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RESTAURANT EcoNoMmics 101

When you withhold financial
information about your restaurant,

employees make assumptions

and the assumptions they make are
usually WRONG!

RestaurantOwnercn

© Copyright 2023 RestaurantOwner.com
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Essential Financial Skills

AFTER THE MEETING . . .

FINANCIAL SKILLS - REVIEW

"ﬂn' | T
1 Teay

1. Pay attention to your #’s!

2. Physical inventory counts |

3. Uniform System of = WOUId any of these
Accounts work in your restaurant?

4. 28 day / 4 week cycle x —

5. Weekly Prime Cost :

I
6. Educate your staff Better Practices = Better Results

L d

\-.._.__/

Same Practices = Same Results

95

FINANCIAL SKILLS - REVIEW

. Pay attention to your #’s! f i ‘-'E.’. 8
2. Physical inventory counts ru'yn- 7

3. Uniform System of g
Accounts What practice are YOU

4. 28 day / 4 week cycle going to start doing?
5. Weekly Prime Cost .
6. Educate your staff

o

96
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Essential Financial Skills

Essential Financial Skills for Restaurant
Owners & Managers

Please give us
your feedback!

Restaurant
oOWner.com
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Essential Financial Skills for Restaurant
Owners & Managers

Q:A

Restaurant
owner.com
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Restaurant Training Basics

Coming June 28th

Simple Systems to
Deliver World-Class
Training

Restaurant
owner.com

99
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Essential Financial Skills

Essential Financial Skills for Restaurant
Owners & Managers

N
-
%

Your “Numbers” to Build a
More Successful Business

Restaurant
oWner.com
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