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INGREDIENTS

Contm!fmg Food & BEVE'I age Costs

To Improve Efficiencies & Profits!

By MARk KELNHOFER, MEA

The Culinary
Pocket Resource of
Yields, Weights,

Densities & Measures
A pocket handbook to assist in
the accumcy of recipe costing.
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paradigm shift

nOUn

1. adramatic change in the paradigm of a scientific community, ar
a change from one scientific paradigm to another,

2. asignificant change in the paradigm of any discipline or group:

Butting skilled, tenured teqachers in failing schools wouwld cause o
paradigm shift in teaching and education.

Qrigin:
1970-75

Dictionary .com Unabridged
Bazed on the Eandom House Dictionary, @ Random Housze, Inc. 2013,
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Bravo/Brio Restaurant Group

2

230F%

240R%

BBRG Food Cost Trend 2005-2010

2B R

..
TPk

b ol

¥ 2005

Py 2008 i 2007 FY 2008 FY 2008 Y 2010

4.2% = S millions in savings

Return On Ingredients LLC e P.O. Box 2387 e Westerville, Ohio 43086-2387 e 614.423.4410 e Fax 614.340.7946
Return On Ingredients® and its logo are registered trademarks by Return On Ingredients LLC
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« Restaurants

e (Casinos

« Hotel & Lodging

« Sports Arenas

 Hospitals

 Colleges and Universities
 Catering and Banquet Centers
« Theme Parks

« Horse Race Tracks

e ....and others!
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The Missing Link

The Numbers

Sy Adpbuljn)
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Theoremcar Costs

Just-In-Time PRACTICES

Recipe CosTING

Recipe costing is the base for many
other aspects of the operations.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

.- Some restaurant operators do not
have any written or documented

recipes.

- Some have recipes that are written
are only for execution, not costing.

- The few that have costing in many
cases do not take a manufacturing

approach.

- Menu pricing in some cases 1S not
based on proper analysis and data.
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» Knowing your costs
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» Knowing your costs

» Establishing your selling
price
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REDUCE COSTS. OPERATE EFFICIEMTLY. IMCREASE PROFITS.

PIZZA DOUGH
INGREDIENT UTENCIL QTY UTENCIL QUANTITY UOM
FLOUR 50.00 lbs.
SUGAR 40.00 oz.
YEAST 4.00 oz.
EGGS 24.00 oz.
SALT 6.00 oz.
OIL 40.00 fl. oz.
MILK 1.40 0z.
YIELD 76.00 |bs.

Analyze and question the recipe to account

for accuracy and the process. Ask questions!
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Recipe Writing

PIZZA DOUGH
INGREDIENT UTENCILQTY UTENCIL QUANTITY UOM
FLOUR 50.00 lbs.
SUGAR 40.00 OZ.
YEAST 4.00 OZ.
EGGS 24.00 OZ.
SALT 6.00 OZ.
OIL 40.00 fl. oz
MILK a0 Oz,
YIELD 76.00 lbs.

The yield or end result is required for costing!
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

PIZZA DOUGH
INGREDIENT UTENCIL QTY UTENCIL QUANTITY UoMm
FLOUR HI GLUTEN ENRICHED 50.00 lbs.
SUGAR CANE GRANULATED 40.00 oz
YEAST FRESH 4.00 Dz
EGGS LIQUID SUB FF 24.00 0z
SALT KOSHER 6.00 Dz
OIL BLENDED SOY/POM OLV 90,10 40.00 fl. oz.
MILK POWDERED INSTANT 1.40 DZ.
YIELD 76.00 lbs.

The DETAILED ingredients are required for costing!
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

- Portion control through the use of
utensils
(Tbsp, tsp, dishers, spoodles, etc.)

. Accuracy of weights and measures
1S paramount.

0.2 ounce 6.8 ounces

Density: 2.5% Density: 85.0%




< Reurn ON°

eeos > Weights & Measures

REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

- #10 cans
- Know the vyield!

Marinara Sauce

116 ounces 106 ounces

Density: 120.8%

Density: 110.4%

$8.00, $0.069/0z.

$7.75, $0.073/0z.
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By Mark Kelnhofer, MBA
Mark Kelnhofer is the President
and CEQ of -'C't- Hrn On fa gredients
J':Lf“ and " oy aver 0 years |".'.'

management « uniing e'.i.ln','l..-'i'c"F?r.L'

The Art of Recipe Writing i

SPEARET ON e

Fy in re frant

v, He is an internati

e costing

menu engineering. He can be
reached at (614) 558-2239 and

Mark@ReturnOnlngredients.com

There 15 something missing in the restaurant Without a documented method, the recipe
industry. The culinary and management teams C . cannot possibly become an effective tool to train
have a strong passion for the menu items that OnSIStent and create a standard to abide by, The methods

they place on the menu. They indeed spend a " ) o Ao dioat] .
-;igﬁiﬁcant amonnt of e o ensire that the digh ; . th become a critical part of standardization, quality
e o e et e e performance Of the  conol and consistency. Iis important that they
presentation. The process is a true art. Yet, there . . . . are documented well and match the process.
is a critical piece that in many cases is either I"t?Clpe A CI‘IHCCII and Writing a recipe with portion control tools is
incomplete or even worse, does not exist. That i i . ; y : oal
i . . B i . ery commeon and should be used. One missing
missing piece is the art of recipe writing. In too the documentatlon ct)?l‘.r'n'nt is the effect it has on costing ];l
. : ) $ ct it has sting.
many cases, the proper documentation for what ; "_L i R e & .
we are all about is either incomplete or missing b . - h Imany cases recipes abe Writien utilizing various
all together. The operators that do not have the ecomes tne utensils (i.e. cup, tablespoon, teaspoon, spoodle,

documentation in place are the ones that may : ' v . etc.) but the quantity of product is not identified.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

- Batch recipes should account for the
proper yield (what the result is)
including known waste and the
process (labor)

- When the purchased product has
changed form in any way, a batch
recipe should be created to account
for the cost. “Hands on the process”.

- If you don’t account for the process
and yields, your menu level costs in
most cases is understated!
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- Packaging is part of the raw
material cost, similar to the
ingredients

- Packaging includes:
. Bottles, lids
- Boxes
- Labels
- Wraps
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FOOD

Home

Home > News > Purchasing News

News

Business

Food Safety
Consumer Trends
Regulatory
Purchasing

Financial Performance
Food Service / Retail
International
Research

Supplier Innovations
Mew Product Launches

Archive

NEWS.

News

U.S. winter wheat crop up 2% from May
6,10/2015 - by Ron Sterk

Share This: f ! iﬂ g—]— :..“ L]

Search for simllar articles by keyword: [VWheat]

WASHINGTON — U.S. 2015 winter wheat production was
forecast at 1,505 million bus, up 2% from 1,472 million bus
forecast in May and up 9% from 1,378 million bus in 2014, the
U.S. Department of Agriculture said in its June 10 Crop

Production report.

The forecast was above the average trade expectation of 1,469
million bus.

Columns Events

Food Business

News
foodbusinessnews.net

June 10, 2015



Rerury On
B i

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

Commodities In The News

Fa

By Trirr MICKLE

SIMPSONVILLE, 5.C.—0On a
recent Saturday, Edward John-
son hurried into Harvard's Li-
quor & Wine and made a beeline
toward a 4-foot-wide section of
bourbon. There he bypassed the
Old Crow and Jim Beam and
reached up to grab one of four
stubby bottles of Blanton's, a
wheat bourbon. At the register,
the cashier had a 10-yvear-old
bottle of Henry McKenna Single
Barrel waiting for him. It was set
aside that morning.

Mr. Johnson shelled out $107

Fear of a Bourbon Shortage Puts Enthusiasts Over a Barrel

#* = #*

| Whiskey Lovers Stock Basement Bunkers; Searching for Elmer T. Lee

for the bourbon

and then headed [
to a nearby il
Sam's Club,

where he spent
about $100 on
diapers for his
19-month-old
daughter. People
observing this
routine  might
wonder if he has
a drinking prob-

Bourbon bunker

-

Mr. Johnson and
his  brother-in-
law heard of an
alleged bourbon
shortage. He has
been making
monthly liquor
and diaper runs
eVer since.

“It scared us
and fear is a moti-
vating factor”
said Mr. Johnson,

lem. He doesn't.
What he has is a serious case of
anxiety.

It began two years ago, when

a 36-vear-old
managing partner of Old Colony
Fumniture, who now has a stash of
Please turntopage A6

Wall Street Journal, 12/08/2014
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Chicken Dark Meat Dropping | EERRN

RESEARCH COMPANY

60 NE Leg Quarter Bulk Prices Foodservice
Council
Executive
= 28 Leadership
Q Retreat
@ 40 April 28-29, 2015
o
© 30 Maggie O’Neill
I I I I | | I I I I I |
Lo T 3 (216) 649-7278
Eﬁ E g = 9 _g; ER= § 3 3 E* moneill@cleveland-
= % = research.com
——)0]2 —)0]3 e—0]4 —015
Source: USDA

Disclosures: Our Analysts certify that the views expressed in the research report(s) accurately reflect our personal views about the subject
company(s). Further, we certify that no part of our compensation was, is, or will be directly or indirectly related to the specific recommendations or
views contained in the research report(s). The analysts responsible for the preparation of this report have no ownership stake in this company.
Cleveland Research Company provides no investment banking services of any type on this or any comparny.
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Commodity Research

Pork Price Outlook

Live Hog Price
$105 -

595 -
585
2575
%565 .
2 555
w545 -
535

T T T T T T
= O = — += = o
835255255538
Source: USDA

$140
$130
$120
Hgllﬂ
100

§ $90
2 380
w $70
$60

*Series Shifts to MPR Dota in 2013

Pork Cutout

T
=

Jul

T T T T T T

= c oy o - U

$ 2332858 2
7012 —2013 e—0]] e—2015
Source: U5DA

ay

Jlan
Feb -

T
3
=

« CRC 2015 Price
Forecast: $76-$78

« CRC 2016 Price
Forecast: $75-$80

Disclosures:

— 212
*Series Shifts to MPR Dota in 2013

Pork Belly Prices

T
=]
el

T
e
M
w =

Jul

Aug
Sep -
Oct
MNowv

T
o
<L

Jan
May -
Jun

2 Dec

2013 2014 2015

Source: USDA

4

CLEVELAND

RESEARCH COMPANY

Foodservice
Council
Executive
Leadership

Retreat
April 28-29, 2015

Maggie O’Neill
(216) 649-7278
moneill@cleveland-
research.com

Our Analysts certify that the views expressed in the research report(s) accurately reflect our personal views about the subject

company(s). Further, we certify that no part of our compensation was, is, or will be directly or indirectly related to the specific recommendations or

views contained in the research report(s).

Cleveland Research Company provides no investment banking services of any type on this or any comparny.

The analysts responsible for the preparation of this report have no ownership stake in this company.
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Commodity Research

Beef Price Outlook

« 2015 CRC Price
Forecast: $247

« 2016 CRC Price
Forecast: $240

Boxed Beef Price
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Maggie O’Neill
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research.com

Our Analysts certify that the views expressed in the research report(s) accurately reflect our personal views about the subject

company(s). Further, we certify that no part of our compensation was, is, or will be directly or indirectly related to the specific recommendations or

views contained in the research report(s).

Cleveland Research Company provides no investment banking services of any type on this or any comparny.

The analysts responsible for the preparation of this report have no ownership stake in this company.
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Cost Modeling

RIBEYE STEAK

11/19/2014

UNTT TOTAL

TEM DESCRIPTION aTy UOM COST COST
F 1 BEEF STEAK RIBEYE CHOICE 1" LIP ON 10.000 0z 0.753 7.530
B 2 CHOICE OF SIDES 1.000 EA 0.477 0.477
B 3 GARLIC BUTTER STEAKS 2 000 0z 0.117 0.234
5 4 SIDE SALAD 1.000 EA 0.624 0.624
P 5 SPICE PARSLEY FLAKES 0.100 0z 1.195 0.120
B & HAMBURGER & STEAK MARINADE 0.125 0z 0.148 0.019
L 7 LABOR 0.750 0.750
OH & OVERHEAD 8.257
TOTAL COST 5 18.010
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

Predictive Costing

RIBEYE STEAK

MEML
ROLLOUT

11/19/2014 12/15/2014

UNIT TOTAL TOTAL

ITEM DESCRIPTION aTy Lap COST COST COST
P 1 BEEFSTEAK RIBEYE CHOICE 1" LIP ON 10.000 0z 0.753 7.530 8119

B 2 CHOICE OF S5IDES 1 000 EA ]
B 3 GARLIC BUTTER STEAKS 2 000 oz 0260
5 4 SIDE SAaLAD 1 000 EA 0643
P 5 SPICE PARSLEY FLAKES 0. 100 oz 0,115
B & HAMBURGER & STEAK MARINADE 0.125 0Z 0.023
L 7 LABOR 0750
CH 2 OWERHEAD 8.257
TOTAL COST 5 18.010 18.597
Commodity

price increase
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Cost Modeling

Predictive Costing

RIBEYE STEAK

MEMNLU
ROLLOUT

e

MEMNU PERICDS

-

11/19/2014 12/15/2014 12/31/2014 1/15/2015 1/31/2015 2/15/2015 32/23/2015

UNIT TOTAL TOTAL TOTAL TOTAL TOTAL TOTAL TOTAL

TEM DESCRIPTION aTy O COST COST COST COST COST COST COST COST
P 1 BEEF STEAK RIBEYE CHOICE 1" LIP ON 10.000 0z 0.753 7.530 8.119 8.119 8.109 7.860 7.856 7.943
B 2 CHOICE OF SIDES 1.000 E& 0.477 0.477 0.430 0.390 0.425 0.407 0.435 0.445
B 3 GARLIC BUTTER STEAKS 2.000 0z 0.117 0.234 0.260 0.250 0.210 0.230 0.225 0227
5 & SIDE SALAD 1.000 E& 0.624 0.624 0.6543 0.631 0.620 0.618 0.617 0.624
P 5 SPICE PARSLEY FLAKES 0.100 0z 1.195 0.120 0.115 0.117 0113 0.123 0.126 0.119
B & HAMBURGER & STEAK MARINADE 0.125 T 0.148 0.019 0.023 0.020 0.021 0.019 0.017 0.015
L 7 LABOR 0.750 0.750 0.750 0.750 0.860 0.860 0.860 0.860
OH 2 OVERHEAD 8.257 8.257 /Sfe-ﬁrﬁ 8.345 8.345 8.345 8.345
TOTAL COST 18.010 18 %  18.534 18703 5 18.462 18.481 5 18.578

Labor Cost
Increase

Menu Item
Highest Cost
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REDUCE COSTS. OPERATE EFFICIEMTLY. IMCREASE PROFITS.

Top Challenges Expected by Tableservice Operators in 2015

Family dining Casual dining Fine dining

Building and maintaining sales volume 21% 24 % 33%
‘ Food costs 23% 25% 21%
The economy 15% 10% 12%
Recruiting & retaining employees 13% 12% 5%
Affordable Care Act 7% 7% 5%
Operating costs 2% 3% 9%
Competition 5% 3% 5%
Government 2% 2% 2%
Minimum wage increase 2% 2% 2%
Labor costs 2% 1% 2%

Source: Mational Restaurant Association, Restaurant Trends Sunvey, 2014

Source: National Restaurant Association (NRA), 2015 Restaurant Industry Forecast
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Ingredients Labor
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The most dangerous
phrase 1n the language
1S, “We’ve always done
1t this way.”

- Admiral Grace Hopper
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Los Angeles raises minimum wage
to $15 per hour

L2014 Associated Press
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State Minimum Wage Laws

(as of April 1, 2015)

Lower than 57.25 2 5740 - @ 58.05 -
wage law the federal (fadaral 58.00 58.40
[faderal $7.25 minirmum

=.I|:'.|5.l|.l|ll!!| ;|..,-._|:--,|E_|‘-'\.,-'_‘::E:| W)

@ 58.50

ar more

@ Mo minimum
IMEHIMLEm

rafe applses)

Highest state minimum wage

Washington: $9.47
Seattle

1007

SeaTac
15,000

Oakland
F12.25

San Francieco

2 pe

At $9.50

Mote: Minnesota's manimum wage of $8.00 is for lerge employers ondy, effective Aug. 1, 2044

San Jose J
F10.30

Albugueengue
5B75

Localibes shown have highor minemum wages than state law reguires
1 = The city of Sealac enacted a $15 minimum wage for transportation and hospitality workers
2 - seattle’s proposed 515 minimum wage 15 to be phased n over several years.

Sources: Mational Conference of State Legislatures, State and Local Government Labor Departments

Source: www.Bloomberg.com, “Here’s America’s New Minimum Wage Map”, 04/01/2015
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THE WALL STREET JOURNAL. Subscribe Now | Sign In

Home World U.S. Politics Economy Business Tech Markets Opinion Arts Life Real Estate 'Q

@®= Global Threats
- Crowd Obama’s
. Diplomacy

&= New Jersey Gov.
Chris Christie to

@= Labor

Department
Expected to Expand 2 Launch White House
Overtime Eligibility = Bid

m Iran, six-power group extend interim nuclear accord until July 7 to continue negotiations

Labor Department Expected to Make Millions
More Eligible for Overtime

The agency is proposing to more than double the salary threshold that determines who is
eligible for overtime

By MELANIE TROTTMAN and ERIC MORATH
Updated June 29, 2015 11:16 p.m. ET

Millions more Americans who work in excess of 40 hours a week will BILL MCDERMOTT
qualify for overtime payv under a proposed rule the Labor MAKES TIME TO READ
THE WALL STREET JOURNAL.

Department is expected to unveil this week—a signature White

ITmrrmm maFiatirra At nad ot cbran bl st dtha i AAlA Alass A A
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

Ingredients Labor

Overhead
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

PRIME COST
DIRECT LABOR

CONVERSION COST

DIRECT LABOR OVERHEAD
TOTAL COS5T
DIRECT LABOR OVERHEAD
Food Beverage Chef Bartender
TOTAL COST

DIRECT LABCOR CNVERHEAD
Variable Variable Variable Fixed
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- Your labor and overhead can be
accounted for in the recipe

- Prep Time, Labor Routing

- Time/motion studies (stopwatch)

- Time (hours) is loaded on every recipe
- Standard Labor (BOH) Rates

- By store

- Includes wages and fringes



< Reurn ON°

InerenieNs >» Direct (BOH) Labor Rate

REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

- The direct (BOH) labor rate should
include the base rate plus any
other additional fringes associated
with those personnel

- Unemployment Insurance

- Workers’ Compensation

- Social Security & Medical

- Health, dental and vision insurance plans
- 401(k) or other retirement plans

- Vacation & Sick Pay
- Childcare



Rerurn On®
(Iﬁsnfmsms) Overhead Rates

EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE P’/edetermlned Overhead Rate

- Based on budgeted expenses and
direct labor hours (BOH) by location.

Total Budgeted Overhead

— $0.000/hr.
Direct Labor BOH Hours T

Overhead
Rate
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(Iﬁsnfmsms) Overhead Rates

EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE Predetermlned Overhead Rate

« FOH Labor & Fringes

« Advertising & Marketing
« Repair & Maintenance

« Supplies

 Training

o Utilities

« Communications
 Landscaping

« Research & Development
 Occupancy
 Taxes

Budgeted
Direct Labor
Hours
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INGREDIENTS

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

Menu Level Costing

Mame: |(GRILLED ATLANTIC SALMOMN - Type: |Serving
Yield: |1.0000 Yield UOM: |=ach
Prep Time: |Q,0250 Hrz. Cook Time: Hrs,
Catagory: |ENTREES Shelf Life: Hrs.
Active: Kosher: &
Gluten Free: [ Halal: [
[ GL ] [ Toals ] I Equipment ]
[ Add ] Ed Save Delete Cance
Recpe Ingredients
T... Depl... TItern Name Uten... Utensil Qty oM Comment
P z ATLANTIC SALMOM 7.00 oz,
B z SALT AMD PEPPER. MIX 0.50 1tsp 0.15 oz,
P Z OLIVE OIL ELEMDED EX VIRGIM/CAMOLA 90/10 0.50( floz.
B HELMUT BLITTER. 1.00 oz,
B Z BLANCHED HARICOT VERTS 1.00 0z.
B z GARLIC MASHED POTATOES 1.00 6 oz ladle 8.00 oz,
B z CHOPPED PARSLEY 1.00 pinch 0.02| oz
B z BREAD SERVICE 1.00| each
INGREDIENTS LABOR OVERHEAD
TYPE INGREDIENT QTyY UoM UNIT COST EXT_ENDED UNIT COST EXTENDED UNIT COST EXTENDED
P ATLANTIC SALMON 7.00 oz. 5 053 $ 3719
B SALT AND PEPFPER MIX 0.15 oz b 0055 $ 0008 5 0.006 $ 0.001 b 007 $ 0.01
P OLIVE OIL BLENDED EX VIRGIN/CA 050 floz. 5 0.049 $ 0024
B HELMUT BUTTER 1.00 oz. 5 0.085 5 0085 5 0.019 $ 0019 P 0219 $ 0219
B BLANCHED HARICOT VERTS 1.00 oz. 5 0109 $ 0.109 5 0.087 $ 0087 P 1.015 $ 1015
B GARLIC MASHED POTATOES 5.00 oz b 0.015 $ 0122 5 0.019 $ 0153 $ 0223 $ 1788
B CHOPPED PARSLEY 0.02 oz b 0165 $ 0003 5 0.030 $ 0.001 $ 0.350 $ 0007
B BREAD SERVICE 1.00 each b 0293 $ 0293 b 0233 $ 0233 277 2717
DIRECT LABOR & OVERHEAD $ 12.000 $ 0300 5 140.000 $ 3500
Total 5 4363 $ 0793 $ 9257
$ 14.413 Costieach | $ 4363 $ 0793 § 9257
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INGREDIENTS

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

Menu Level Costing

Mame: |(GRILLED ATLANTIC SALMOMN - Type: |Serving
Yield: |1.0000 Yield UOM: |cach
Prep Time: |Q,0250 Hrz. Cook Time: Hrs,
Catagory: |ENTREES Shelf Life: Hrs.
Active: Kosher: &
Gluten Free: [[] Halal: [
[ GL ] [ Toals ] I Equipment ]
[ Add ] Ed Save Delete Cancel
Recpe Ingredients
T... Depl... TItern Name Uten... Utensil Qty oM Comment
P z ATLANTIC SALMOM 7.00 oz,
B z SALT AMD PEPPER. MIX 0.50 1tsp 0.15 oz,
P Z OLIVE OIL ELEMDED EX VIRGIM/CAMOLA 90/10 0.50( floz.
B HELMUT BLITTER. 1.00 oz,
B Z BLANCHED HARICOT VERTS 1.00 g DI P
B | [J/] [GARLIC MASHED POTATOES 1.00 & oz ladle Nnct
E /] |CHOPPED PARSLEY 1.00 pinch = dh . e
B [¥] |BREAD SERVICE 1.00| Ea*
T{INGREDIEI-ITS LABOR ‘J OVERHEAD
TYPE INGREDIENT QTyY UoM UNIT COST EXTENDED UNIT COST EXTENDED UNIT COST EXTENDED
P ATLANTIC SALMON 7.00 oz. 5 053 $ 3719
B SALT AND PEPPER MIX 0.15 oz b 0055 $ 0008 5 0.006 $ 0.001 b 007 $ 0.01
P OLIVE OIL BLENDED EX VIRGIN/CA 050 floz. 5 0.049 $ 0024
B HELMUT BUTTER 1.00 oz. 5 0.085 5 0085 5 0.019 $ 0019 P 0219 $ 0219
B BLANCHED HARICOT VERTS 1.00 oz. 5 0109 $ 0.109 5 0.087 $ 0087 P 1.015 $ 1015
B GARLIC MASHED POTATOES 5.00 oz b 0.015 $ 0122 5 0.019 $ 0153 $ 0223 $ 1788
B CHOPPED PARSLEY 0.02 oz b 0165 $ 0003 5 0.030 $ 0.001 $ 0.350 $ 0007
B BREAD SERVICE 1.00 each b 0293 $ 0293 b 0233 $ 0233 277 2717
DIRECT LABOR & OVERHEAD $ 12.000 $ 0300 5 140.000 $ 3500
Total 5 4363 $ 0793 $ 9257
$ 14.413 Costieach | $ 4363 $ 0793 $ 9267
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INGREDIENTS

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

Mame: |GRILLED ATLAMTIC SALMOM

Yield: |1.0000

Prep Time: |Q,0250

Catagory: |EMTREES

Active:

Gluten Free: [

Hrs.

Type: |Servir

Yield UOM:
Cook Time:
Shelf Life:
Kosher:

Halal:

OO

Menu Level Costing

Hrs.

Hrs.

[ GL ] [ Tools ] I Equipment ]
[ Add ] Ed Save Delete Cance
Recpe Ingredients
T... Depl... TItern Name Uten... Utensil Qty oM Comment
P z ATLANTIC SALMOM 7.00 oz,
B z SALT AMD PEPPER. MIX 0.50 1tsp 0.15 oz,
P Z OLIVE OIL ELEMDED EX VIRGIM/CAMOLA 90/10 0.50( floz.
B HELMUT BLITTER. 1.00 oz,
B z BLANCHED HARICOT VERTS 1.00 0z. .
B [¥] |GARLIC MASHED POTATOES 1.00 & oz ladle 8.00 '-:.l. 'Zm
B z CHOPPED PARSLEY 1.00 pinch 0.02 \ f
B | [J/] |[BREAD SERVICE 1.00] each |
T{INGREDIEHTS LABOR OVERHEAD \
TYPE INGREDIENT QTyY UoM UNIT COST EXTENDED UNIT COST EXTENDED UNIT COST EXTENDED
P ATLANTIC SALMON 7.00 oz. 5 0531 $ 3719
B SALT AND PEPFPER MIX 0.15 oz b 0055 $ 0008 5 0.006 $ 0.001 b 007 $ 0.01
P OLIVE OIL BLENDED EX VIRGIN/CA 050 floz. % 0.049 $ 0024
B HELMUT BUTTER 1.00 oz. 5 0.085 5 0085 5 0.019 $ 0019 $ 0219 $ 0219
B BLANCHED HARICOT VERTS 1.00 oz. 5 0.109 $ 0.109 b 0.087 $ 0087  1.015 $ 1015
B GARLIC MASHED POTATOES 8.00 oz b 0.015 $ 0122 5 0.019 $ 0153 $ 0223 $ 1788
B CHOPPED PARSLEY 002 oz b 0165 $ 0003 5 0.030 $ 0.001 $ 0.350 $ 0007
B BREAD SERVICE 1.00 each b 0293 $ 0293 b 0233 $ 0233 277 2717
DIRECT LABOR & OVERHEAD 3 12.000 3 0300 5 140.000 § 3500
Total $ 4363 5 0793 $ 9257
$ 14.413 Costieach | $ 4363 $ 0793 $ 9267




CIF(EIEEEEI%!) Beverage Costing

REDUCE COSTS. OPERATE EFFICIEMTLY. IMCREASE PROFITS.

Wine & Liquor Bottle Conversions

Keg Conversions

Bottle Size Bottle Name fl. oz.
187 mil Split 6.4030
375mi Half Bottle 12.6806
750mil Bottle 25.3613
1.0L Liter 33.8150
1.5L Magnum 30.7225
1.75L 44 3823
3.0L Jerobaum 101.4450
6.0L Methuselah 202.8900
9.0L Salmanazar 304.3350
120L Balthazar 405.7300

Keg Name Fl. Oz.
1/6 BBL 661
20 L 676
1/4 BBL o
30L 1,014
20 L 1,691
1/2 BBL 1,984

Beer, Wine and Liquor recipes can be account for.



Return On-
“hemiss> Wine Glass Pour Costs

REDUCE COSTS. OPERATE EFFICIEMTLY, IMCREASE PROFITS

750ml bottle

Bottle cost $8.99
fl. oz. 25.3613
fl. oz. cost $0.354
Pour cost $2.127

Standard recipe pour = 6.0 fl. oz.

Item Description Qty
Estancia Pinot Noir 6.00
Direct Labor 0.025
Overhead 0.025
Total Cost

Bottle Size Bottle Name fl. oz.
187mi Split 6.4030
375mi Half Bottle 12 6800
750mi Bottle 25.3613
1.0L Liter 33.8150
1.5 Magnum 30.7225
1.75L 44 3823
3.0L Jerobaum 101.4450
6.0L Methuselah 202.8900
9.0L Salmanazar 304.3350
120L Balthazar 405.7800

UOM Unit Cost Extended

fl. oz. $0.354 $2.127
hr. 12.00 0.300
hr. 34.97 0.874

$3.301



Rerurn On®
(Imsnfmfms) Draft Beer Pour Cost

REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

1 Keg Mame Fl. Oz.
/2 BBL 1/6 BBL bb1

20 L 676
Keg cost  $89.00 1/4 BBL 992
fl. oz. 1,984 30 L 1,014
fl. oz. cost $0.0449 50 L 1,691
Pour cost $0.718 1/2 BBL 1,984
Standard recipe pour = 16.0 fl. oz.

Item Description Qty UOM Unit Cost Extended
Sam Adams Lager 16.00 fl. oz. $0.045 $0.718
Direct Labor 0.017 hr. 12.00 0.204
Overhead 0.017 hr. 34.97 0.595

Total Cost $1.517



(FHURN On
nereDis > Our Response

REDUCE COSTS. OPERATE EFFICIEMTLY. IMCREASE PROFITS.

Actions Taken in 2014 by Tableservice Operators as
a Result of Elevated Food Costs*

Family dining Casual dining Fine dining

Increase tracking of food waste 64% 78% 74%
Shop around for other suppliers 56% 65% 89%
Increase menu prices 74% 70% 65%
Cut costs in other areas of operation 66% 68% 54%
Purchase more items from local sources 49% 46% 67%
Adjust portion sizes 34% 46% 35%
Substitute lower-cost items on menu 29% 28% 26%

Source: Mational Restaurant Association, Restaurant Trends Sunaey, 2014
* Responses from tableservice operators who said food costs are a significant or moderate challenge

Source: National Restaurant Association (NRA), 2015 Restaurant Industry Forecast
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Rerurn On° . .
CIWGREmENTS) Menu Engineering Team

REDUCE COSTS. OPERATE EFFICIEMTLY, IMCREASE PROFITS

Culinary

- Research & Development Chefs; Corporate Chefs; Brand Chefs

Purchasing

- Director of Purchasing; Sourcing Issues

Restaurant Operators

- General Manager; Executive Chef; Line Chefs

Accounting

- CFO, Cost Accounting

Information Technology

- Point of Sale (POS) Systems Maintenance



Rerury O . .
“hewas> Menu Engineering

REDUCE COSTS. OPERATE EFFICIEMTLY. IMCREASE PROFITS.

Menu Renewal

Family Casual Fine Fast
dining dining dining Quickservice casual
Mew food item in 2013 93% 93% 99% 88% 89%
MNew non-alcoholic beverage
item 2013 37% 52% 49% 62% 45%
Mew alcoholic beverage item In
2013 (of those serving alcohol)  83% 87% 91% 25% 55%
Mew food item in 2014 95% 96% 99% 85% 89%
Mew non-alcoholic beverage
item in 2014 38% 51% 52% 63% 53%
Mew alcoholic beverage item In
2014 (of those serving alcohol) 85% 88% 94% 21% 60%

Source: Mational Restaurant Association, Resfauvrant Trends Survey, 2013
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NGREDIENTS »

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

enu Offering

Appetizers

I Halina Wicldiny Soup o Homcsuls Soup of the Duy 1 I
Homre Speoilyy!  Fixms Deugh Pl 45 Fia. Chign. “thin & erispy * a
Dialicase pilioes of fraah pimrs fomgh, fSars foind 3ad o

spackis wih o i maucaiay, parmipaas cheass
2zl gl salt. Sareeilwith mariears aznoe

Ligtsr braadladl sicks of sraamr mozzaratis cheass.
T p—

Fricd Ruvisk ]
A pussroms pocisa of oo cheess ramc, gty brsadad
ik liakiae muceicn. Swmd mik oo o

& & ohaaans. Seretl with toumsed] oo v

Spimash, Artinhake & Carlis Dip 1w
Acrvamyhlaadl of 3 cheases, ricsch, srisboka:

A ——p——

Swrradleich Eomsmss pem ki

Gl Cakies 1
Faz samredl Sermilmish 2 mnoniafs smee

Mads foc owr bomemats pizza dongs. Foied yoifec
‘Beomn, froed it purmignes cheas.
Zasrvadl wish marmars smes

Bruschesia o
Fowried red pappecs. decell maps somasces, fak basd
‘Bamamlc redneusa.

Zarvadl wish szantedl ornasmi

el Ttk 5
Trimasad reeeinin weased i sanssasd Ao s Gpbey

friad T —
Chisken Wiagp e [7 Yds
Baffatc o Swees & Spier BEQL
Sucmdl wish hine chease dreasicy
Homsr Spoaiviy’ Avmnini ]

Liphty braaded Sried raotio Bals 4 s d ik frask
mozzareda chesm, baall acll Prossmso & Panaa

NEWT Faicam Balopucss Apgpoiac ]

“Foagrpn Tii Mllueels™ 13

Chileas bine el sazied i 3 Fcks while wice haiier
2ance. Serred il ioasied oroaieed

HEV® Semssge "Emndbies” Peppors b Ouons. 5.5
Fan scaccd i yacke & ol

Toacd mith reancd gpresa & cod poppers & coicas

Classie fakon Antipasto 11
Froucimiio & Parma, cagpisals bam, Geens salamd,
aped Romann & Parsigises ches, provices cheass,
macriedl axpoced clma, roaisloed prppac, ackchaks
‘baaris, rowsied meshoooms, i

inazied srosied aedbread ks

Insalata Caprese 10
Vi eiboacd somakoca layercd sk froh
nnzwarclis and hasd, Gyhtly Anizlcd with oz
g olers ol

* Add TEocd Frosoiume & Faers 4

Salads

Greek Salad “Our Newsst Salad”

Al of spisack, romaies i meleary WS, avedl i 2 Gpks vicaprse Sreasiay with 2 Bai of ol ol bamos & ik
B, With prape tocices, black & kafumasy olvea, somaben, el coicm aad iopged wih faia cheam

11

Dimacr Salad 5
Crizh hilzadl of inchery and romain ketass mith wape
bomatocs, dkocd cusmmibiors aed haaasa fpopior rioga.

Zormdmeh homemat bratlsiks

Cresmenares's Salad ¥
(Crixgp Bicmd of ischery 308 romine fetnoc toppod wish
bordd-d choese, i, proea poppers,

poppor ey Sorecd mish bomemsde bacsdeticies
Cazanr Suladl -]
Crirp romains lowase woazcd ridh cazvar deciay.
‘Topped mish peaned sonstiod 2od Faresignan cheese

Wanm Spinssh Suisd k|
Fresh baby spenach boascd m ome balvimis mageethe
scrmed it rocua sz reodges, rofl coine
“Topiped weth bhine cheese arnmiles ol toamed sonstiod

Cailled Chisken Taisd 13
toz. chickes broas sarvctl o a bodl of oot scbory 2ol
romuaine ictnse. Toppodw duweded mozsaretla,
sreen poppers, bisck oliee:, prape somaines,

‘haaaaa bbb cam. Sorvetl wish ioasicd aroskiai

Howse Spesinly!  The "C" Dk Sulsil 14
ez gritled top roucd soak docd sad scrred o fresh.
spieach, roma omaio & caramcized coioas. Toppod
w bine cheese onumhie:. Sorred wih tcasicd sroskiad

Goz. grilled chicken 4. | Soz. sekmon or three jurmbe shrimp 6. | Soz. top rownd steok 6.
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INGREDIENTS »

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

enu Offering

Appetizers

I Hinfing Widiliny Soup o  Homcmals Soup of the Dur 1 I
Homse Spcsinbly! T i — 45 Times Chipn.  “thin & erispy = a

Dough
Dialiease plioen of fraah pizrs fomgh, fia® foied 1ad
spicthlail it o firra. smacssiary, farmigiann thesss
2all gl aali Sarveil with emariears sames

Ligtsr braadladl sicks of sraamr mozzaratis cheass.
T p—

Fricd Ruvisk ]
A pussroms pocisa of oo cheess ramc, gty brsadad
ik liakiae muceicn. Swmd mik oo o

10

& & ohaaans. Seretl with toumsed] oo v

Spimash, Artinhake & Carlis Dip 1w
Acrvamyhlaadl of 3 cheases, ricsch, srisboka:

A ——p——

Swrradleich Eomsmss pem ki

Gl Cakies 1
Faz samredl Sermilmish 2 mnoniafs smee

Made o oo bomemate pizza dougs. Foed yolies
oomen, frviedl mih premipes cheas.
Tarradl mith mucinars s

Bruschesta [
Roasied ool papracs, shced wabs fomaions, fuk basll,
i, finab mozzacstis chesas. deizzledl wish clim ol acdl
‘hafamis rafinotiza.

Tacradl mish szasidl oo

Zoomahini Friti. T
Tefacad meniini soased i sexscasd fonr 10d gk

Chisken Wiagp e [7 Yds
Baffatc o Swees & Spier BEQL
Sucmdl wish hine chease dreasicy
Homsr Spoaiviy’ Avmnini ]

Lipkety bhonadladl Gind caotio B 24 sl ik frack
@ozzaeds cheam, haal 2ol Prosemsio & Panma

NEWT Faican Belspscss Apgpctincr [}
Ligksty sazioasd polecis blecded wab Bemuse &
mnzzueds chesms Sarmd with Joer's Bologoass mmos
I toppad itk Farenipiseo-Baggisas

"Zugpn Di Mussels™ 13
Chileas iloe cxmasels sasiedl i 2 Fackis white wics hafies
sance Serred it inasied orovieed

HEW Swmssge "Bassbles” Peppors b Owmicas 0.5
T'aa scaccd ia yackie & ol

Toacd mith reancd gpresa & cod poppers & coicas

Classic Ttalizn Antipasts I
Prosciniio & Pama, cagbisols bas, Fecoa sxlamd,

inazied srosied aedbread ks

Insalata Caprese 10
Vi eiboacd somakoca layercd sk froh
nnzwarclis and hasd, Gyhtly Anizlcd with oz
g olers ol

* Add TEocd Frosoiume & Faers 4

Salads

Creck Salad

“Our Newsst Salad”
A Bimed of seeack, romsics & ey bSuce, ousd o 2 Gk veepmes Soasicy widk 2 ki of ofre o, ismos & fmak
Bawha. With praps tomsion, black & ks civ, senclien, e ogiom aod iopsel wik feia cheas

11

Dimacr Salad. 5
Crizh hilzadl of inchery and romain ketass mith wape
bomatocs, dkocd cusmmibiors aed haaasa fpopior rioga.
Zormdmeh homemat bratlsiks

Cresmenares's Salad ¥
(Crixgp Bicmd of ischery 308 romine fetnoc toppod wish
et d e Fp

poppor,
poppor ey Sorecd mish bomemsde bacsdeticies
Cazanr Suladl -]
Crirp romains lowase woazcd ridh cazvar deciay.
‘Topped mish peaned sonstiod 2od Faresignan cheese

Wanm Spinssh Suisd k|
Fresh baby spenach boascd m ome balvimis mageethe
scrmed it rocua sz reodges, rofl coine
“Topiped weth bhine cheese arnmiles ol toamed sonstiod

Cailled Chisken Taisd 13
toz. chickes broas sarvctl o a bodl of oot scbory 2ol
romuaine ictnse. Toppodw duweded mozsaretla,
sreen poppers, bisck oliee:, prape somaines,

‘haaaaa bbb cam. Sorvetl wish ioasicd aroskiai

Howse Spesinly!  The "C" Dk Sulsil 14
ez gritled top roucd soak docd sad scrred o fresh.
spieach, roma omaio & caramcized coioas. Toppod
w bine cheese onumhie:. Sorred wih tcasicd sroskiad

Al e sy plad
Goz. grilled chicken 4. | Soz. sekmon or three jurmbe shrimp 6. | Soz. top rownd steok 6.

Pizzas - Strombolis - Flatbreads

| Gurdough is made from soretoh doily Bsing & 50 yeor oid family recipe and oniy the freshest ingredients

ol 10" Chassa— § 0 Mladinm 12° Chassa — § 11 Larys 1 Chasss —§ 13 X-Lags 15 Chaasa — § 15
izl Tappiap — I $1 Larpe/E-Largs § 2
i, Tafamai, Bakiva Swmaaps, Chicken, Capgioly, Fos, Bavos, Masfiall, Grnss: il Fegpipar Rimps, Olsioa,
“ﬂ-mﬁqlﬁm“ﬁﬁ-‘hﬂ-— Bevasal, Frask Basl

Hunsi Macihy: Sobalbcls "Whai Wi Toush or Bdafins Cairi Giwea Tosn Cras § 1

House Speci:
Small$ 13 Medim § 15
Hiomas: Turesitc
Patrtacosi, sansge, musihrooms sl caioas
Chisken Alfrode Fizza

Affredic sxmow, msied chicken sod pinah, soppedmak
B —

Whise Finxx

Eaura viegia alivs o, frask e aod bl peype
eubised o fruah fomgs, topped with chaasa & frush alised.
oy il

Pirzas
Largs $ 17 X Luys$19
Marghoriis Sivlc
Crar dakomons white pice cofe ihicsss & oirpisc mith
frash beffrie morescafis chaass, skostl sy wenmoan &
frash ol
Vepckanias Fisza
Mrabrocma, presa pairpacs, blask cima, sacas, baoaes
PATTAC fRlE, ISSLEa
Heemmiaz T
Haz, pacezirple 20 pwsc pesbec

“Easao - Style” Pizza
“Crur Bead Ecph Famlly oo™
Omi e Oriel Sabeat Totaaga Ttkear)
Zepar Thin Cren, Homaenads Mariors Sanse

NEW? The "G Sicilian Styls Square Pizra
*  “Cajpram” - mal o@maice, @ccraei, aod baal
*  *Colfub” - ixmage, pappaccal, 2ol rmasied md

Parenipians Chaam PR
[ AP— Y TR - *  Crauis your sws
Mafinm 15 Lagn 17 Tleg 19 Lok 105
House Specialty Strombolis
Small§13 Medimm$15 Large$17  XLags$ 19
Duwre's Spimash Chisken

Ipinach saf meshrecms rmsed in el oil with Tialise
sy aod prppercc

“Bloes" Daline Juls

Cappicats bam, niumi proroloss chesss, iomao, oeinas &
hanana perper ciep

NEWT “lisss™

A sombaiics of 3 indiice] lnlis sueas - cxppeeals,
appanni & Tnfan smmvgs, oprpad with pooeolons dhaass

Zomiiadl chikas, presa pagpen, saisa b emimoa,
Zarmdl wik ranch Amasiay

"Dhus” Meathall

Homsmsis msahath wil & e chesas & maneans

amss
HNEW? Bakad Paain wf Vol Sanea

A combleics of owr bomamalls peces pun
sk poor choios of mactkall chickes o sanam

Flatbreads

House Specialy! “Tommy's Prosciutto Flathread”™ 16
Feuahiy s Sashrn 1 Arizeisd wish hinek smla od, smoked proroloss, dised roms seemscss, Romsse & Famiginan
whwaas, mubeo oo, iopesd v Frosszso & Pama

Broashes 1%
Cemokad peoevices I one Bennchati oo scas, thea jopped
wwah befrls memyada b frask sl

Buffale or BEQ Chickea 14
Coitiatl ehick ae scameil i EEC} or Spiey Eaffalo samoa,
soppad mith siesd ensices & spriatiasd wisth press caicas,
Sk ozt & jurovin shasss

NEW! Chinken & Spinash Fote "
Our sazsooed falbsadl, iojrped with chickan,
i b paaic

[— ee— ]
Dhar signainre sxmage (bot or @i} sioed & 12ided wf ced
I pres papprs b nainas with ser bemamats maris
“BLT™ it}
Ecmsbad fphily mimaro, sriped wf smcked provcinas,
‘hasse, soll ismaicas thas ioasisd yollas heome.
Fanihud with rcedisd issnve

HNEWT ik &k Arishoks MsfSsnmuas "
Ciacimwah ome spueack & oaciicboke dip. Add sciechobas,
alamasy clirwa & fromalocs chesas
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INGREDIENTS

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

Menu Offering

Appetizers

Pizzas - Strombolis - Flatbreads
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Homse Spcsisty!  Pizas Derugle Pllowa 45 -
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finaks sl a0 yacic -§ 1 " House Specially Pirzas
Fricd Mushrooes 8 Zarmdmick s Small§13 Medmm 315 Large §17  XLarge § 19
Sacvadwish 3 taagr hocsaradich smos el Eamae Farasia Sbscaliis gt
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House Pasta Specialties
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Howac Jpoa
faz riticd 1

apieach, con
o iac chee

Goz. grilled chicken 4.\ Soz. sekmown or three jumbe shrimp
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INGREDIENTS

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.
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Classic N.Y. Strip 22 “Fatite™ Stockyard Sirfoin 15
A paclacty apuil l: bad ezt 12 oz, Haew Yok Sinp, AF o Acyes Teuak, Spbiy sscccasd sl pied
L sazamced & prillad bo soflar. o ot

Sacreil with szmiied spied & roused mel akis pomice Sarvdl wich saosiedl spizsch & rased redl akic potzices
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B wonsied guufa. Chilwas iize
Cralls Cakes 11 M St
Fa sawell Tarmdlwich 2 rumoniafls samss Taa scaccd, o 165 Corilladl Tilapin 18
Toacd wih Jiic: pomuscas b ponr chnice of Sacoudl mith roasted red shis potasoes & poe choise of
| spaphan oo paans sardad rpinarh Benseoll spaghani oo peaos
Classic Ttalisn Antipasto 1 Insal Dures [Burgers - Oven Baked Subs - Sandwiches
Froucimiio & Parma, cagpisala bam, Feeoa salacd, i P Sorved wilk Chips, Substituic Frcs § 150
sped Rocuann & rm....:‘mh.“hm ey . v OF FOLLOVING ITEMS for § ] - Sontiad Misisoss / Miserarails { Proveisss / Chaidice
sssrieflimpacsel sima, cassiedloed pappac, arichake "Mom}
baacis, rovmed meshrocas, " Crppind E1 Y (1] Beor Buitcrcd 'Cod' Fish Sssdrrick 2
tnasied acnsiiai aadlfacead siks T i o5 a P 1
el = 85  Trossimss “The Fusms Fusther * P Y
W A ool ] Tojgued 7 | bk mosmuiy, iemsica kol
— pagpa)
Greek Salad “Our Newsst Salad” [ I 9 * Thilly Chisken T 2
ABimed of seeack, rocsics & el BSuce, el i 2 ik weepmes G E] * Vexmic Jub |
Bawha. With praps tomeion, black & batuma: civ, seaalen, rd ogiom 3 Thot o exild] 1 * Chisken I'usipass Juls ]
Dimacr Zalad 5 ;“IE'"‘ - ™ *oraw Bukad
(Crisg Sendl offinchery amill camaine Ieiteas widh resh bty 2 Feuahiy mafa Sathrnad Arizeiad wis ik wmfla od e i esvalér! ;
e s e sertemihe T e, ohons MW Bagaiesi Bome 185 4 sioer poasied e Sagior’s Cormer 8 Als Garts
Sermwih hamemute breatuicks Topped s Seasnacd chickoa or ierd Tadiae smazgs (ot o @idl,  swect e, veat § + For Sanises (G5 & ovac) ihase sasls inabnia 3 szl .
- L 14 i 2 lipht whikc wac szcc wish coasicd cod oo PE——— Dinline Sxmanps (ot Or M24) ask z
Ciamamares's Suad “:; ﬁ i PR e s ~ :: ; Mn. . Sifa of Tamen T Mandall 1
Corirge bicad of ischery 10 romuinr lemrase topped. “hickca rmvsloms T ) Spayhenti & Masthel | Caseshik Munth S .
e - e commacics b o & bk bl Seafood Specialties o Nobeibbted | ComcbiiMeatad | L i
titack olircs, Fab< bomatoc, brbboroaoiar aol bagaca. e Balfile or BBG Chisken 14 Sheim T Fassa ddirails Zumtisll Brosssk 4 Framsk Frina 25
S % e re—— Lisynins Fruii & M: ] [ iy Pimza
pepper doge. Sermedmish boemcmsds boeadsicks el shickta szarsflan BE(] or Spiry Bufalo rzmoa, e i i it sl e Fenabs spicach aude “E_"_‘.'..,,-.,_J,,;: Potuin Chign 1 Adsla Sames 1
i Homee fpea Voppef ik tired maunices & rpeictied ik presa s s, aiszms & wvfnmrari i . sy Soamn R
S — ——y Pap— ;...:...,:ﬂ_.,.:;&gm.-l.."hm PR —— e ———
Tapped msh asicd saskicd 20d Famigass dheese wieack oo NEW! Ghinken k Spiaush Tt n ian widh Whita Clam Tones 7 Lefuber sl Sheimp
o bim chee Cror snaancd falbrs sl sorpripail wisks o ickaa, Feuah ayy 20 spieach Soymics pus ok fuab cams Lighily icggedlwik i = i‘-
skl paie ik azica wirgis ol

Goz. grilled chicken 4.\ Soz. sekmown or three jumbe shrimp

3 white wiss brosier snse midh 2 B of mdl gagEar
* Rl Ol Samuw sl drusilubi

* Cammumiay rore v valaressked fooidn sy remdl in foud baras dlsars *
#4 Plrnsa infioren ponr rarvar of zay fawd afugias *¢
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Menu Offering

Appetizers

Ialon Waddisy Soap or Homemads Soup of the Day 4
Howse Spesaliy! Piza Dough Fillows 4.5 Pizza Chips “then & orispy “ &
mb‘n’"“?himmh‘hhlm M:d: froum, o h-:um.-:m.'ld:rl:::.dn-ujh. Fract yoldcs
ririakic d mith oo ez + - 4 weith &
asd prlic ;i Sorecd wraith macean smec [T Y N —
Garkc Bread 4.5

AdA ensmarelly chesss - § 1
A#A cowr bonachctin blced of padc ooz =ocs,
Sreah hasd med gacie: - § 1

Friad hushrooms [
Soevcd widh 2 mayy honomdiab samec

Mozzarslla Sticks 7
Lighsir borendrd wsaky of crcamy N chizese.
Sewrvcd wrish mmacenas 1imec

Friad Bavioki [ ]

A yrocrowm pockca of oo ui:::l:m? gty beoadcd
wich Texlinn . = A e MY IO
Cafammani Fritto 10

Busormilk mzrenascd, gty fricd so porfootine.

Sorrcd wveth macenacs samcc

Mw Qnﬂul!nl:llﬂa.ﬂ?n-n kil

4 of oo b A writh

E 5 cheeses. -nr“:llm:&. poaxtedl crcatend

Mm:mnm
A arcacy bicad of & o 75

10

& roarecd yarles.
Soovcd wish homeommads pizma chase

Crab Cakes
Fan sexrcd Served wvith 3 cemenlade sames

11

Bruschetta ]

Bicazicd red bobion, sliocd prac Soamabocs, Zreath baad,

yurlis, Sredh rrtly ch Aei=sled wresh cleer oil 2o
tbadeasmis redneoton

Served writh soamed sroasing

Zuechind Frisi T

Juk d thini b A A fcar acd Lghdr

fricd. Servcd wrih suscisars ;e

Chicksa Wings llde /7 Vde
Baffale or Sevcct & Spsey BEQ.

Serrcd with hinc chocac docasiay

Houss Specialfy! Araneini ]

Lighity breadfe d fried coctie Balls 15] onefe d e fresh
mazzurells cheoa, b 2od Frossmis di Tanma

NEWT FPolanta Bologness Apbetizer )
Lightlr icasoocd pokan bicadcd with Romaao &
imoezarciiy cheocaca. :nrv:d.n&_'l'n—:r'l Bolopocsc mamac
& 4 weith T Bicxpaao

“Zuppa Di Mussels” 13
Chilcas hiss cmaacls samidcd i 3 garko vhits eac bucr
mmsec. Sorved with soascd crostend

MEVT Sanmays “Eoucklss” Peppers & Onions 0.5
Fam searsd in garkic & od.
Tossed with roasted gresn & red peppears & codoas

Classic Italian Antipasto

11

Jj:m?r i

Feoosmms & Fanma,

Lk

agcd K &T

hoarts, roamicd exnabrecimn s, pejriersand
poagicdl ercaten: zod broad siecks

poricd amporicd cleca, rn:nnd.r-:ﬂ. Fibors, uhnhnt-:

Insalats Caprese 10
Vioe spened tomatoes Laysred veith frech
mozzrelly and basi, Ezhitly deizzted with axira
*Add Stied Froscinto & Farma 4

23
appetizers!



Rerurn ON . .
nekDIENs >  Size Offering

REDUCE COSTS. OPERATE EFFICIEMTLY. IMCREASE PROFITS.

House Specialty Strombolis

Small $ 13 Medium $15 Large$17  X-Large $ 19

Dave's Spinach ShivkerT

Spinach and mushrooms sauteed in olive odl with Ttalian Sautéed chicken, green peppers, onions & mushrooms.
sausage and pepperom Cerved with ranch dressing

“Mom's" Italian Sub *Nad's® Meaathall

Cappicola ham, salami, provolone cheese, tomato, onions & Homemade meathalls with 3 Italian cheeses & marinara
banana pepper rmgs SaLICE

NEWT "Ialianc” NEWT Baked Pasta wf Vodka Sauce

A combmanon of 3 tradibonal Italian meats - cappicola, A combination of our homemade penne pastm
pepperom & Imlian sausage, topped with provelone cheese with your choice of meathall, chicken or sausage

24 variations/recipes!
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Menu Rationalization

The creation of a simplified
menu for the sake of
operational efficiency and
guest satisfaction.

Source: Managing Service in Food and Beverage Operations, Fourth Edition, by
Ronald F. Cichy, Ph.D., NCE, CHA and Philip J. Hickey, Jr., ISBN-13: 978-
0133097269
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Menu Engineering

T T T

-

FTTTFTF

AP

FFETT

A ESESE LA

SEAFOOD (‘l)tl{l‘AlLb

Served in Mrs. Kelly's “tangy’, red cocktail sauca!
Bay Shrimp Canadian cold water ... 5.10
Jumbo Shrimp wild from Sea of Cortez 8.35
Crabmeat fresh Dungeness .. e O AD
Combo Dungeness Crab & Bay Shrlm e 142
Smoked Fish house smoked .. . 5.10
Oyster Eastern Bluepoint

CWiﬂhE Mrs. Kelly's secret recipe ..........ccco......
WSMI'S (B) on the “half shell® Bluepoint
Clams (6)on the"hall shell" Eastern Littleneck . 10.21
Pickled Squid hormestyie L miin

Hen'ing in cream or vinegar Sauce ........ceee.

SOUp

White Clam Chowder
Seafood Soup art..... 9.2
Sourdough Chowder Bowl .. ... 6

2.10

Orders “To Go” call: (619) 223-1109

F, FEEEETES 7

AT

SALAI)S

Made w:th m%xed greena
Shrimp Canadian Bay .

Crab fresh Dungeness ..

Tuna mMrs. Kelly's humestyle
Smoked Hsh house smoked
Combo Dungeness Crab & Bay Shr
House .

12,99
15.77
12.99

e 12.99

e 14,85
i - 9.0
Any salad half url:lar weeededuct 2,00

YOUR CHOICE OF DRESSING

Mrs. Kelly's Bleu Cheese - Classic Louie
Balsamic Vinaigrette - Creamy Ranch

6.50
13.92

Caesar Salad traditional caesar dressing -......
with seared Ahi in alight marinade .........
with Shrimp Canadian Bay .. ..12.99
with grilled chicken . ..12.99

SMALL APPETITES
Choice of coleslaw or fries
Fish 2 pleces - Shl‘il'np 4 pieces
Squid 4 pieces - Crabeakes 2 cakes
7.42
Chicken Tenders 2 pieces........6.03

PRI

B IR EZ AAF A ”

SANDWICHES

“On fresh baked sourdough with our famous
tartar sauce . SIMELY GEOD!

Fish Alaskan Cod in Mrs. Kelly's breading
Squid (Calamari) lightly breaded strips ...
Shrimp breaded, large Sea of Cortez
Shrimp Canadian Bay served cold ..................
Crab Frosh Crab Meat ...ccooo..cocvvnneee.
Tuna Salad 1irs. Kelly's homestyle ...
Clam Eastern breaded strips
Combo Fresh Crab and Bay Shrnimp
Crabeake (4) Mrs. Kelly's zesty blend ...
Scallop Eastern dry pack ..............
Smoked Fish house smoked .
Oyster Fresh Eastern Bluepoint

market price
8.35

market price
9.28

- We fry cholesterol free -
- Ask about our “daily specials” -

- Tax not included -

T o o

Do they know their cost?
What is their pricing strategy?

PR EREE’

ol

e

PLEL L FETL LRI LEXE LS

_—
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

. Do they know their cost?
What is their pricing
strategy?

SANDWICHES

““Onirash bakod sourdough with cur farmowes
fartar sanes - S0 HELY U0

Fsh Aumsion God in M Kelty's treading ..,

Eﬁ.lld {Eﬂlll!'l'l-[ll'i} )il Do mprind sinigss

Shiimp breaced, large Sea of Conez ...

ShrimP Canadan Bay served cold . ..

Crab Frosh Gt Maoat

Tona Saled ks Kelvs amestde

Clam Easbern Dibaded [ B e e o SRR o

6 menu items at the same
rice point?

Pricing of $7.427

e Pricing of $12.06?

* O

Combo Fresh Creb and Bay Shamp__. marssl
Crabeale (4) birs Kelly's zesby b

Soalloh Eactern cry pack .

Smoked Fish mouse smoked

r!.'ﬂ'ﬂ' Fiwil b B ool

= We fry cholesterol free -
- Ask aboul our “daily specials” -

= Tax not included -

A i o o A o o A o o o A A T
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

FIGURE 3: Important and premium-worthy
Imporance of particular health and wellness attributes and the size of the premium consumears are willing to pay

of ingredients

12%
Scientific/consumer claims Oraani
: rganic has

of product benefits and , __...-r-"""#the hiahiost

erformance » Organic sty
" PR price premium
= 10% s Gluten free
E Non-GMO e Locally sourced *® All natural » Fresh * Taste
@ L
= Lactose free  High protein
; Vitamin Trans-fat free
= fortified Nof processed o Low calorie Risicisa miden oidotio
Ei-_l H.I:,'I':]. ] KDShEr ™ 2 ] N & H!gh ﬁher AW Y L L eI |
= = Allergen Sugar  * Low or no preservatives
: free frap e Low carbs _ _
= . ”' / Known ingredients
= IuawE:f e Low sugar
& % ® Low sodium
e S * Short list
o
=
=

Market

4%
0% 5%  10%  15%  20%  25%  30%  35%  40%  45%

% Importance of rating {top two) R M e
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Question of the Day
How many intentional
not-for-profit restaurants
do you know?
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

Nonprofit Restaurants Pay Back
Communities

yan Saari never wanted to get into
the restaurant business. Saari, a
pastor, and some likeminded
people in Portland, Oregon, origi-
nally planned to start a nonprofit
organization to better the com
munity. But they looked around and real-
ized there were already hundreds, if not
thousands, of nonprofits serving the
Portland area—many of them spending
significant time and resources on fund-
raising, So, instead of starting their own
foundation or nonprofit organization,
Saari’s group decided to start a restau-
rant and pub that would pump its earn
ings into existing community efforts.
“Anybody that knows business, par
ticularly the restaurant industry, knows
restaurants aren't always big money

FSR Magazine, By Kevin Hardy, December 2014, p. 71-72.
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EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE

- 'Your menu(s) are what you are in
the business to do.
. Types of Menus
- Lunch
- Dinner
- Brunch
- Banquet
- Kids
- Pricing Structures
- By Markets, Demographics
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

« What are we
engineering?

« Engineering
sections of the
menu

STARTERS
o e

ANCEoR Bas CrocEey WDess
Hxnxxn $10

ELUE CMEESE CHIFS
Rocsaresdc posto chopo wilt bes cheox and
wcnl o $006)

PoT STICE=R:

Smmed pork pel shdoem with hotan glass
i)

Caramasst
Sommorad Friod oalerser with spicy daw, lemon)
il ard rmarirees meuee S

CRAR CAEES®
Pen seared crsh cabes sorvod with mastard
wowd v lene wrd wpiey dime 800 (6

STEARMED MussESE
Served wilh garlic oodions m s chardonzay
cream mascn 300K

SOUP & SALAD
- —

CLasaC CAFRAR

Wodge of momene with peris pemscen cexp
L]

[N=ALATA MITTA

Served wikh roasied lorrsl oo, pane muis,
sharred med onton, porgoruo s end eveosds
L]

ELT WEDGE SaLan
Served with blew cheew dresang, bacon, omimn
ned formmte: 31106

SPIMACH SALAD
Topmad with snwhorion, gl chooe and &
rwedl poppy med drooaeg $0000

EEQ CPICEEN SaLam
Fomeere oppad wilkk cheddar chooe, bhacos,
lomuices red peppers eesad m s berb gerie

drranng K

COBB SALAD
Fomeere oppad wilk dicad oo, becon,
tard balied gy and griled clackes walh Hoa

e dreweng HiN

Tosaro BasiL Soup
Wxnww cep B0, baorwd 30000

SOUF oF THE Day
Hxnxx cmp B0, bowd 30060

2
. — o W

‘Beecauce Everyone Has Hunger,
No One Should Keep ™

& gt of ey i bt & Twes Spninirm
Forpichin 3 s’ o Wbt et Tt ™ heicbioien ot i

OUR SPECIALTIES
e

CHMICKEN PARMETAN
Hxnae H10

GPILLED HAMGER STEAK
Served wikk roasied red sk poisices e
A= with m s dormi—gase $ 00

CMICEEN PICATTA
ey mrgel ey pasin lopped with m white wine
oy mure 005

EESNsE PORE CHOR
Topped witk preeapplc chobney soreed wilk
parhc membod poisiocs mxd mpanpe 3106

LaME STEW
Sereed wikk garhic rmembed podsnioes ard by
carrstn S50

CHcEEN Maszara
Served wikk gl mambod poiaiocs, Towiod
rorchim mnd apmsh 35000

FILET oF BEE*

Served witk soullopd polsies, psame,
with chipoile do iake dem-glas
& o 000, 9 ax 00

Pap SEAPED SALMoNt

With ouenber rice peiaf wnd dill cresr muee
oppad with m corumbr reio relish #0000
MEATLOAF

Wit grrbc mhed potaioes, groen beaza
rppeedd wath B wild o grasey 8 (6]

SIDES & TOPPINGS
— “—
ASPARAGTS 006
GARLIC MASMED POTATOES .00
VEGETARLE OF THE DAY 00
SAUTEED MIGFROOME i 0

FRENC FRIES 000

PASTAS
o e

SaLMON PETTUCIHT
With m ol maxe $5000

SPAGHETTI & MEATRAILS
oo 000

SHRIMF, SALGAGE & CORN
LivGmad

Sorend wilk clenio poic muce $500

CLAME & LINGUTHIE
With m wisis bulfcr seax 30000

RcaToed
Wik maded omalorn bubdon mwdnerms
kxlemin ohves e leron gerie =il $0000

GHOCCT BOMNAISE
Hoxnaw $HLOO

SAIEAGE RAnmoLn
With m parmress croem mucs HLUE

SANDWICHES
—_—

TrRIFLE DECKER. GRILLED CHEESE
Wath ufricd cgg 36050

CHEESEEUR.GER.

Hmnmen $100

EGGRLANT SaMDwICH
Wi roasied foresioes, red peprsrs wnd posin
muce $0.00

ELT

e L0 Add Salmon® H100

ot & Sasowocs CoMED
Chooses half version of mer sedwiches with o
oup of soep 3005

DVESSERT
b e
VANILA CREME ERILEE

Seread wilk wel dhery cormprie £0.00

Toppad vemilis oo croem end snglase $100

MlacanasEs NUT CHOCOLATE
TORTE
With il e semm OO

BaMama NAFGLEAN

Served wilhs cararselived banass. 32000

Aookad ro ovder. Coinmaag S of anddrcovked macts owdry, mgiood shaFlaN or S Sy ieorid e rak of oo e Al dapacealy e canae sedcad condiaon
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

« What are we
engineering?

« Engineering
sections of the
menu

STARTERS
o e

ANCEoR Bas CrocEey WDess
Hxnxxn $10

ELUE CMEESE CHIFS
Rocsaresdc posto chopo wilt bes cheox and
wcnl o $006)

PoT STICE=R:

Smmed pork pel shdoem with hotan glass
i)

Caramasst
Sommorad Friod oalerser with spicy daw, lemon)
il ard rmarirees meuee S

CRAR CAEES®
Pen seared crsh cabes sorvod with mastard
wowd v lene wrd wpiey dime 800 (6

STEARMED MussESE
Served wilh garlic oodions m s chardonzay
cream mascn 300K

2
. — o W
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No One Should Keep ™

& gt of ey i bt & Twes Spninirm
Forpichin 3 s’ o Wbt et Tt ™ heicbioien ot i

OUR SPECIALTIES
e

CHMICKEN PARMETAN
Hxnae H10

GPILLED HAMGER STEAK
Served wikk roasied red sk poisices e
A= with m s dormi—gase $ 00

CMICEEN PICATTA
ey mrgel ey pasin lopped with m white wine
oy mure 005

SOUP & SALAD
- —

CLasaC CAFRAR

Wodge of momene with peris pemscen cexp
L]

[N=ALATA MITTA

Served wikh roasied lorrsl oo, pane muis,
sharred med onton, porgoruo s end eveosds
L]

ELT WEDGE SaLan
Served with blew cheew dresang, bacon, omimn
ned formmte: 31106

SPIMACH SALAD
Topmad with snwhorion, gl chooe and &
rwedl poppy med drooaeg $0000

EEQ CPICEEN SaLam
Fomeere oppad wilkk cheddar chooe, bhacos,
lomuices red peppers eesad m s berb gerie

drranng K

COBB SALAD
Fomeere oppad wilk dicad oo, becon,
tard balied gy and griled clackes walh Hoa

e dreweng HiN

Tosaro BasiL Soup
Wxnww cep B0, baorwd 30000

SOUF oF THE Day
Hxnxx cmp B0, bowd 30060

EESNsE PORE CHOR
Topped witk preeapplc chobney soreed wilk
parhc membod poisiocs mxd mpanpe 3106

LaME STEW
Sereed wikk garhic rmembed podsnioes ard by
carrstn S50

CHcEEN Maszara
Served wikk gl mambod poiaiocs, Towiod
rorchim mnd apmsh 35000

FILET oF BEE*

Served witk soullopd polsies, psame,
with chipoile do iake dem-glas
& o 000, 9 ax 00

Pap SEAPED SALMoNt

With ouenber rice peiaf wnd dill cresr muee
oppad with m corumbr reio relish #0000
MEATLOAF

Wit grrbc mhed potaioes, groen beaza
rppeedd wath B wild o grasey 8 (6]

SIDES & TOPPINGS
— “—
ASPARAGTS 006
GARLIC MASMED POTATOES .00
VEGETARLE OF THE DAY 00
SAUTEED MIGFROOME i 0

FRENC FRIES 000

PASTAS
o e

SaLMON PETTUCIHT
With m ol maxe $5000

SPAGHETTI & MEATRAILS
oo 000

SHRIMF, SALGAGE & CORN
LivGmad

Sorend wilk clenio poic muce $500

CLAME & LINGUTHIE
With m wisis bulfcr seax 30000

RcaToed
Wik maded omalorn bubdon mwdnerms
kxlemin ohves e leron gerie =il $0000

GHOCCT BOMNAISE
Hoxnaw $HLOO

SAIEAGE RAnmoLn
With m parmress croem mucs HLUE

SANDWICHES
—_—

TrRIFLE DECKER. GRILLED CHEESE
Wath ufricd cgg 36050

CHEESEEUR.GER.

Hmnmen $100

EGGRLANT SaMDwICH
Wi roasied foresioes, red peprsrs wnd posin
muce $0.00

ELT

e L0 Add Salmon® H100

ot & Sasowocs CoMED
Chooses half version of mer sedwiches with o
oup of soep 3005

DVESSERT
b e
VANILA CREME ERILEE

Seread wilk wel dhery cormprie £0.00

Toppad vemilis oo croem end snglase $100

MlacanasEs NUT CHOCOLATE
TORTE
With il e semm OO

BaMama NAFGLEAN

Served wilhs cararselived banass. 32000

Aookad ro ovder. Coinmaag S of anddrcovked macts owdry, mgiood shaFlaN or S Sy ieorid e rak of oo e Al dapacealy e canae sedcad condiaon
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

« What are we
engineering?

« Engineering
sections of the
menu
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cream mascn 300K

2
. — o W

‘Beecauce Everyone Has Hunger,
No One Should Keep ™

& gt of ey i bt & Twes Spninirm
Forpichin 3 s’ o Wbt et Tt ™ heicbioien ot i

OUR SPECIALTIES
e

CHMICKEN PARMETAN
Hxnae H10

GPILLED HAMGER STEAK
Served wikk roasied red sk poisices e
A= with m s dormi—gase $ 00

CMICEEN PICATTA
ey mrgel ey pasin lopped with m white wine
oy mure 005

SOUP & SALAD
- —

CLasaC CAFRAR

Wodge of momene with peris pemscen cexp
L]

[N=ALATA MITTA

Served wikh roasied lorrsl oo, pane muis,
sharred med onton, porgoruo s end eveosds
L]

ELT WEDGE SaLan
Served with blew cheew dresang, bacon, omimn
ned formmte: 31106

SPIMACH SALAD
Topmad with snwhorion, gl chooe and &
rwedl poppy med drooaeg $0000

EEQ CPICEEN SaLam
Fomeere oppad wilkk cheddar chooe, bhacos,
lomuices red peppers eesad m s berb gerie

drranng K

COBB SALAD
Fomeere oppad wilk dicad oo, becon,
tard balied gy and griled clackes walh Hoa

e dreweng HiN

Tosaro BasiL Soup
Wxnww cep B0, baorwd 30000

SOUF oF THE Day
Hxnxx cmp B0, bowd 30060

EESNsE PORE CHOR
Topped witk preeapplc chobney soreed wilk
parhc membod poisiocs mxd mpanpe 3106

LaME STEW
Sereed wikk garhic rmembed podsnioes ard by
carrstn S50

CHcEEN Maszara
Served wikk gl mambod poiaiocs, Towiod
rorchim mnd apmsh 35000

FILET oF BEE*

Served witk soullopd polsies, psame,
with chipoile do iake dem-glas
& o 000, 9 ax 00

Pap SEAPED SALMoNt

With ouenber rice peiaf wnd dill cresr muee
oppad with m corumbr reio relish #0000
MEATLOAF

Wit grrbc mhed potaioes, groen beaza
rppeedd wath B wild o grasey 8 (6]

SIDES & TOPPINGS
— “—
ASPARAGTS 006
GARLIC MASMED POTATOES .00
VEGETARLE OF THE DAY 00
SAUTEED MIGFROOME i 0

FRENC FRIES 000

PASTAS
o e

SaLMON PETTUCIHT
With m ol maxe $5000

SPAGHETTI & MEATRAILS
oo 000

SHRIMF, SALGAGE & CORN
LivGmad

Sorend wilk clenio poic muce $500

CLAME & LINGUTHIE
With m wisis bulfcr seax 30000

RcaToed
Wik maded omalorn bubdon mwdnerms
kxlemin ohves e leron gerie =il $0000

GHOCCT BOMNAISE
Hoxnaw $HLOO

SAIEAGE RAnmoLn
With m parmress croem mucs HLUE

SANDWICHES
—_—

TrRIFLE DECKER. GRILLED CHEESE
Wath ufricd cgg 36050

CHEESEEUR.GER.

Hmnmen $100

EGGRLANT SaMDwICH
Wi roasied foresioes, red peprsrs wnd posin
muce $0.00

ELT

e L0 Add Salmon® H100

ot & Sasowocs CoMED
Chooses half version of mer sedwiches with o
oup of soep 3005

DVESSERT
b e
VANILA CREME ERILEE

Seread wilk wel dhery cormprie £0.00

Toppad vemilis oo croem end snglase $100

MlacanasEs NUT CHOCOLATE
TORTE
With il e semm OO

BaMama NAFGLEAN

Served wilhs cararselived banass. 32000

Aookad ro ovder. Coinmaag S of anddrcovked macts owdry, mgiood shaFlaN or S Sy ieorid e rak of oo e Al dapacealy e canae sedcad condiaon




Return On°
NGREDIENTS

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

« What are we
engineering?

« Engineering
sections of the
menu

STARTERS
o e

ANCEoR Bas CrocEey WDess
Hxnxxn $10

ELUE CMEESE CHIFS
Rocsaresdc posto chopo wilt bes cheox and
wcnl o $006)

PoT STICE=R:

Smmed pork pel shdoem with hotan glass
i)
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Caramasst
Sommorad Friod oalerser with spicy daw, lemon)
il ard rmarirees meuee S

CRAR CAEES®
Pen seared crsh cabes sorvod with mastard
wowd v lene wrd wpiey dime 800 (6

STEARMED MussESE
Served wilh garlic oodions m s chardonzay
cream mascn 300K

SOUP & SALAD
- —

CLasaC CAFRAR

Wodge of momene with peris pemscen cexp
L]

[N=ALATA MITTA

Served wikh roasied lorrsl oo, pane muis,
sharred med onton, porgoruo s end eveosds
L]

ELT WEDGE SaLan
Served with blew cheew dresang, bacon, omimn
ned formmte: 31106

SPIMACH SALAD
Topmad with snwhorion, gl chooe and &
rwedl poppy med drooaeg $0000

EEQ CPICEEN SaLam
Fomeere oppad wilkk cheddar chooe, bhacos,
lomuices red peppers eesad m s berb gerie

drranng K

COBB SALAD
Fomeere oppad wilk dicad oo, becon,
tard balied gy and griled clackes walh Hoa

e dreweng HiN

Tosaro BasiL Soup
Wxnww cep B0, baorwd 30000

SOUF oF THE Day
Hxnxx cmp B0, bowd 30060

OUR SPECIALTIES
e

CHMICKEN PARMETAN
Hxnae H10

GPILLED HAMGER STEAK
Served wikk roasied red sk poisices e
A= with m s dormi—gase $ 00

CMICEEN PICATTA
ey mrgel ey pasin lopped with m white wine
oy mure 005

EESNsE PORE CHOR
Topped witk preeapplc chobney soreed wilk
parhc membod poisiocs mxd mpanpe 3106

LaME STEW
Sereed wikk garhic rmembed podsnioes ard by
carrstn S50

CHcEEN Maszara
Served wikk gl mambod poiaiocs, Towiod
rorchim mnd apmsh 35000

FILET oF BEE*

Served witk soullopd polsies, psame,
with chipoile do iake dem-glas

& o 000, 9 ax 00

PAN SEAPED SALMON*
With ouenber rice peiaf wnd dill cresr muee
oppad with m corumbr reio relish #0000

MEATLOAF
Wit grrbc mhed potaioes, groen beaza
rppedd wath & wild o grasey i 6]

PASTAS
o e

SaLMON PETTUCIHT
With m ol maxe $5000

SPAGHETTI & MEATRAILS
oo 000

SHRIMF, SALGAGE & CORN
LivGmad

Sorend wilk clenio poic muce $500

CLAME & LINGUTHIE
With m wisis bulfcr seax 30000

RcaToed
Wik maded omalorn bubdon mwdnerms
kxlemin ohves e leron gerie =il $0000

GHOCCT BOMNAISE
Hoxnaw $HLOO

SAIEAGE RAnmoLn
With m parmress croem mucs HLUE

SANDWICHES
—_—

TrRIFLE DECKER. GRILLED CHEESE
Wath ufricd cgg 36050

CHEESEEUR.GER.

Hmnmen $100

EGGRLANT SaMDwICH
Wi roasied foresioes, red peprsrs wnd posin
muce $0.00

SIDES & TOPPINGS
— “—
ASPARAGTS 006
GARLIC MASMED POTATOES .00
VEGETARLE OF THE DAY 00
SAUTEED MIGFROOME i 0

FRENC FRIES 000

ELT

e L0 Add Salmon® H100

ot & Sasowocs CoMED
Chooses half version of mer sedwiches with o
oup of soep 3005

DVESSERT
b e
VANILA CREME ERILEE

Seread wilk wel dhery cormprie £0.00

Toppad vemilis oo croem end snglase $100

MlacanasEs NUT CHOCOLATE
TORTE
With il e semm OO

BaMama NAFGLEAN

Served wilhs cararselived banass. 32000

Aookad ro ovder. Coinmaag S of anddrcovked macts owdry, mgiood shaFlaN or S Sy ieorid e rak of oo e Al dapacealy e canae sedcad condiaon




Rerurn ON°
NGREDIENTS

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

« What are we
engineering?

« Engineering
sections of the
menu

e Similar
dishes in
different
categories
should be
analyzed
separately.

STARTERS
o e
Anceror, Bas CHICERN WINGE

Hxnxxn $10

ELUE CMEESE CHIFS
Rocsaresdc posto chopo wilt bes cheox and
wcul bz 520080

PoT STICE=R:
Smmed pork pel shdoem with hotan glass
i)

CaramMazyt
Sommorad Friod oalerser with spicy daw, lemon)
xiahi end rmarimmers s S0

CRAR CAEES®
e meared. crehy cabies served wih madard
wowd v lene wrd wpiey dime 800 (6

STEARMED MussESE
Served wilh garlic oodions m s chardonzay
cream msce $1.00

SOUP & SALAD
- —

CLasaC CAFRAR

Wodpe of momene with peris pemscmn cexp
L]

[N=ALATA MITTA

Served wikh roasied lorrsl oo, pane muis,
sharred med omtone, porgoro s end evoeosds
L]

ELT WEDGE SaLan
Served with blew cheew dresang, bacon, omimn
and ot 321060

SFIMACH SALAD
Topmad with snwhorion, gl chooe and &
rwedl poppy med drooaeg $0000

r')-a
-

‘Beecauce Everyone Has Hunger,
No One Should Keep ™
& gt of ey i bt & Twes Spninirm

Forpichin 3 s’ o Wbt et Tt ™ heicbioien ot i

OUR SPECIALTIES
e

CHICKEN FAPMESAN

Hxnae H10

GPILLED HAMGER STEAK
Served wikk roasied red sk poisices e
aqmrg = with m coprmec dorni—gianr $1 00

CMICEEN PICATTA
ey mnge | heer pasis loppod wilk m whiic wine
caper suure 3000

PAsSTAS
o

SaLMON PETTUCIHT
With m ol maxe $5000

EESNsE PORE CHOR
Topped witk preeapplc chobney soreed wilk
parc membod poisioce wd mpanpe: 3000

LaME STEW
Sereed wikk garhic rmembed podsnioes ard by
carvsin S050

CHcEEN Maszara
Served wikk gl mambod poiaiocs, Towiod
rorchim mnd apmsh 35000

FILET oF BEE*

Served witk soullopd polsies, psame,
with chipoile do iake dem-glas

& o B0U00, 2 o BN

& Lot

ruaded formmorn buon e
siiven i m lerson perir =il 30000

SANDWICHES

Wath ufricd cgg 36050

CHEESEEUR.GER.

Hmnmen $100

EGGRLANT SaMDwICH
Wi roasied foresioes, red peprsrs wnd posin
muce 0,00

EEQ CPICEEN SaLam
Fomeere oppad wilkk cheddar chooe, bhacos,
lomuices red peppers eesad m s berb gerie

dreaang S0

PAN SEAPED SALMON*
With ouenber rice peiaf wnd dill cresr muee
oppad with m corumbr reio relish #0000

ELT

e L0 Add Salmon® H100

ot & Sasowocs CoMED
L hosnee 8 hal vernon of mur aedwaches wibi e

COBB SALAD

Fomeere oppad wilk dicad oo, becon,
tard tried oy wred preded cimcken weih oo
= hoewe drewery K]

Tosaro BasiL Soup
Wxnww cep B0, baorwd 30000

SOUF OF TME DAy
Axnxx cmp -tl:':_:tl-\'din. a0

A ookad ro ovdetr. Coinmaag fow of anddrcovked macts owdry, igiod shaFlaN or SR Sl (BT 0 T

MEATLOAF
Wit grrbc mhed potaioes, groen beaza
frpped wth B wild mushmomn gravy HiN

SIDES & TOPPINGS
— “—
ASPARAGTS 006
GARLIC MASMED POTATOES .00
VEGETARLE OF THE DAY 00
SAUTEED MIGFROOME i 0

FrRENC FRIES $ouc

cop of =oup 3605

DESSERT
B —
VANILLA CREME EFULEE
Seread wilk wel dhery cormprie £0.00

CHOCOLATE EREAD PUDDING
Toppad vemilis oo croem end snglase $100

MlacanasEs NUT CHOCOLATE
TORTE
Wit vamill e semn HIOO

BaMama NAFGLEAN

Served wilhs cararselived banass. 32000

ik o o rme Al dpacakly 24 canan sdodd condisand




Rerurn On°
INGREDIENTS

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

Wines at Hopleaf

« What are we
engineering?

Engineering
sections of the
menu

REDs
1 Bodugay Albeca Oun Wels 2007 faain Mamachal «ooeees
2 Bexshared Pom el Fils BouSo00ME 2008 fnance (Snaf M)
3 Chd b bloel Soribes BEscimar xuo0s fance

i, Citemrrest, Cof Fronec] .

A Ol lwou de Lascgrs Poc 57 Lows 3008 frorce
S Gararanefon, 0% Do, NP Corgrawn. 5% Cracdd] ...

8 e s Mdevnlresnhe I 0t IO 06 Musats 200 d s
BT et TR Jprofs] L. Ll

4 C.Hhmhgmwn:lmmh:nim

TEhhmhnhherun:wﬁ:rm

S Arancs [aad) . .

& Demaing Beray MOUEVTDEE 2008 frans ... .oes ..
v Devmaing La Ga miges Couwin BowseCdres ou ot

PO Froves BOTR GaktauTes, TR Syvah) .

g Duvmrhhl:hlﬂu"f’mtur
S Prana e [T G ek, PR Soraf. KPR Cramid). . ..

11 Devralbon Las Fias Gravid CHEMAS 7005 fone (G

12 Devmaiog Mevapir bius Cuvils Coussionss —
it o PR s O GARD 2OCH e [ IOKPR Consrvacdia) . . .

13 Devalas Sabale Euganis COSBERIT M08 fraws [5md Mo
1 Gl s Damtas 0ALEL 2008 Bafa ..ooevieniaennns

18 Gake] Sasidel GreoyC HassmmTi 2000 Laws
b M :

14 Laentagbts W RO 00 Mt .. e e e e e
17 L Valivalias MosToouLcms o 0 ABSUE 10 2008 oty . . ...

18 |’ Eccigi ol i C ceravvias Bosogaun Suemeos
IO Franos (M L.l

17 Pabish Liies C ot ainus oo-Past “lhome™ 2004 o
R Grarar’s, S Sk, P AMGaawtow .. e aeen s

20 L Hevwsligues Visio oPars 00 004 Socs

21 Mewca DT o8 2008 Sa o (TS Saamacia)
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21 Pab Téeste Cassostan 01 Sastdoma 108 mb ..o ..
24 Payer & Sancri Posso P 2000 Teesim, ihia

it st o e, 1T el S, Mol Doee J ... L

10 finfa Sames CasTasam 2008 Seni B nnida & Grava) ..

24 S e s PRusamio 2008 maln oo
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Rerurn On°
INGREDIENTS

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

« What are we
engineering?

Engineering
sections of the
menu

Wines at Hopleaf
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REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.
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~Rerurn O . ey
(thEmENTs;) ]. gﬂbﬁ?lth www.jgilberts.com

WOOD-FIRED STEAKS & SEAFOOD

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

2N
=
0
e

THE EUROPEAN Brandy & Sambuca 9
SPECIALTY ORANGE GLAZE Grand Mamnier. Kahlua & Brandy ¢

SINGLE MALT SCOTCHES SINGLE BARREL & SMALL
Cefidich 12y 11 BATCH BOURBONS/HISKEY
) 18yr. 18 Elifah Craig 2y 10
Gleniivet 2y N Basil Hayden 10
1eyr. 17 Bernheim Original
Macallan 1y 13 Wheat Whiskey n drajt
18yr 23 Bookers 12
5yr. 49 Knoh Creek 1 E' s
Oban Ty 13 Jack Daniel's Single Barrel 12 Bells Seacanal
Talisker Toyr. 13 Woodford Reserve 12 PR
Cragganmore T2yr. 1 1792 Ridgemond reserve 10
Dalwhioie ~ 15yr. 10 Bakers 10 -
Glenkinchie 10y 10 el Ao
Glenmarangie 0yr. 12
Lagavuline 1oy, 13 BLENDS ek sbuat
T T e L T T Ehi'ﬂinﬂgd ]25"" 1 Eurmmnﬂ
Crown Royal 1 e
(06 HM: Bushmills 10
Courvoisier V510 Jameson 10
VS0P 12
Hamessey Vs 12 'Iullamlm Dew 10
Remy Martin VS0P 14 hwinWekor  _Rol 1§
Remy Martin Gold 135
Louis X1l 102,100 | 2 0z. 180 Blue 36

NUTTY IRISHMAN Baileys Irish Cream & Frangelico 9

COFFEE TWIST Créeme de cacao. Vanilla Liqueur & Tuaca §
SWEET TOOTH Ameretto & Chambord Raspberry Ligueur §
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

The components that we will be analyzing:
- Menu items in the category

- Quantity/volume sold

. SEIllng Prlce PRODUCT COSTS:

». Unit Cost - | Ingredients, Direct

Labor and Variable
. Cost Percentage Sl
- Gross Margin Per Plate

- Contribution Margin PERIOD COSTS:
Fixed Overhead

and Profit
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The components that we will be analyzing:
- Menu items in the category

- Quantity/volume sold

. Selling Price —

». Unit Cost - | Ingredients, Direct

Labor and Total
. Cost Percentage e
- Gross Margin Per Plate

. Total Profit PROFIT
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

“You cannot place
percents in your
pocket!”



< Reurn ON°

e > My Famous Quote
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Change the focus from cost
percent to gross margin dollars

Menu Item Qty Menu Unit Cost % Unit
Sold Price Cost GM $s
Pasta Fettucine 1 $11.99 $1.98 16.5% $10.01
Filet Mignon 1 $32.95 $12.49 37.9% $20.46

Which one would you rather have?
Do we focus too much on cost percents?
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Items that are sold at a loss
that will result in other menu
items being sold at a profit.
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Id at a loss
in other menu
at a profit.

Items that &re
that will re
items bei

Drive profits!
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Flaw #1

Traditional Dog/Star reports only
analyze entrees only.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Flaw #1

Traditional Dog/Star reports only
analyze entrees only.

Flaw #2

The calculation looks as unit

gross margin as a base.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Unit Contribution Margin

Unit Contribution Margin =
Sales Price less Variable Costs

Our Variable Costs

Ingredients
Direct Labor
Variable Overhead
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Flaw #1

Traditional Dog/Star reports only
analyze entrees only.

Flaw #2

The calculation looks as unit

gross margin as a base.

Flaw #3
The graph plots all entrees together.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Which menu item should be reviewed?

SALADS Menu in place for 6 months.

Menu Item Menu Unit Cost% Unit
Price Cost Profit $s

Chopped Salad $5.50 $0.43 7.8% $5.07

Wedge of Iceberg $5.50 $0.33 6.0% $5.17

Caesar Salad $5.50 $0.41 7.5% $5.09

House Salad $5.50 $0.48 8.7% $5.02

Averages $5.50 $0.41 7.5% $5.09
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Which menu item should be reviewed?

SALADS Menu in place for 6 months.

Menu Item Menu Unit Cost% Unit
Price Cost Profit $s

Chopped Salad $5.50 $0.43 7.8% $5.07

Wedge of Iceberg $5.50 $0.33 6.0% $5.17

Caesar Salad $5.50 $0.41 7.5% $5.09

House Salad $5.50 $0.48 8.7% $5.02

Averages $5.50 $0.41 7.5% $5.09

If the decision was based on cost percent alone, the

‘House Salad’ would be reviewed for action.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Which menu item should be reviewed?

SALADS Menu in place for 6 months.

Menu Item Qty Menu Unit Cost% Unit Total
Sold Price Cost Profit $s Profit $s
Chopped Salad 1,664 $5.50 $0.43 7.8% $5.07 $8,437
Wedge of Iceberg 1,183 $5.50 $0.33 6.0% $5.17 $6,116
Caesar Salad 1,508 $5.50 $0.41 7.5% $5.09 $7,676
House Salad 2,041 $5.50 $0.48 8.7% $5.02 $10,246
Averages $5.50 $0.41 7.5% $5.09

If you would have chosen the ‘House Salad’, you would
have reviewed the menu item driving the most dollars
to cover fixed overhead costs and profit and possibly

removing it from the menu.
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Dog/Star Calculation

Which menu item should be reviewed?

SALADS Menu in place for 6 months.

Menu Item Qty
Sold
Chopped Salad 1,664

Wedge of Iceberg 1,183

Caesar Salad 1,508
House Salad 2,041
Averages

MM = (1/4) *.7

Menu
Price

$5.50
$5.50
$5.50
$5.50

$5.50

Unit
Cost

$0.43
$0.33
$0.41
$0.48

$0.41

Cost %

7.8%

6.0%

7.5%

8.7%

7.5%

=17.5%; GM =

Unit
Profit

$5.07
$5.17
$5.09
$5.02

$5.09

Total GM MM Rank
Profit $s
$8,437 L H Plowhorse?
$6,116 H H Star?
$7,676 H H Star?
$10,246 L H Plowhorse?

$32,474 / 6,396 = $5.08
Flaw: Gross margin rank for dog/star calculation is
based on unit level only, not extended contribution
margin dollars.
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Dog/Star Calculation

Which menu item should be reviewed?

SALADS Menu in place for 6 month.

Menu Item Qty
Sold
Chopped Salad 1,664

Wedge of Iceberg 1,183

Caesar Salad 1,508
House Salad 2,041
Averages

MM = (1/4) *.7

Menu
Price

$5.50
$5.50
$5.50
$5.50

$5.50

Unit
Cost

$0.43
$0.33
$0.41
$0.48

$0.41

Cost %

7.8%

6.0%

7.5%

8.7%

7.5%

=17.5%; GM =

Unit
Profit

$5.07

$5.17

$5.09

$5.02

$5.09

Total GM MM
Profit $s

$8,437 L H
$6,116 H H
$7,676 H H
$10,246 L H

Rank

Plowhorse?

Star?

Star?

Plowhorse?

$32,474 / 6,396 = $5.08
Flaw: Gross margin rank for dog/star calculation is
based on unit level only, not extended contribution
margin dollars.
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Popularity Index %

7 =17.5%

(%) %

35.0%
House Salad
*
30.0%
Chopped Salad
25.0% PIOWhorse s Caesar Salad Star
*
20.0%
17.5% Wedge‘Salad
15.0%
10.0% DOg Puzzle
5.0% 8
LA
Lo
0.0%
$5.00 $5.02 $5.04 $5.06 $5.08 $5.10 $5.12 $5.14 $5.16 $5.18

Menu Item Unit Gross Margin $s
$32,475 / 6,396 = $5.08
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Stellar / Cellar Graph

Popularity Index %

The Engineer
Reengineering of Menu Items

e Labor Process Improvements

o Alternative ingredients
e« Menu placement
Price increase possibility

BANK

Stellar - The Bank

e Sacred Items
« Most Profitable Items

The Cellar

New menu item opportunity
Exception: Unique menu item

The Push or Sell

« FOH Suggestive Selling

« FOH Contests

« Review price with value
proposition; price too high?
e Quality or flavor issue

Menu Item Total Profit $s
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Stellar / Cellar Graph

Popularity Index %

The Engineer [—

Reengineering of Menu Items
e Labor Process Improvements
o Alternative ingredients
e« Menu placement

Price increase possibility

BANK

> 1l

e Sacred Items
« Most Profitable Items

Stellar - The Bank

The Cellar

New menu item opportunity
Exception: Unique menu item

The Push or Sell

« FOH Suggestive Selling

« FOH Contests

« Review price with value
proposition; price too high?
e Quality or flavor issue

25
i

Menu Item Total Profit $s
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35.0%

House’Salad
o2 30.0%
gj 9 25.0% The Englneer o C;};;ffid Salad The
55 ol Stellar
; m 20.0% Wedge ,Salad
=
S . 15.0%
=S
§ - The Cellar w The Push

5.0% 2

0.0%
$2,000 $3,000 $4,000 $5,000 $6,000 $7,000 $8,000 $9,000 $10,000 $11,000

Menu Item Total Profit $s
$32,475 /4 = $8,119
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Which menu item should be removed?

SALADS Menu in place for 6 months.

Menu Item Qty Menu Unit Cost% Unit Profit $s
Sold Price Cost Profit $s
Chopped Salad 1,664 $5.50 $0.43 7.8% $5.07 $8,437
Wedge of Iceberg 1,183 $5.50 $0.33 6.0% $5.17 $6,116
Caesar Salad 1,508 $5.50 $0.41 7.5% $5.09 $7,676
House Salad 2,041 $5.50 $0.48 8.7% $5.02 $10,246
Averages $5.50 $0.41 7.5% $5.09

The proper item to target to be reviewed is the ‘Wedge
of Iceberg’.
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. Review the menu placement
- Reengineer an existing menu item
- Review process
. Alternative ingredients
- Price increase
- Remove the item and create a new item
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Menu Item Qty Menu Unit Cost% Unit Total
Sold Price Cost Profit $s Profit $s
Wedge of Iceberg 1,183 $5.50 $0.33 6.0% $5.17 $6,116
New Menu Item - $TBD $TBD > $5.17

When engineering the new menu item, attempt to
create the item that will increase the average
gross margin on the item being removed. In this
case - $5.17/menu item.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

SALADS

Menu Item Qty

Sold

{House Salad 2,041
Chopped Salad 1,664
Field Greens NEW
Caesar Salad 1,508

Averages

Menu
Price

$5.50
$5.50
$5.75
$5.50
$5.56

Unit
Cost

$0.48
$0.43
$0.43
$0.41
$0.44

Cost %

8.7%
7.8%
7.5%
7.5%
7.9%

Unit

Profit $s

$5.02
$5.07
$5.32
$5.09
$5.12

Total
Profit $s

$10,246
$8,437

$7,676

When reading the menu, customers read from top to bottom of
the category they are looking at. Place the menu items that
drive the most contribution margin to the top. The two top
menu items are my highest “The Bank” category items.
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’

Source: Bowen & Morris, 1995; Hug & Warfel, 1991; Kelson, 1994; Scanlon,1998; Main, 1994; Miller, 1992; Panitz, 2000; National
Restaurant Association, 2007;Kotschevar, 2008; Pavesic, D.V., 2011
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The Eyes Have It: Retailers
Now Track Shoppers’ Retinas

By EMILY GLAZER

Consumer-products compa-
nies are turning to new technol-
ogy to overcome the biggest ob-
stacle to learning what shoppers
really think: what the shoppers
say.

It turns out consumers aren't
a very reliable source of infor-
mation about their own prefer-
ences. Academic research has
shown focus-group subjects try
to please their testers and over-
estimate their interest in prod-
ucts, making it hard to get a
read on what works. But getting .
testing right is crucial for con- P&G and Unilever are using sensor-equipped
sumer-products companies be-

cause they ship high volumes Slasses to figure out what attracts shoppers.
and lack direct contact Wit s ;

SensoMotoric Instruments

Source: Glazer, Emily, Wall Street Journal, “The Eyes Have It: Retailers Now Track Shoppers’ Retinas™, 07/12/2012, p. B1
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A "heat map’ Unilever created by tracking eye movements.

Marketers Track Shopper Retinas

Consumer-products companies are using new technology to
figure out what attracts consumers® aftention.

Source: Glazer, Emily, Wall Street Journal, “The Eyes Have It: Retailers Now Track Shoppers’ Retinas™, 07/12/2012, p. B1
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e

“Desirable Placement”
Area

“Optimum Position”

Source: Livingston, 1978
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International Journal of Hospitality Management 31 (2012) 1021-1029

Contents lists available at SciVerse ScienceDirect

International Journal of Hospitality Management

journal homepage: www.elsevier.com/locate/ijhosman

Eye movements on restaurant menus: A revisitation on gaze motion and
consumer scanpaths

Sybil S. Yang*

Cornell University, School of Hotel Administration, GE0p Statler Hall, Cornell University, Ithaca, NY 14853, United States

ABSTRACT

“Results offer an average menu scanpath ... and suggests
traditional menu “sweet spots” may not exist.”
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

- If the menu layout is structured
with the most profitable items on
top, it should not be a secret!

- FOH personnel can play an active
roll in suggesting to the
customers items that drive profit!
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HIT OR MYTH? _
Good service can’t make up for high prices §

Percent of diners highly likely to return,
sorted by perception of price and service

FALSE: Friendly service
can mitigate negative
feelings about pricing.
Analysis of more than
1.2 million open-ended
comments revealed
that guests who men-
tion “friendliness”
positively but “price”
negatively are more

23% | 61% G

i
E
=
[%]
(=]
=

PRICE

= NEGATIVE

SOURCE
Shds TEXT ANALYTICS
« BENCHMARK DATABASE 1

-4 NEGATIVE POSITIVE &

FRIENDLINESS

6 | NRN.COM | FEBRUARY 10, 2014
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HIT OR MYTH? _
Good service can’t make up for high prices §

Percent of diners highly likely to return,
sorted by perception of price and service

FALSE: Friendly service
can mitigate negative
feelings about pricing.
Analysis of more than
1.2 million open-ended
comments revealed
that guests who men-
tion “friendliness”
positively but “price”
negatively are more

23% | 61% G

i
E
=
[%]
(=]
=

PRICE

= NEGATIVE

S0OURCE
-4 NEGATIVE POSITIVE » SMG TEXT ANALYTICS
MATADACE

DRI LR ALY

FRIENDLINESS & PRODUCT KNOWLEDGE

6 | NRN.COM | FEBRUARY 10, 2014
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Step 1: Purchased Items

> Step 2: Batch Recipes

L Step 3: Serving Recipes

> Step 4: Time Standards

Ingredient
level only

L Step 5: Labor and Overhead Rates

L Step 6: Performance Benchmarking
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Manage By Excel (MBE)
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- MBE (Manage By Excel)

.- Systems & Software (do your
research!)

- Features (i.e.
recipes, production, ordering,

- Invoicing, menu engineering, etc.)
- Service
- Cost

- Your overall plan (short and long
term)
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The
Top 10
Takeaways
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Takeaway #1

Ensure that your recipes costs
are accurate before the menu
engineering process.
Understated costs translates to
overstated profit.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Takeaway #2

Use historic data combined with
pricing and costs to assist in
future menu decisions. Data

should match day part in
print.




< Reurn ON°

ereoios> 1he Top 10 Takeaways

REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Takeaway #3
Your menu is too

Important to guess at!
Guessing is not good enough!

There is too much as risk.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Takeaway #4

Unique printed menus should
be engineered separately.
Engineer any menu that is in
print or displayed.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Takeaway #5

Engineer sections of menu.
Do not engineer the
complete menu in whole.
Decisions should be made
within each menu category.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Takeaway #6

“You cannot place percents in
your pockets!”. Shift the
focus from cost percents to
cost volume profit methods.
Look at total profitability!
Money in the bank!



< Reurn ON°

ereoios> 1he Top 10 Takeaways

REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Takeaway #7

Make decisions not only based
on the passion and emotion
of the menu item - but also

empirical data. Be
methodical.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Takeaway #8

The menu layout and
placement of menu items
does matter. Place higher
contribution margin items

on top in descending order.
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Takeaway #9
This is your call to action!

Start the process. If you do
not have adequate time or
skills, get some professional
assistance!
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REDUCE COSTS. OPERATE EFFICIENTLY, INCREASE PROFITS

Takeaway #10
To ensure success -
The bottom line is
know your costs!
Plan for success!
Be proactive, not reactive!
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Audit to
ACCURATE Improve

RECIPE Efficiencies
COSTING

Benchmarking
(Actual v.
Theoretical)

MENU
ENGINEERING

JIT
Production &
Ordering
(Dynamic

Pars)
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N e Quality
 Consistency
« Efficiency Improvements
e Discipline
 Cash
« Profits

« Waste
e Inventory Levels

v « Costs
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]
* This system changed the

way | manage my kitchen. .

Within 4 waeks my food costs _
dropped mors than %! The —

more | used it, the mons i "’

1) - -
afh cently | ron my kitchen

-
| knaw how ta maks great

g : —p
food, but Mark and Retim t s

on Ingredients® halpad
ma Understand how to

"
silcoessu ly run: my blsinass.

Carol Scott

Restalrateur

r -

T] l - i

Hel's Kitdhen Combasiam
Spazzn 'S
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Published Articles

Increasing the Accuracy
of Recipe Costing

Mark Kelnhofer is the President
and CEQ of Return On Ingredients
LLC and has over 20 years in
mana gement dccounting experience

M |'-"-JI- ! .'r\’('.r.'l'u"-'.'{-'l-'.'.l'lu'.' 2T ;|'I.'-\ nis.com.

By Mark Kelnhofer, MBA

industry. He is an intern
speaker on recipe costing
menu engineering. He ¢

.I-l I.:I l'l.ll lllr- |II|' |rl -l; 'u: ! _-i_-;\'::..‘J llllllllllr

ng ten vedars in restai

A fairly accurate assessment of current
restaurant and catering operations today do not
have accurate recipes costs. Recipe costs are the
foundation of much more strate gic functions such
as the menu engineering process and theoretical
benchmarking. The recipe is the base for many
other aspects of the business, and is all too often
something not given enough attention. Too often
recipes generally are written in cookbook terms
and not manufacturing terms. There are several
concepts to assist in obtaining accurate costs.

The first is to understand what it means to
treat recipes like manufacturers. The basic rule

need to account for the associated weights. For
example, a one ounce spoodle of feta cheese is
not going to be an ounce for costing.

Up to this point we have discussed only ingredient
costs and their change in the process. We have

not mentioned as of yet the two other factors of

cost: labor and overhead. Many industries have
been in the practice of costing out their products
to include prime and total cost. Why 1s it then
the restaurant industry doesn’t indentify these
costs? It becomes an incredible tool once we
have added these two cost components to the
recipe cost. With this information we are now

the personnel that are actually responsible to
execute the recipes. Once the time standard
has been established we can then multiply that
against both a labor rate and overhead rate per
hour to come up with our total costs.

Labor rates should include more than just the
base rate, but also all the other benefits
fringes that are paid to employ and retain that

and

employee. Examples include unemployment
insurance, payroll taxes, health 1nsurance,
and 401(k) contributions. Overhead rates are

determined through the budeeting process (pre-
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Improve Your Menu Engineering

Are You Costing Your Company
Thousands By Not Conducting

The Proper Analysis?

By Mark Kelnhofer, MBA

1e President
(_) I-.f_'.fl.l.’?l?\..':.'

d at (614) 558-2239 and
{‘-':i.?-.(’_JJ_Ir.S.Lu ents.com.

The term “menu engineering” is not used bw all
restaurant operators. However, it is a definite
process that all restaurants, single and multi-unit,
should be utilizing. The process of determining
which items need to be removed or modified
versus which ones should be added to a menu
can be a complex one. Too often mistakes are
made which can hurt the future profitability of the
company. In some cases decisions are made off
of the passion and emotion that is involved with
the menn item and not necessarilv the numhers

Using accurate recipe
costing as a base along with
analysis of gross margin per
plate, the restaurant location

can make methodical

decisions that can only assist

designed menu items and compare the gross
margins per plate for each item. The goal is to
ensure that the gross margin dollars per plate does
not decrease. If the current menu item is replaced
with a new menu item that results in a lower gross
margin per plate, vou may be reducing the overall
chances for improved profit. If this decision is
made. there will also be a need to increase the
volume sold to make up any lost margin dollars
trom the change. The goal should be to replace
a cirrent ment item with a new one that will
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The Book of Yields: Accuracy in Food
Costing and Purchasing Plastic Comb —

December 20, 2010
by Francis T. Lynch (Author)

b _ A& __ A __J\ - =
Wi Wy 35 customer reviews

ISBN-13: 978-0470197493 ISEN-10: 0470197498 Edition: 8™

Note: This reference is NOT comprehensive. You need to practice the
costing methods discussed in this presentation.



clﬁe%gbi?{ Reference Books

REDUCE COSTS. OPERATE EFFICIEMTLY. INCREASE PROFITS.

Chef's Book of Formulas, Yields, and
Sizes Hardcover — March 14, 2003

by Amo Schmidt ~ (Author)

Look inside ¥

Wiy = 11 customer reviews

—

CHEF'S BOOK

aF

FORMULAS,
YIELDS
& SIZES

ARMD SCHMIDT

Note: This reference is NOT comprehensive. You need to practice the
costing methods discussed in this presentation.
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The Culinary
Pocket Resource of
Yields, Weights,

Densities & Measures
A pockel handbook to @assist in
the accuracy of recipe costing.

The Culinary Pocket Resource of Yields,
Weights, Densitites & Measures, 2nd
Edition Paperback — Unabridged, 2015

by Mark Kelnhofer (Author)

Be the first to review this item

See all formats and editions

Paperback
from $12.95

1 Mew from 512.95

A must have tool for all culinary and foodservice professionals.
Easy reference guide to assist in recipe costing and menu
development. Included are denisties, weight conversions,

costing methods discussed in this presentation.
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The Culinary
Pocket Resource of
Yields, Weights,

Densities & Measures
A pocket handbook to assist in
the accuracy of recipe costing.

The Culinary Pocket Resource of Yields,
Weights, Densitites & Measures, 2nd

Edition Paperback — Unabridged, 2015
by Mark Kelnhofer (Author)

Be the first to review this item

4 ﬂ GET IT ON
?b Google play

'n‘ ' Download on the

App Store

RESTAURAN
INSTITUTE _ y
Search “Restaurant Institute

SRS $1.99
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Return On Ingredients Paperback —

Unabndged, 2014
by Mark Kelnhofer = (Author)

YWYrsrirsr ~ 1 customer review

¢ See all formats and editions

Faperback
from $23.95

| Mew from 523 85

A must have for every culinanian and foodservice professional.
Learn about the importance of recipe costing, inventory
management, cost controls, performance benchmarking, just-in-
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Speaker & Author

2016 REGIONAL F&B

COST MANAGEMENT SUMMITS

Las Vegas San Diego Orlando Dallas
Sep. 12-13 Oct. 17-18 Nov. 8-9 Nov. 21-22

The Venetian TED TED TED

THE MOST PROFIT-BUILDING F&B SEMINAR OF 2016! REGISTER TODAY AT RI-LLC.EVENTBRITE.COM
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If you have any questions, contact me!
mark@returnoningredients.com

614.558.2239




