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RESULTS

Why did you get into the restaurant business? (type into question box) 

• Get rich
• More free time
• Be your own boss
• Because you’re a good cook
• Make people happy
• Passion
• My chosen career

Are you getting the results you expected?

RESULTS

Reasons you probably aren’t in it for…

• Running to the store 10 minutes before 
lunch rush

RESULTS

• Running to the store 10 minutes before 
lunch rush

• Spoiled food or waste

Reasons you probably aren’t in it for…
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RESULTS

• Running to the store 10 minutes before 
lunch rush

• Spoiled food or waste
• Theft

Reasons you probably aren’t in it for…

RESULTS

• Running to the store 10 minutes before 
lunch rush

• Spoiled food or waste
• Theft
• Dissatisfied customers – running out of 

your signature fajitas

Reasons you probably aren’t in it for…

86

RESULTS

• Running to the store 10 minutes before 
lunch rush

• Spoiled food or waste
• Theft
• Dissatisfied customers – running out of 

your signature fajitas
• Chaos

Reasons you probably aren’t in it for…
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RESULTS

The results you currently get, 
whether that be financial or 
personal satisfaction in your 
business, are directly related to 
the guest experience you 
provide. 

RESULTS

The guest experience 
ultimately determines a 
restaurant's success or its 
failure.

The most important part of the 
guest experience is consistency 
and predictability

RESULTS

It’s really simple, if you want 
predictable results, then 
provide a predictable guest 
experience. 
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RESULTS

We believe sustainable restaurant 
success is only achieved through 
competency in three key areas –
Business, Systems and Culture.

CREATING CONSISTENT GUEST
EXPERIENCES REQUIRES
CREATING CONSISTENT GUEST
EXPERIENCES REQUIRES

Effective Systems Good People

Reduce Work, Theft and Chaos with an Easy to Use 
Order Guide

KITCHEN MANAGEMENT 101

Today’s webinar
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What is an Order Guide?

KITCHEN MANAGEMENT 101

The Running Inventory Order Guide is a multi-purpose system that is 
both an ordering tool and a perpetual inventory control for every 
product in your restaurant or bar. 

Order Guide

It is ideal for tracking key 
food items, liquor storage 
rooms, uniforms, linens, 
expensive cleaning supplies, 
small wares and 
merchandise.

ORDER GUIDE
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ORDER GUIDE

 Avoid running out of product
 Tracks usage over 3-4 week period
 Frees up cash committed to excess inventory
 Lessens waste and spoilage
 Discourages theft
 Simplifies the inventory counting process
 Maintains a perpetual inventory on key items

Benefits

ORDER GUIDE

Product Information

Par levels

Record actual counts

Order quantities

Date/Day

ORDER GUIDE

Stock issued to bar
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Get organized

GETTING STARTED

GET ORGANIZED
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GET ORGANIZED

 Allocate enough space
 Label shelves
 Date product (perishables)
 Rotate stock
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GET ORGANIZED

 Allocate enough space
 Label shelves
 Date product (perishables)
 Rotate stock

GET ORGANIZED

 Allocate enough space
 Label shelves
 Date product (perishables)
 Rotate stock

GET ORGANIZED

 Allocate enough space
 Label shelves
 Date product (perishables)
 Rotate stock
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Get organized
Create order groups

GETTING STARTED

Food Inventory
Meat
Seafood
Poultry
Produce
Dairy (Cheeses)
Bakery
Grocery
Nonalcoholic beverage

Bar Inventory
Liquor
Beer
Wine
Bar consumables

Your order guide and inventory control should 
include nonfood items as well:

Operating Expense Inventory
Paper
Catering and banquet supplies
Kitchen utensils
Restaurant supplies
Cleaning supplies
Linens
Uniforms 

CREATE ORDER GROUPS

Get organized
Create order groups
Set ordering schedule

GETTING STARTED
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SET ORDERING SCHEDULES

 Perishables: 3-5 times a week
 Dry Goods: 1-2 times a week
 Frozen goods: 1-2 times a week
 Supplies: 1-2 times a week

Get organized
Create order groups
Set ordering schedule
Add every item you order

GETTING STARTED

ADD EVERY ITEM YOU ORDER
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ADD EVERY ITEM YOU ORDER

Get organized
Create order groups
Set ordering schedule
Add every item you order
Set accurate par levels

GETTING STARTED

 Food – turn over 4-6 times a month 
(5-7 days on hand)

 Liquor – turn over ¼-⅓ times a month

 Wine – turn over 1-2 each month

 Beer – turn over 2-3 times per month

SET ACCURATE PAR LEVELS

Reduce cash tied up in inventory



Kitchen Management 101 4/12/2017

Reduce Work, Theft and Chaos with an Easy 
to Use Order Guide 16

SET ACCURATE PAR LEVELS

 Separate pars to reflect weekly trend
 Align with ordering schedule
 Adjust to usage history

Par levels

Seeing order history helps to set accurate par levels

SET ACCURATE PAR LEVELS

SET ACCURATE PAR LEVELS

 Separate pars to reflect weekly trend
 Align with ordering schedule
 Adjust to usage history
 Use your POS 
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SET ACCURATE PAR LEVELS

SET ACCURATE PAR LEVELS

POS Sales Mix Report

Sales Group Name Price Quantity Amount

Appetizers Combinacion Cubana 13 238 3094

Appetizers Croquetas de Jamon 5 172 860

Appetizers Croquetas de Yuca 5 112 560

Appetizers Mariquitas App. 5 365 1825

Appetizers Picadillo Empanadas 6 441 2646

Appetizers Tamal Cubano 4 133 532

Buffet Lunch Buffet 10.99 2106 23144.94

Desserts Cheesecake Flan 5 128 640

Desserts Flan 4.8 836 4012.8

Desserts Pastel de Limon 4.5 125 562.5

Desserts Pudin de Pan 5 114 570

Desserts Tres Leches 5 296 1480

Entree Salads Chicken Garden Salad 7 39 273

Entree Salads Grilled Chicken Salad 9 86 774

Entree Salads Grilled Flank SteaSalad 11 141 1551

Entree Salads Grilled Shrimp Salad 10 102 1020

Entrees Arroz Pollo Jardinera 14 205 2870

Entrees Arroz Relleno 12 303 3636

Entrees Breaded Chicken Steak 13 68 884

Entrees Breaded Fish Filet 14 132 1848

Entrees Breaded Steak 14 75 1050

Entrees Chicken Jardinera 13 140 1820

4-week period

SET ACCURATE PAR LEVELS

Sales Group Name Price Quantity Amount

Appetizers Combinacion Cubana 13 238 3094

Appetizers Croquetas de Jamon 5 172 860

Appetizers Croquetas de Yuca 5 112 560

Appetizers Mariquitas App. 5 365 1825

Appetizers Picadillo Empanadas 6 441 2646

Appetizers Tamal Cubano 4 133 532

Buffet Lunch Buffet 10.99 2106 23144.94

Desserts Cheesecake Flan 5 128 640

Desserts Flan 4.8 836 4012.8

Desserts Pastel de Limon 4.5 125 562.5

Desserts Pudin de Pan 5 114 570

Desserts Tres Leches 5 296 1480

Entree Salads Chicken Garden Salad 7 39 273

Entree Salads Grilled Chicken Salad 9 86 774

Entree Salads Grilled Flank SteaSalad 11 141 1551

Entree Salads Grilled Shrimp Salad 10 102 1020

Entrees Arroz Pollo Jardinera 14 205 2870

Entrees Arroz Relleno 12 303 3636

Entrees Breaded Chicken Steak 13 68 884

Entrees Breaded Fish Filet 14 132 1848

Entrees Breaded Steak 14 75 1050

Entrees Chicken Jardinera 13 140 1820

Select all of the items 
that include an 8-oz. 
chicken breast
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SET ACCURATE PAR LEVELS

4-week period

SET ACCURATE PAR LEVELS

4-week period Total oz./ 8

SET ACCURATE PAR LEVELS

4-week period
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SET ACCURATE PAR LEVELS

 Maintain accurate par levels
 Keep tabs on usage variations
 Maintain consistent ordering schedule
 Keep consistent counting times
 Adjust for special events

KEEPING STOCKED UP
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KITCHEN MANAGEMENT 101KITCHEN MANAGEMENT 101

Questions

THANK YOUTHANK YOU


