5. INITIATE COST BREAKDOWNS

é

This essential step entails a breakdown
Of your offerings to attain a true
return on your investment.




#5 OBJECTIVE:

Work with your distributor to breakdown all associated costs for your initial
item selection and identify your final fifteen by using the item analysis
worksheets at the bottom of this section. Your prices should reflect the same
as those on your menu, though you will add in the packaging in your
calculations. Keep in mind that you will not have the same front of the house
cost.

Select your final items based on product quality, condition, and profit. You

may consider a ‘bundled’ takeout meal (appetizer, two entrees and dessert)
to increase takeout check averages.




FINAL 15 OFFERINGS
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ITEM ANALYSIS WORKSHEET
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FOOD COST %
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