
Managing Food Cost
Know Your Numbers…
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How can you adjust food cost?

Who you buy it from

What you buy

When you buy it

Where you use the product

buy

Waste



Whoooo can you get the food from?
• Distributor 

• Manufacturer/Grower Direct

• Scratch Cooking

• Commodity Processing

• Bids
– District
– Co-op
– State



What do you buy?

• CN products
– Designed for schools and  age requirements
– Familiar with cost structure

• Local products
– Access
– Quality, Cost, Familiarity
– Familiarity/Regional Preference

• Brand products
– Recognition
– Consistency



• Seasonal Products
• Drop Shipment Minimums
• Distributor Sales

– Manufacturer seasonal production

• Annual Orders
– Commodities

• Storage Capability
– Frozen or Refrigerated
– Delivery Days and Times



How much can I buy?

• Regular Stock

• Drop Shipments 

• Special, Limited Quantity

• Space Confinements

• How often is it on the 
menu?

• How much do the 
students take?



The Menu Drives 
Your Business
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Does this food work for my menu?
• Different products for different needs

– Age groups/Portions
– On site/Satellite
– Time for Service/Meal

• Different programs
– NSLP/SBP
– Snack
– Ala Carte



Menu Optimization

• What items are 
popular?

• What is the cost of 
each item?

• How does the 
popularity compare to 
the cost?
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• Portion size

• Calculated 
quantity of use

• Correct 
contribution

• HACCP Steps

• Cost



Effective Ordering
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Production Sheet Numbers
• Planned/Prepared Amounts 

vs Lunch Count
– Prepared Amounts
– Historic Adjustments
– Reasons Why
– Accurate Portions

• Leftovers
– Used, Discarded, Saved
– Actual Amounts used



estimated

Monitored

amount
Accurate

Monitored



Usage Tracking
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BUT What is the Waste? 

• Do students like this product?

• Do they “have” to take it?
– OVS

• What could I do to make it more 
accepted?

• Can they eat it in time?

• What would they prefer?
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Actual Cost is Performance Indicator

• Projected Menu Cost

• Prepared Menu Cost

• Served Menu Cost

• Amount Remaining Cost

• Waste Cost



Monitor your Meals

1.  What is variable?
2.  Influence the cost.

3.  Plan a menu. 
4.  Order and Forecast.

5.  Analyze the End.



Know your Numbers & Bring Food 
Cost Down

And bring participation up!


