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How to Survive COVID-19 at your Restaurant
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Do you think the COVID-19 crisis can make you close your restaurant?

It is normal to be worried because we live in a period of great uncertainty.
However, there are many ways to improve the profitability of your restaurant
to keep it afloat or minimize losses.

It is normal that in the restaurant's day-to-day operations we do not have time
to analyse what efforts are worthwhile. Still, it's important to look at how to
work more effectively and efficiently, work smarter, not harder.

The only advantage we have after lockdown is that we have a lot of
information about our clients’ preferences, our fixed costs, our “hot hours”,
what sells the most, and so on. And it's time to use that information.

In this e-book we’ll show 6 key actions within a formula that works.

Pilar Garcia
Restaurant Consultant & Trainer. Founder at Pendulo

Insanity Is Doing the Same Thing Over Again and Expecting Different Results.

Albert Einstein
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Restaurant cost control made easy
www.penduloforce.com

1.Work out your
Break Even Point
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In terms of cost accounting, it is that point of activity (sales volume)
where total income is equal to total costs, the point of activity where
there is no profit or loss, that is, profit is zero.

Break Even Price

Break=even
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Case of Study of a real restaurant

Sales £ 18,251.15
Food Cost £ 5,292.79
Staff Cost £ 15,200.35
Fixed Costs £ 2,964.50
Loss -£ 5,206.49

If we don’t know
our break event
point, we could
have the same
problem as this
restaurant

In this case, they could have kept the restaurant
closed and the team in furlough and they would

have lost only their fixed costs.
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Financial Structure

Knowing our financial
structure has a very
important role in our

business.
X &
o
S g However, many of our

ratios will need to change
necessarily to be able to
make a profit

Our financial structure is going to change and we have to adjust our coststo
keep the business up and running. ADAPTATION IS KEY

In general, sales are reduced, we have to adjust our menu so that its food
cost is lower, adjust staff and opening hours, along with trying to minimize
fixed costs.
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Work out your BREAK EVEN POINT
per month, week, day and shift
so you can decide if it’s worth
opening your doors

This is a starting poing, then we will

take action to reduce our ratios but

firt thing to do is adjust to our new
level of sales
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Monthly Break Even Point

28.13% Fixed Costs per
taff Staff Cost | £ 12,744, 00 34.29% month £13964
£ 13,964.00 | 37.58%
OSS

0.00%

Weekly Break Even Point

ales 8,575.62 | 100.00% Minimum weekly

2,412.23 | 28.13% sales to make a
taff Cost 2,940.92 | 34.29% profit would be at
|xed Costs 3,222.46 @ 37.58% least £8575

0.00%
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From the Break Even Point, we will be checking weekly what is our
current level of sales.

The Break Even Point gives us a target of minimum sales. However,
we need to track WEEKLY, even DAILY to understand where we are
and adapt constantly.

Tracker Panel - PENDULO

) Go Back

Weekly Sales (£)
Drinks Sales (£)
Drinks Sales (%)
Drinks GP (%)
Food Sales (£)
Food Sales (%)
Food GP (%)

HR Cost (£)

HR Cost (%)
Covers

Spend per Head (£)

From: 05-10-2020 To: 08-02-2021 £

€« Week 05-10-20 | 11-10-20

36,022.12
13,463.82
37.38
98.74
22,558.30
62.62
69.98
13,856.25
38.47
1286
28.01

Week 12-10-20 | 18-10-20

Week 19-10-20 | 25-10-20 >

33,595.19 32,407.20
T2 148760 11,663.07
36.16 35.99
62.56 85.83
21,446.59 20,744.13
63.84 64.01
74.26 77.43
12,365.94 12,946.81
36.81 39.95
1168 1144
28.76 28.33
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Restaurant cost control made easy
www.penduloforce.com

2.Adjust Staff Cost
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We are going to identify the team that we really
need and the first thing we are goingto do is to
calculate our "Hot hours or peak times"

First step would be to download from our EPOS
System (Point of Sales System), the sales by hour
and day of the week

Then we will organize the data in a way that help
us with our decision making process
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| Here can see the sales in an
£ 2219 Te 22.19

I I R AN T )|  orderly way by days of the week
3563J£ 149.69 £ 7125\£ 24313 £ 115.31| £ 564.55 £ 37719'£ ~1,556.74 and tlme

113131£ 86.41'£ 17765'5 172.82 £ 49485\£ 897.62 £ 91844 44 ¢ 2,860.92

13
14

4594 € 9203 ¢ 109.69|€ - £ 25000 (€ 585.62 € 402.27E 1,485.55

£

£ I 3
15 £ 969 |£ 4063 £ 469 € - |€ 8204 55813 € 140.32 £ 835.48 : :
16 £ - |€ - | - | - € sa4|€ 20469 £ 103.60 £ 31673 Below we have moved itto
17 (£ 8250 |€ 18875 € 73.75|£ 57.19 |£ 3250 £ 21656 | £ 7547 £  726.72 percentage terms to see the
18 |£ 41859 € 407.81 | £ 650.78 | £ 1,186.22 £ 849.08 | £ 804.13 | € 21117 [£ 4,527.78 : o
19 | £ 45016 |€ 44125 £ 63531 € 87831 £ 87016 £ 999.03 £ 393.13 £ 4,667.34 |[ELAESMIC - CROREICN VS g SN el
20 |£ 18759 |€ 775.60 | £ 58391}6 887.42 | £ 783797”7\£102531 £ 20125 'e . 4,500.84 example, on Saturday from 9 to

21 |£ 17250 |€ 22204 £ 38016 |£ 545.78 | £ 823.28 |£1,097.79 | £ 53.75 £ 3,29531 _ o 'I
|€ a06|€ 3297 £ 1907 € 7187 £ 18188 |f 24594 £ - £ 55579 10, we make 4.27% of our sales

b A Dy O =<' bl SR, b S Koo s mci' o 7S —— el iy
\e -_|£ S - |e - |€ - |€ - [¢ :
[ £1519.78 | £ 2,439.05 | £ 2.711.25 | £ 4,042.74 | £ 4,547.29 | £ 7.421.24 | £ 3,018.90 | £ 25,700.24

Finally, based on the hourly sales
volume and the restaurant's
break-even point by day and
00%  000%  0.00% "_650_%":553 | o0 shift, we decided to reduce the
0.00% o °j restaurant’s hours from Tuesday
to Sunday for dinners and only
R B - gl from Saturday to Sunday for
o.oo%] 00%| 0%, 00%  0.03%| 080 0.40%,  1.23%|[ (V]31o B

0.32%{ 4 | F s 0.13% 0.84% 0.29%! 2.83%
1.63% 1.59% 2.53% 4.62% 3.30% 3.13% 0.82% 17.62%

Monday Tuesday Wednesday Thursday Friday Saturday Sunday

We also reduce the staff cost by

== T = o = adjusting our rotas and teams to
ooz%l 0.13%  0.07% ozs%l Y] YRR our new needs.

| 000% 000%  000%  0.00%  0.00% _ 000%  000%  0.0%
5.91% 9.49%|  10.55%  15.73%|  17.69%|  28.88%  11.75%| 100.00%
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To understand what shifts we should stay open, it’s important to know what is our staff cost. We
would need to take into account salaried and paid per hour staff.

Example of Staff Cost Calculations for salaried staff.

Per year NI Pensions Total Per month |Per week Weekly Sales £8,103.78
John £35,000.00 | £ 3,519.00 | £ 865.92 £39,384.92 £3,282.08 | £ 757.40 Weekly Staff Cost| £2,535.46
Alex £32,000.00 | £ 3,105.00 £ 775.92 | £35,880.92 £2,990.08 £ 690.02 Staff Cost 31.29%
Mary £26,000.00 | £ 2277.00 £ 59592 | £28,872.92 £2406.08 £ 555.25
Anna £25,000.00 | £ 2,139.00 | £ 565.92 | £27,704.92  £2.308.74 | £ 532.79
These results are estimations only. Calculating payroll is a complex operation.

Example of Staff Cost Calculations for salaried staff.

::;’:m 7m‘M = ‘Mllw tl)l.l“ = ‘uu7m‘“twtuur-w‘ww‘u'umoluloo‘uul'm‘“uo‘wlw‘um‘u W‘IE;M‘
8 xRN
7T AN I I S T S Y M 7 S 7 I T N T S Y I 7 N T S Y B (T @T' .
TOTAL MONEY L £ 1915 L %606 € 196.20 € %.08 25226 £ 5606 € %40 €100.77 € 4 £126.33 (S35 15450 3 W € 270012
TUNIONN | woch T Wmch | OGnoer |  Wwech | Daner |  Gech | Onoet | lnch | Dioner | lnch | Oier | lexh IJ- |
T':::m s 4 gux i £ 33635 Re (&557 B2 l!&“m £233.57 e I.I_l_!_‘l nee £ 23357 i £ 37108 s £485.83 = £ gs_u)m z_:nn e € aass = { 327.00 uﬂJ{‘ !E&__l_‘l%a
T T R Y Y N O 7 O £ N Y I ) RN 7 MY T B Y O ) S [
TOTAL MONEY L5606 £ 1212 €121 £177.52 £130.80 £158.83 £ 9343 £_20555 € 9343 £ 20555 £121.46 £ 32700 £102.77 3 m_%
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Saturday We have already seen our sales
[ | TOTAL
le - le 22197 2219

in a tidy manner by day of the

€  188|£ 500 ¢ - | - £ 22187 )¢ 12013¢ 34888 week and time

3563 | £ 14969 £ 71.25 l £ 243.13 £ 11531 £ 564 55 (£ 377.19 'E 1,556.74

11313 | £ 86.41 £ 177.65 \ £ 17282 £ 494 85 | £ 897.62 (£ 91844 rE 2,860.92

£

£

£

| £

| £ 4_5_194&_@ 9203 € 10969€ - £ 23000/ & 58562 [£ 402.27[¢ 148555 Due to COVID restrictions our
£ 9.69 | £ 4063 £ 4.69\E 82.04 | £ 558.13 | £ 140.32 E 835.48 .

£ jg _ £ 2 \E 844 £ 204. 69 £ 103. 60 316.73 Sales forecast IS around 70% Of
= !

£

£
8250‘6 18875 £ 737S\£ 57.19 | £ 3250 £ 21656 £ 75.47 | E 726.72 H H H
! our previous sales (this varies
|€ 840.08|¢ 80413 € 21117 'e 4,527.78 P (
£
£

41859\5 407.81 £ 65078‘£118622

) | £ 450. 161'7 44125 | £ 63531 € 878.31 870.16 | £ 999.03 | £ 39313 e 4,667.34 with every site)
0 £ 187.59 727]”7757697 £ 753391[5 887.42 £ 839.77 | £1,02531| € 201.25 £ 4,500.84
|£ 17250 | € 222.04 £ 38016\5 545.78 | £ 823.28 | £1,097.79 | £ 53.75 £ 3,295.31 . :
€ 406|€ 3297 ¢ 1907|€ 71.87|f 181.88 £ 24594 £ - V:g 555.79 So imagine that we sell on a
£ - |E - |£ - \e - | £ - | £ - | £ - [£ - .
£1,519.78 | £ 2,439.05 | £ 2,711.25 | £ 4,042.74 | £ 4,547.29 | £ 7,421.24 | £ 3,018.90 | £ 25,700.24 Monday approximately £1063

TOTALHOURS | 7.00 i l
“TOTALMONEY | | £ 65. 1 = s lEeso If sales are £1063

Cost of Goods Sold COGS (at 30%) would be £318.9
e e e S Staff Cost after monetizing the shifts is £957.66
[Tomuows Lo || —: If we add take into account our PRIME COST, adding

COGS and Staff Costs, we would spend £1276.56

TOTALHOURS | 8.00
TOTAL MONEY

Therefore, we would spend more than we would
SOl Fene i il e make and IT IS NOT WORTH OPENING ON THAT DAY

TOTALHOURS | 2100 | | 8150 | |
TOTALMONEY | | £196.20] | £761.45
GRANDTOTAL |€  957.66 |
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Restaurant cost control made easy
www.penduloforce.com

3.Menu changes
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Menu Engineering

ndulo Limited 2021

| always think that the
menu is the heart of
everything we do at the
restaurantand thanks to
the sales it generates, we
will be able to afford our
costs

| also think that menu
engineering begins with
costing the menu items.
The truth is before doing
the costings we need to
define our concept, our
audience and have our
“recipe bible” ready
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1. Have an updated price list and link them to their unit so you can
get a value per gram, millimetre or unit

Meat In stock: |£0.00

| | | | |
' Product Supplier | Number Buying Units|G per Buying Unit mhm Stod:take Unit |Price per Packing Unit In Stock Value in Stock | Recipe Price per Unit | Unit Recipe Unit | Cost per Recipe Unit|
|Beef Mince IMEAT LTD 1000 I: 390 1£0,00

(Chicken gujion IMEAT LTD 1000 £ 339 1£0.00

3.90000 KG
3.39000 KG
5.60000 KG
20.00000 KG
4.50000 KG

0.003%0
0.00339
0.00560
0.02000
0.00450
0.01215
0.004%0
0.00430
0.00600
0.00312
0.00400
0.00741
0.00891
0.01012
0.01070

& (&

|£ 5.60 £0.00

£ 20.00 1£0.00
£ 450 £0.00
£ 12.15 £0.00 1215000 K6
£ 490 £0.00 490000 K6

£
£
|Chicken nuggets IMEATLTD 1000 £
£
£
£
£
£ 450 £0.00 £ 450000 K6
£
£
£
£
£
£
£

[Fresh beef fillet tails |MEATLTD 500 moo
[Fresh boneless chicken thighs [MEATLTD 1000 450
|Fresh duck Marget [MEATLTD 1000 12.15
(Fresh minced beef [MEATLTD 1000 4.9
|Fresh minced pork IMEATLTD 1000
|Fresh pork collar (rib eye) IMEAT LTD 1000
|Fresh pork shoulder IMEAT LTD 1000 £ N 1£0.00 312000 K6
\Gammon Dell Gree Gammon joint |MEAT LTD 1000 400 lz 4,00 'moo 400000 K6
Honey Roast Ham IMEATLTD 1000 4 g ¢ taml  lwoo | 741000 KG
|Merguez Sausages {Lamb and Spice) [MEAT LTD 1000 891 [f 891 moo 891000 G
Minced Dingley pork IMEAT LTD 500 5,06 ¥: 10.12 £0.00 101200 K6
Smoking chicken breast IMEATLTD | 1000 10.70 £ 10.70 £0.00 1070000 K6

-~
&

£ 6.00 €0,00 600000 K6

o
=3

& |k (& & & & & & (&

£y
[T ~ T~ B~ B~ B~ B T~ B~ B -~ B~ B~ B R~ B )

I T T T Ty Ty TR T IR TR Ty Ty Iy Iy ™y

& & (&

Ideally you would also connect our Inventory spreadsheet so you can do your stock
take easily and quickly.
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2. Add every ingredient to the recipe just as the batch is done at the
restaurant

Suggested Px @Mgn: £4.62

(Margin « VAT at 20%)

Spanish Omelette Portions in this batch:t}ilj 7| Portion Cost:

This section needs to be fully filled out for the Recipe Directory Fiiters
Allergy Info: Contains: Restaurant Information:

‘ Pendulo force

M Cereals Gluten Site 2

" Crustaceans Site 3

Recipe Type: Dish
Dish Type:| Classics

Ingredient Category (Drop Down) _ Ingredient (DropDown)  Yield% Unit Quantity Cost
100%

Total Batch Weight: 25 KG

Total Batch Cost: £ 9.66
Portion Cost £ 0.77

| @ Sulphur Dioxide Price [ E 425

Is Vegetarian

Is Vegan Margin

'Bs Gluten Free

Total Additional Ingredients: £

The ideal thing to do is to connect our ingredients with the costings so everytime
we add an ingredient we know exactly how much is costing us.
Let the Excel work for you.
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4. Make a list of all the items of your menu so you can see the costing, prices and
margins so you can get the whole picture at a glance

VAT

Price Info
Menu Engineering \l Costing i Ml Cereals Gluten
Click Beef Carpaccio £ 3.29 | £ 12.10 67.40% Meat No No
Click cChicken Milanese £ 217 | £ 10.50 75.19% Meat No No
Click Capresse Salad £ 0.94 | £ 6.00 81.26% Salad No No
Click Mediterrenean Salad £ 152 | £ 6.25 70.85% Salad No No
Click Pasta Salad £ 098 | £ 5.25 77.53% Salad No Yes
Click Lunette di zucchini £ 062 | £ 4.25 82.60% Starter No Yes
Click Garlic Bread £ 0.50 | £ 3,10 80.52% Starter No Yes
Click Provolone £ 0.96 | £ 4.00 71.13% Starter No No
Click Cod Gratin £ 257 | £ 11.25 72.58% Fish No No
Click Hake £ 1.52 | £ 9.10 79.93% Fish No No
Click Funghiand ham £ 165 | £ 8.75 77.38% Pizza No Yes
Click 4 Cheeses £ 193 |'£ 11.25 79.47% Pizza No No
Click Supreme £ 190 | £ 12.50 81.73% Pizza No No
Click Diabola £ 1.18 | £ 8.25 82.77% Pizza No No
Click Margarita £ 1.40 | £ 9.90 83.04% Pizza No No
Click Chocolate and Vanilla £ 1.16 | £ 6.50 78.61% Dessert No No
Click Mascarpone Cake £ 077 | £ 5.00 81.63% Dessert No Yes
Click Tiramisu £ 048 | £ 4.50 87.16% Dessert No No
Click Rissotto Boletus £ 196 | £ 9.00 73.81% Rissottos No No
Click Rissotto Cheese and Chicken £ 091 | £ 8.00 86.33% Rissottos No No
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You have all your costings
ready?perfect!

Now we are going to see how to use
them in our favour to make our menu
and our restaurant more profitable.

But before that, let me tell you about a
very interesting law...
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Pareto’s Law 80/20

The Pareto principle states that for many
outcomes roughly 80% of consequences come
from 20% of the causes.

In restaurants, could we say that 80% of our
sales come from 20% of the dishes? In my
experience, in hospitality it’s usually 70/30

Especially now we need to think about the
menu with the data in front of us. What are
the products that bring more sales and are

more profitable
© Pendulo Limited 2021



Now, you have all your costings and
you know Pareto’s law, fantastic!

It is Important to change the menu In
an intelligent way, try to leave those
dishes/drinks that have a greater
margin and those that are the most
popular and generate greater sales
(you can pull out this data from your

EPOS)

© Pendulo Limited 2020



THE BCG MATRIX
Popularity

L 1°

Think about the Menu Engineering Matrix and keep “Star” and “Cash
Cows” items.

| Profitability

Often there are dishes whose margins are low, but as they have a high

price they help us to improve our cash flow and reach break even.
© Pendulo Limited 2021



You may see everything more clearly if you
organise your dishes, margins and sales in a
diagram like this!

MENU ENGINEERING

Chicken Milanese Diabola
Beef Carpaccio Q O

O

Cod Gratin Chicken Milanese
] Q

Margarita

Q

Q
4 Cheeses SupremeCapresse Salad
@ Q
Beef Carpaccio

Provalone Pasta Salad Chad@blate and Vanilla, 311

® @ o

Garlic Bread
Mediterrenean Salad @

Q

Hake

Mascarpone Cake
@ Lunette di zucchini
Q Capresse Salad

O

72.00% 74.00% 76.00% 78.00% 80.00% 82.00% 84.00% 86.00% 88.00% 90.00%

DISH MARGIN © Pendulo Limited 2021




Restaurant cost control made easy
www.penduloforce.com

4.Reduce Cost of
Goods Sold
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By reducing our menu, on many occasions we
reduce the number of ingredients, we can
concentrate the number of suppliers and have
a better margin after negotiating with them.

In addition, the act of reducing the menu will
Improve operations standards and, in general, it
usually reduces waste.

But there is more we can do, such as
minimizing the differences between our
theoretical margin and the real one.

© Pendulo Limited 2021



Menu Engineering

Beef Carpaccio
Chicken Milanese
Capresse Salad
Mediterrenean Salad
Pasta Salad

Lunette di zucchini
Garlic Bread
Provolone

Cod Gratin

Hake

Funghiand ham

4 Cheeses

Supreme

Diabola

Margarita

Chocolate and Vanilla
Mascarpone Cake
Tiramisu

Rissotto Boletus
Rissotto Cheese and Chicken

3.29
217
0.94
1.52
0.98
0.62
0.50
0.96
2.57
1.52
1.93
1.40
1.18
1.90
1.16
0.77
0.48
1.96
0.91

m M M M MmoMmomoMm MMM MMM Mmoo mm

L2 TN oo TN o TR o2 TN o N o TR o BN o2 TN 2 N oo TS oo TR o TN ot TN o0 BN o TR o T o2 BN o BN o) )

12.10
10.50
6.00
6.25
5.25
4.25
3.00
4.00
11.25
9.10
8.75
11.25
12.50
8.25
9.90
6.50
5.00
4.50
9.00

Sales ~

650

693

421

201

306

71

227

315

565

481

417

405

698

499

311

99

350

575

39

- ’ - b
DDLU [J
[J U U
poretica 17-11178.19%
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So we have our theoretical GP
but , what is the real one?

Cost of Goods Sold=
Initial Stock + Purchases — Final Stock
+Transfers In — Transfers Out

Gross Profit = (Sales — Cost of Goods Sold)/Sales

© Pendulo Limited 2021



Costings are wrong

No standards in portioning

No use of scales and measure equipment to portion
There is no track of the Mise en Place

Too much wastage

Planning errors in prep

Lack of training of staff

Theft

No tracking of invoices/credit notes

No tracking of prices

No checks on deliveries

Weights invoiced are different from goods received
There is no FIFO, so wastage increases

© Pendulo Limited 2020



Precisely because these differences exist, it is
important to track our Cost of Goods Sold on a
weekly basis

If we have a reduction in dishes, ingredients
and suppliers and we have control over prices
and invoices, we will improve our Cost of
Goods Sold.

© Pendulo Limited 2021



Remember, start TRACKING. If you don’t track you
will not improve

Tracker Panel - PENDULO

O Go Back

Weekly Sales (£)
Drinks Sales (£)
Drinks Sales (%)
Drinks GP (%)
Food Sales (£)
Food Sales (%)
Food GP (%)
HR Cost (£)

HR Cost (%)
Covers

Spend per Head (£)

From: 08-02-2021 To: 10-02-2021 £

&« Week 04-02-19 | 10-02-19

Week 11-02-19 | 17-02-19

Week 18-02-19 | 24-02-19 -

32,461.30 32,053.78 33,066.25
12,201.24 11,417.53 12,491.57
37.59 35.62 37.78
77.88 77.60 77.34
20,260.06 20,636.25 20,574.68
62.41 64.38 62.22
GE 153584 11,160.52
35.31 35.99 33.75
1102 1047 1082
29.46 30.61 30.56
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Restaurant cost control made easy
www.penduloforce.com

5.Look for new
revenue streams
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foodora

=

DOORDASH

£

Delivery Mero

Everybody knows that delivery services and players
such as UBER EATS, JUST EAT and DELIVEROO have
become key in restaurant operations these days.

If it’s clear to you, go forit! But do your math first.
You can end up working for them and making no

profit at all..

Some restaurants increase their prices up to 20% to
afford their delivery commissions. This is an option to
consider.

Offer Master Classes or selected

services to reduce groups. This will
(;’.’.;‘ allow you to charge more and increase
g your average spend per head.

© Pendulo Limited 2021



You can partner up with sites in good locations that do
not operate 24 hours or do not offer what you do.

For example, a cafe that operates noon until 4 so you

could do popups in the evening. Or you could offer
food in a pub that only offersdrinks.

Encourage, incentivise and promote
your TAKE AWAY service, remember, no
one else takes commissions

Your current menu may not be ready for delivery services
commissions. Also your menu may not “travel” too well.

For this reason, sometimes you can operate under a new
brand in which you have a different menu, with greater

profitability and created to travel well and get to customers
just right

© Pendulo Limited 2021



Restaurant cost control made easy
www.penduloforce.com

6.React



Remember this process at all times

{\ Where do

NERBUENIENT we want
PROCESS
to be?

\/

How are we
ooing to do it?

© Pendulo Limited 2021



1.Where are we

It is important to know where we are at all times and that is why we must have tools that
indicate our financial position at all times.

Pendulo is a clear example of a simple and user-friendly tool, but you can also keep track of
everything in tools such as Excel.

Use the tool you want, but use one that tells you how you are doing

2. Where do we want to be?

If we have calculated our staff cost and our theoretical margin, we will have an idea of where
we want to improve and what we should prioritise.

3. How are we going to do it?

Design an action plan and carry it out

4. Repeat

There is always something we can improve, having ongoing improvement in mind makes us
better people and professionals.

| recommend you set up goals by Key Performane Indicators (food cost, staff csot, staff
retention, etc). Itis very difficult to improve everything at the same time and understand the
impact of each action we’ve put in place.

© Pendulo Limited 2021



PENDU

Salaries BOH

WHERE ARE WE? By day of the week, end of the week and supplier

L

Report

13.07.2020

14.07.2020

15.07.2020

Purchases by supplier (NET)

16.07.2020 17.07.2020

PENDULO 13.07.2020 - 19.07.2020

18.07.2020

19.07.2020

TOTAL

£5292.02

Salaries FOH

% Sales

£6,901.96

Jobs Today

Pettit Cash
Food
St John's

£0.00

£0.00

£0.00

£0.00

£0.00

Pettit Cash

£0.00

£0.00

£0.00

£0.00

£0.00

Trade

£0.00

C&D

Donaid Russell

1.88 %

Mash

1.53 %

£1616.63

Finclass

4.56 %

£265.22

Debono

0.75 %

£359.11

ESPAFoods

1.01 %

£353.51

Billinsgate

1.00 %

£1,399.22

HEP OlLs

3.95%

£124.00

Premium Meat

0.35 %

£153.64

Ariela’s Ice Cream

0.43 %

£74.00

Spanish Dairy

£197.25 £0.00 £0.00 £332.23 £0.00

£0.00 £413.58 £0.00 £0.00 £0.00 £251.60
£0.00 £44 .22 £147.86 £168.65 £134.98 £45.50
£0.00 £258.95 £238.83 £204.57 £352.43 £127.32
£0.00 £92.48 £0.00 £73.35 £0.00 £99.39
£0.00 £81.14 £89.47 £0.00 £188.50 £0.00
£0.00 £0.00 £162.52 £0.00 £190.99 £0.00
£0.00 £0.00 £184.42 £159.55 £520.16 £206.72
£0.00 £0.00 £124.00 £0.00 £0.00 £0.00
£0.00 £0.00 £0.00 £153.64 £0.00 £0.00
£0.00 £0.00 £0.00 £0.00 £74.00 £0.00
£0.00 £0.00 £0.00 £0.00 £207.73

0.21%

£207.73

Pig Meats
Drinks
Pettit Cash

£0.00

£0.00

£0.00

£0.00

£0.00

£416.74

Chalie Brown

£50.90

£0.00

£0.00

£0.00

Mash

£42.97

£12.23

0.14 %

Diageo
Decoration
Petti Cash
Consuitancy
Food Alert

IT & Software
HR Master
Consumables
Catering Con
Mantenimiento
Equipment
Loundry
Favourtie Linen
TOTAL

£461.88

£731.74

£351000 _______£0.00 ________£000 €000/ €000 €000 ______ £0.00)
S S—0.00] ET057:06] i £0.00) e £0.00] Hemmeees £0.00] Vs £ 00} s £0.001
€000 €000 €15831] €000l €000 €000 ______£0.00|
€000 €000 €000 €000 £266.80| _______£000l _______£0.00
| £000 €000 €000 €000 €000 ______ €000 £649.37

£24,177.95

(Rl 0.99 %)
RN 00 2.98 %)
£158.31
£266.80 IR A1
£649.37

68.23 %



WHERE ARE WE by day of the week, at the end of the week and by category

Category
HR

Food
Drinks
Decoration

Consultancy
IT & Software
Consumables
Maintenance
Laundry
TOTAL

£12,354.21

£0.00

Purchases by category (NET)
13.07.2020 14.07.2020 15.07.2020 16.07.2020 17.07.2020 18.07.2020

£0.00

£0.00

£0.00

£0.00

19.07.2020 TOTAL % Sales
£0.00 g pacit Al 34.86 %

£242.16

£1,087.62

£947.10

£759.76

£1,793.29

£938.26

£1,179.64 BLRLYA:E] 19.61 %|

£52.31

£0.00

£20.26

£504.85

£743.97

£62.69

£983.79 ¥ Y& 14

£25.50

£0.00

£0.00

£0.00

£0.00

£0.00

£0.00 £25.50

£351.00

£0.00

£0.00

£0.00

£0.00

£0.00

£0.00 <SR R0

£0.00

£1,057.06

£0.00

£0.00

£0.00

£0.00

()] £1,057.06

£0.00

£0.00

£158.31

£0.00

£0.00

£0.00

()] £158.31

£0.00

£0.00

£0.00

£0.00

£266.80

£0.00

)]  £266.80

£0.00

£0.00

£0.00

£0.00

£0.00

£0.00

£649.37 [T kT
£24,177.95 68.23 %
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WHERE ARE WE by day of the week, at the end of the week in our Food & Drinks
Costs, Margins, stocks and purchases

TOTAL SUMMARY
Concept 13.07.2020 14.07.2020 15.07.2020 16.07.2020 17.07.2020 18.07.2020 19.07.2020 TOTAL
Purchases £294.47| £1,087.62| £967.36| £1,264.61| £2,537.26| £1,000.95| £2,163.43 R RRENL
Sales £3,136.25| £2,010.41| £4,962.29| £3,586.88| £6,710.68| £7,255.38| £7,774.29F%ERESHE:
Other Sales £0.00 £0.00 £0.00 £0.00 £0.00 £0.00
Tranfers £0.00 £0.00 £0.00 £0.00 £0.00 £0.00
Records £0.00 £0.00 £0.00 £0.00 £0.00 £0.00

Covers 126 78 157 135 205 231
Average Spend per Head £24.89 £25.77 £31.61 £26.57 £32.74 £31.41
Opening Stock £14,384 48
Closing Stock £14,384.48 EGEGNN
Total Food & Drinks Costs 26.29 %
Gross Profit 9061% 4590% 8051% ©6474% 6219% 8620% 7217 % 73.71%
GP including delivery 9061% 4590% 8051% ©6474% 6219% 8620% 7217 % 73.71%

© Pendulo Limited 2021



Remember that you must track your staff cost and your cost of goods
sold as they make the biggest part of your costs in which you can make
a positive impact

—

100%
Sales

If you improve your food cost by improving the menu or your staff cost by adjusting
rotas to sales, the impact at the end of the year can be very huge.

Imagine if you improve your profitability by at least 5% weekly. Calculate 5% of
your annual sales. That money could be in your pocket and not lost in wastage,
unnecessary staff or equipment.
© Pendulo Limited 2021



- Make mistakes quickly

- If something works, repeat
If something doesn’t work, do it
differently

- If you get stuck, ask for help

© Pendulo Limited 2021



REMEMBER

Where
are we?

{\ Where do

Repeat Tl we want
PROCESS to be?

\/

How are we
going to do it?

© Pendulo Limited 2021



Who has written this guide?

Pilar Garcia is a restaurant consultant
and trainer and the founder of
Pendulo.

She supports independent restaurants,
pubs and cafes on to make more
money and train their teams to
understand WHY and HOW to manage
finances and operationson a daily
basis.

*****

Above all, she loves people, food,
drinks and hospitality.

She writes for several digital platforms
in Spainsuch as “Barra de Ideas” and
ocasionally for “Diego Coquillat.com”

She also volunteered as F&B

ames’ TEDxLondon for a
London L paranidess [RECM
g’f::\ Ba ra deldeaS £L PERIODICO DIGITAL DE LOS RESTAURANTES

=independently organized TED event



hat do we do?

- =
:

& Week 840219 | 104219 Week 110218 | 1792-19

2an 87

TRAINING

© Pendulo Limited 2021




FINE

PUB GROUP

BRINDISA LUIRINNS

Bordello

We have worked with many restaurantsin the UK and
Spain. Here are some of the brands.



Cost control and restaurant management made easy
www.penduloforce.com

Get in touch
info@penduloforce.com
® +447881577532

Follow us in Social Media with
just one click ©

© Pendulo Limited 2021


mailto:info@penduloforce.com
http://www.linkedin.com/in/pilargarcia-penduloforce
https://www.facebook.com/penduloforce
https://www.instagram.com/penduloforce/

