
**How The Food Service Industry Can Stop
Leaving Money On The Table and Earn More**
The food service industry is a competitive one, and restaurants are always
looking for ways to improve their bottom line. One way to do this is to
reduce waste and increase efficiency. In this article, we will discuss some
tips on how to do just that.

Reduce Food Waste

Food waste is a major problem in the food service industry. In fact,
according to the Natural Resources Defense Council (NRDC),restaurants
waste an estimated 4-10% of their food. This waste can add up quickly,
costing restaurants thousands of dollars each year.

There are a number of ways to reduce food waste in your restaurant. One
way is to use a food inventory system to track your food usage. This will
help you to identify areas where you are wasting food and make changes
accordingly.
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Another way to reduce food waste is to train your staff on proper food
handling and storage techniques. This will help to ensure that food is stored
properly and used before it goes bad.

Finally, you can reduce food waste by donating excess food to local food
banks or shelters. This is a great way to help those in need and reduce
your waste at the same time.

Increase Efficiency

In addition to reducing waste, another way to improve your bottom line is to
increase efficiency. There are a number of ways to do this, including:

Use technology to streamline your operations. There are a number
of software programs available that can help you to manage your
inventory, track your sales, and schedule your staff. These programs
can help you to save time and money by automating tasks and
improving communication.

Train your staff on efficient work practices. Your staff should be
trained on how to perform their tasks quickly and efficiently. This will
help to reduce wasted time and improve productivity.

Create a culture of efficiency. It is important to create a culture of
efficiency in your restaurant. This means that everyone on your team
should be committed to reducing waste and increasing efficiency.

By following these tips, you can help your restaurant to stop leaving money
on the table and earn more.
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Additional Tips

Here are some additional tips that can help you to improve your bottom
line:

Offer incentives for reducing waste and increasing efficiency. This
could include bonuses, prizes, or recognition.

Track your progress. It is important to track your progress so that you
can see how your efforts are paying off.

Be patient. It takes time to change behavior and create a culture of
efficiency. Don't get discouraged if you don't see results immediately.
Just keep at it and you will eventually see the benefits.

By implementing these tips, you can help your restaurant to become more
profitable and successful.
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