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About Me

Name: Bill Schwartz
Education: Michigan State University

Occupation: CEO and Founder of System Concepts,
Inc. (Developer of FOOD-TRAK®)

Been Doing This Since: 1980

Seminar Background: Developed seminars for NRA,
HFTP, CMAA, NIGA, CFRA, and many private clients
and schools

Publishing: Articles for trade publications such as Club
Management, BottomLine, Boardroom, Indian Gaming,
and many others






What's At Steak?

In the next 24 hours —

14,000 private clubs will lose $2.4 million
iInsufficient control

$30,000 - $60,000/year lost needlessly per $1
million in annual F&B revenue!

Source: CMAA, Smith Travel Research, SCI
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Storage and Movement of Goods

What's the difference between a Sysco truck and
a Brinks truck? Perception shapes policy.



Control Culture Is a Prerequisite
to Automation

Org. structure creates checks and balances
Purchase orders

Separation of central and outlet storage

Strong receliving function

Audited inventories

Waste tracking

Food as cash perception and policies in kitchen
Focus on units — not dollars



Why Automate?

Minimum labor for maximum control

Provides all the reports required by accounting and other
departments

Provides dalily control information to kitchen

Integrates all other systems — no duplication of effort —
glues the organization together

Transcends personnel changes and
reinforces processes
Accuracy and speed






Weaker Alternatives

Club Systems (utility)
Accounting Systems (general)
Procurement Systems (general)
POS Systems (utility)

Recipe Systems (limited)
“Simple” F&B Systems (limited)
Spreadsheets (general)




How to Tell the Difference

F&B Management Systems:

Designed specifically and exclusively for F&B

Handle complex F&B environments with multiple profit centers
Flexible database, data entry and reporting options
Allow multiple units per item and recipe

Significant yield and conversion capability between units
Built to handle nested sub-recipes

Substantial security features (who can do what)
Interface to other systems (POS, A/P, Catering)
Interface to distributors

Generally require implementation help

Cost significantly more than weaker alternatives









10.

11.

Automated System Overview (cont)

Sales mix collected electronically from
POS system, catering system at pre-
determined intervals

Perpetual inventory by location runs
constantly, providing up to date
guantities on any shelf

Reports identify usage variances, many
other key issues as needed



Departmental Integration

Back of house:

Variance reports, fabrication analysis, waste reports,
current recipe costs

Purchasing:

Order forecasting, price history, aggregate usage,
cost comparisons

Accounting:

COGS, inventory extensions, perpetual inventory
levels, transfer costs

Marketing & Sales:
Sales analysis, menu engineering,
recipe costing



System Integration



System Integration Points

Hand held device for inventory,
receiving, requisitions and transfers

Vendor interface for ordering,
receiving invoices and bids (Sysco,
US Foods, etc)

Catering interface for BEOs and
event sales (Clubsystems,
Caterease, Delphi, etc.)

Accounts Payable interface for
Invoice transaction data (Lawson,
Great Plains, Jonas, etc.)

POS interface for sales information
(Micros, Northstar, ClubTec, etc.)



Automated System
Implementation

Implementation:

Expect project to take 90 days for initial stages — 1 year to full
Implementation

Software developer should create detailed implementation
project plan and be responsible for building the database

On-Site training and implementation is critical

Developer should provide multiple forms of training based on
staff position

Implementation should be staged — central storage first

Integrations should happen as the related aspects of the system
are implemented






ROI Calculations

Time ROI Calculations:

(Example based on average wage of $15/hr and 260 8-ho ur days
per year)

1. Invoice coding to G/L accounts 5 hrs/wk = 260 hrs/yr

2. Invoice entry into accounting system 2 hrs/day = 520
hrs/yr

3. Transfer and requisition creation across property 2
hours/day. Assume savings of 50% due to
automation = 260 hrs/yr






Automated System ROI
Calculations

Time ROI Calculations:
(Example based on average wage of $15/hr)

7.

Forecasting order quantities, speaking with distributors
to compare pricing, speaking with distributors to place

orders, typing purchase orders for receiving personnel
= 3 hours/day. Assuming 75% reduction in associated
time through use of the system, 585 hours/year.

Inventory time for 2 people, 8 hours per month = 192

hours/yr at 50% time savings using hand-held scanners
= 96 hours/year.



Automated System ROI
Calculations

Time ROI Calculations:
(Example based on average wage of $15/hr)

9. Inventory entry and adjustments into spreadsheet from
forms at 8 hours per month = 96 hours/year

10. Determination of correct inventory value for inventory
extension at 12 hours per month = 144 hours

Total hours = 2,455 hours at average wage of $15/hour = $36,825/year



Automated System ROI
Calculations

Cost ROI Calculations:
(Example based on $1,000,000 of F&B sales)

1. Reduce purchase costs by bidding between vendors and
tightening receiving practices using purchase orders. Estimated
savings of 2% of total F&B sales = $20,000/year

2. Reduce losses due to purveyor and employee theft by isolating
and automating processes in central storage and implementing
real-time perpetual inventory to track all materials in and out.
Estimated savings of 1.5% of total F&B sales = $15,000/year



Automated System ROI
Calculations

Cost ROI Calculations:
(Example based on $1,000,000 of F&B sales)

3. Reduce losses due to theft, over portioning, and waste associated
with key items. Estimated savings of 1% of total F&B sales =

$15,000/year

4. Improve cash flow by reducing inventory levels. Estimate 10%
reduction in inventory based on F&B inventory value of $50,000 =

$5,000/year

Total cost savings per year per $1 million in F&B revenue = $50,000



Take-Aways

Control culture prerequisite to automation

Alternative systems don’t accomplish
overall objectives

Integration is critical — glues departments
and systems together

Implementation is key to success

ROl is significant — cost control best way
to survive tough economic times

“Resistance is futile — you will be
automated” - The Borg



For More Information...

Articles:
Foodtrak.com
Cmaa.org
Boardroommagazine.com

Copy of today’s presentation, consulting and systems
Information, questions or comments:
—-mail. bills@foodtrak.com
Phone: (480) 951-8011 ext 8004
Speaking engagements: cmaa.org/prodev/sp_guide
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