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to Help You Stay Organized. Save Money. Serve Better. N Track it

.« GLOW!'

WHY INVENTORY MATTERS 2 WHAT YOU SHOULD TRACK.

REDUCES WASTE FOOD INVENTORY
Track what you have so

less goes to waste.

PREVENTS OVERBUYING

Buy what you need,

nat what you guess.

IMPROVES PROFITS @ Ingredients Gloves @ Coolers / Freezers

Control costs and @ Meats / Proteins Napkins @ Warmers

iNCrease your margins. @ Produce Utensils @ Griddles / Fryers
@ Beverages Straws [ Stirrers @ Tents / Canopies

KEEPS CUSTOMERS HAPPY

Mewver run out of what

thay love,

@ Condiments To-Go Containers @ Tables / Chairs
@ Dry Goods Cleaning Supplies Generators

@ Dairy Paper Products @ Other Tocls
HELPS WITH PLANNING

Make better decisions
and stay prepared.

3 ' DAILY OPERATIONS CHECKLIST

BEFORE SERVICE \} AFTER SERVICE

Imventory checked Track popular items Count remaining inventory
Supplies stocked Monitor inventory levels Record sales

Equipment tested . Maintain cleanliness Note shortages

Cash / change ready ' Record any issues || Clean equipment

Prep completed Provide great service 4 Restock for next service

Menu items confirmed y Plan for tomarrow

4 SIMPLE INVENTORY FORMULA
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MNIGHT BEFORE SUPPLY EVERYTHING

Save time and Be ready for bu Stay o
reduce stress. days and sur . efficient.

BEGINNING PURCHASES USAGE CURRENT
INVENTORY INVENTORY
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@' Track it daily. Review it weekly. Improve it
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OROBNEED TOOAY Inventory Creates P ; ; - GLUW Kilchen™

PROFITABLE TOMORROW. ¥
FREEDOM FOREVER. (3] (/! Operations Create Freedom. |, Build « Brand » Grow

@ YOU'VE GOT THIS. WE'VE GOT YOU. @ LET’S BUILD YOUR LEGACY TOGETHER!



