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Take the PQ-Profit Quotient Survey!

Internal Foodservice Program Assessment Form

Three Basic Steps:

1. For each question below, determine if these indicators are executed consistently on an everyday basis. 

2. Circle the answer:  Y=Yes or N=No. Write the number of points (shown in parentheses), on the line.

3. If your total score is below 75 or answer “No” to more than 5 questions, b2b Solutions can significantly improve your PQ through an strategic assessment of your operation to identify profit opportunities. 

  Points
    Answer
       


Profit Quotient Indicator:
	_____
	  Y (6) / N (4)
	Are your recipes accurate and contain exact measured quantities and yields?

	_____
	Y (10) / N (5)
	Do you have documented ingredient and recipe specs in manuals for store staff?

	_____
	Y (13) / N (3)
	When you walk into your operation, do you see recipe manuals and portion controls (scales and measuring devices) being utilized and incorporated into all daily routines?

	_____
	Y (10) / N (4)
	Do you know your current food cost and penny profit for every item?

	_____
	  Y (8) / N (5)
	Have you updated your menu variety in the last 4-6 months?

	_____
	  Y (7) / N (5)
	Do you have at least 3-5 products in research and development at this time?

	_____
	  Y (8) / N (5)
	Do you apply profit strategy to your lay-out and design in all merchandising and marketing vehicles and promotional materials?

	_____
	Y (10) / N (5)
	Are the staff trained well in product knowledge and to sell suggestively?

	_____
	  Y (9) / N (4)
	Are your venues flexible to make changes quickly and inexpensively?

	_____
	  Y (7) / N (5)
	Do you have a bonus program for managers and staff in your operations that are based on both sales and profit goal attainment?

	_____
	Y (12) / N (3)
	Do you utilize daily shift checklists for staff, and inventory/waste daily?

	_____
	Total Score
	Rating Scale: Poor = below 65, Average = 65-85, Good = Above 85
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