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It seems like Location 1 is an outlier for AvT and Wastage

Inventory by Site
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Location 1 is the outlier 
to dig into

Location 1 Location 2
Location 3 Location 4
Location 5

Location 1

Location 2

Location 3

Location 4

Location 5

AvT: Actual vs 
Theoretical 
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Lets let’s see where the variance and waste comes from

Wastage by Category
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Location 1

These two categories may be 
the quickest wins

Location 1 These two categories may be 
the quickest wins
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First, let’s break it down by “Food Prepared Items”

Wastage by Category
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Most important items to focus 
on.  High waste may mean over 

ordering/prepping. 

And high AvT may mean poor 
recipe control

Location 1Date Range

Filtering for one category
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Now, let’s break it down by “Food Meat”

Wastage by Category

5

Focus on wastage here for 
Beef Fillet.  It has high raw 
AvT, but as a % (3.6%,), its 

low

Very high AvT Variance, may 
need to check recipe and 

re-price?

Location 1Date Range

Filtering for one 
category

Steak

Other Items
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Now, let’s zoom in on Beef Fillet

Wastage by Beef Fillet
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Locations 1-5 

Location 1

Location 2

Location 3

Location 4

Location 5

Location 1 is the outlier, 
with the next closest, 
Location 3, wasting only 
£96

Drilling into Beef Fillet
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Now, let’s zoom in on the other steak

Wastage by Steak
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Location 1 is the outlier, with 
the next closest, Location 3, 
having an AvT of 10.2%

Steak

Locations 1-5 

Drilling into Steak

Location 1

Location 2

Location 3

Location 4

Location 5
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Happier teams.
Happier restaurants.
Happier planet.
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