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boughtonscoffeehouse.com

PROBLEM SOLVED

HOW 
CAN  

I EXPAND 
MY MENU 
WITHOUT 
EATING 
INTO MY 
PROFITS?

A
John Wood, 
who founded 
Kitchen CUT 
software to 
better enable 

menu costing, replies:  
A successful and sustainable 
restaurant business is based on 
sound knowledge of food costs and 
gross profit percentage targets. 
Costing and pricing every dish on 
your menu is a basic necessity. 

Before looking at pricing of new 
menu items, make sure your pricing 
of current items is correct. Once 
you’ve done that, you can apply the 
same principles to your new dishes.

 
KNOW YOUR 
MARKET 
You need to know who your existing 
and potential target customers are. 
Look at what your product offering  
is and what customer base it is 
attracting/going to attract.

KNOW YOUR 
COMPETITORS 
Be aware of your real competitors  
– the businesses that attract the type 
of customers you want to entice.  
Do some research into their menu 
offering and their prices.

DECIDE IF YOU 
NEED TO BE MORE 
EXPENSIVE 
Serve a quality product that is 
presented well and you can often 
justify a more expensive price tag 
than your competitors.

BE WARY OF FOOD 
COST PERCENTAGES 
Not every dish needs to achieve  
your budgeted food cost percentage. 
Don’t get caught up with achieving 
percentage margins over profit. 
When costing dishes, look at how 
much profit you make on each dish  

in real-money terms. Higher-cost 
dishes with worse food cost margins 
can deliver the most profit.

COST EVERY DISH 
Write a detailed recipe for every dish 
on your menu and then cost it: you’ll 
achieve consistent dishes, in cost and 
in customer experience. Customers 
are likely to return again and again 
when a favourite dish is made to the 
same standards each time.

Recipe-costing software can help 
improve accuracy and save time in 
pricing and creating menus. Kitchen 
CUT’s Enterprise-grade F+B SaaS 
Solution is built for the hospitality 
sector, simplifying and managing 
recipe creation and costing, and 
managing and operating a hospitality 
operation’s ‘engine room’. Accessible 
anywhere, from any device, the 
system is there to support, engage, 
educate and transform the way your 
teams operate every day.

The system also includes purchase 
to pay, supplier management, recipe 
costing and menu planning, allergen 
tracking, nutritional analysis,  
stock depletion and inventory 
management and wastage tracking. 
The new Vendor Gateway connects 
operations directly with suppliers. 

Detailed sales analytics, GP 
insights and a scalable configuration 
make Kitchen CUT the ideal system 
for any food and beverage business. 

Until now I’ve just been selling soup, 
sandwiches and cake in my cafe, but 
I’d like to expand my food offering to  
a couple of hot dishes for lunch and 
dinner time. I’m not really sure where 
to start with selecting the right dishes 
and setting prices. Are there any basic 
rules or principles I should follow?

Q

DO YOU HAVE A QUERY YOU’D LIKE 
ANSWERED BY AN EXPERT IN OUR 
NEXT ISSUE? LET US KNOW: 
INFO@BOUGHTONSCOFFEEHOUSE.COM


