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Recieving products
Practical

* Have spacsific recieving staff that are trained.
Cost effective

* Always rotate products with FIFO method
* Have proper cleaned equipment lik-e thermometers amd dollies.

No-cost

* Have deliveries come a specific hour where there isn't a rush.
* Always compare delivery invoice and purchase order and ched that quality standa

Low-cost

* Be sure to calculate all food cost on a daily basis.
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Storing products

Practical

* Be sure to preform multiple inventory checks.
Cost effective
* Haveregular maintenance done on equipment to keep them working.

No-cost

* Havingrefrigerators, freezers, and dry storgae areasfor keeping food safe.

Low-cost

* Have security cameras run 24h to watch all locked storage areas to prevent theft.

Issuing products
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Issuing products
Practical
* Issuing the correct number of products will meet production requirements.
Cost effective
* Using issuerequsitions allows employees to remove the right amount of product.
No-cost

* Keeping storage rooms locked.




