
Stop guessing what you need. 
Know what to order, when you need it.
With food costs typically ranging from 
28-35% of total sales, food cost 
management is key to a restaurant’s 
success or failure. It takes you hours to 
place new orders, and even then, how do 
you know exactly what to order, when you 
should place an order, or if you even 
started with an accurate inventory count?

“I save 30 minutes a day on inventory and 

ordering with Avero. Now, I can spend 

that time on the most important part 

of my business: the customers!”

Chloe Mae Gesslein 
Assistant Manager

Surf Taco

Food Cost Management

Avero's  Food Cost Management solution 
takes the guesswork out of food and 
beverage purchasing and inventory 
management. Now, placing your orders 
with Avero is predictive, it's hassle-free, 
and can be accurately done in one minute 
or less. Get control over your food costs, 
and get back to doing what you love.



6 Golden Rules of Easy Food Cost Management

Features & Benefits

Eliminate Guesswork Increase Order Efficiency Streamline Inventory Process
Know exactly what to order and 

when based on accurate, 
predictive sales forecasts. 

No more guessing.

Quickly place accurate orders, and 
gain instant visibility into historical 

purchases and invoices.

Eliminate tedious data entry and 
paperwork from your inventory 

process, while automatically 
updating your counts when orders 

are received.

Minimize Food Costs. Simplify 
Purchasing & Inventory.
Avero solutions are designed for hospitality 
operators, by hospitality operators. Our 
Food Cost tools use historical data to help 
you understand your food and beverage costs, 
streamline purchasing, and optimize your 
inventory management process.

Rule #1: Leverage Data You Already Have
Save time on inventory with historical POS data

Rule #2: Use the Past to Predict the Future
Select relevant sales data to build a sales forecast

Rule #3: Par for the Course 
Reduce waste by setting pars based on desired days on hand

Rule #4: Count What Counts
Increase inventory accuracy by taking fewer counts

Rule #5: Befriend Your Vendors
Choose partners who put your business first

Rule #6: All Recipes Are Not Created Equal
When tracking recipes, prioritize the best sellers
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