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How to Operate A Restaurant Food sales in the restaurant industry reached over 17 billion dollars in

1958. This represents a sales increase of more than 40 per cent since 1950. Despite this growing trend

for eating out and a steadily expanding sales volume, the mortality rate in the food service industry is

extremely high. One investigation after another has shown that from one-fourth to one-third of the

restaurants that begin their existence in any one year were out of business by the end of that year. What

are the causes for failure? This question was asked of many highly successful food service organizations

and operators in the country. Invariably they replied that a restaurant operator will fail unless he has a

thorough knowledge of food. He should be able to design a profitable menu pattern, to purchase, receive,

store, prepare, and serve each menu item in such a manner that he maximizes his profits and the

satisfaction of his guests. He must understand and be able to control himself and his relationship with

employees, customers, dealers and the community. He must have a knowledge of management,

administration, organization, supervision, controls, accounting procedures, pricing, promotion, contracts

and insurance protection. He should be aware of changing regulations concerning possible union tactics,

food, health, wages, taxation, shifts in consumption income levels, population and costs, relocation of

business areas and changes in competition. Consequently, the significant causes for failure are: 1.

Inadequate knowledge of food. 2. No understanding of people. 3. Inexperience and no knowledge of

business. 4. Little awareness of a constantly changing environment. Conversely, to succeed in this field

the food service operator must be able systematically to control, forecast and budget food, labor,

beverage, rent depreciation, and other operating costs, to promote his sales, to maintain good human and

public relations, and to keep one step ahead of his changing environment. Preliminary investigation

showed that there is no single restaurant business or type of unit that is representative of the entire

industry. Each food service operation has different problems requiring management decisions that

occasionally vary constantly and provide different expectations of profit. Because of this diversification

there is no single idea or formula that can guarantee the highest profit for all operations. However, since

food service units have the same basic problems of housing their physical equipment, purchasing,
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storing, preparing and merchandising their food, selecting, training and motivating a productive labor

force, many of their basic problems have common principles from which correct solutions can be evolved.

This book represents the distillation of experience and knowledge of many owners and managers

successfully running all types of operations: from drive-ins and diners to service restaurants, cafeterias

and inplant feeding units, with sales volumes ranging from $80,000 annually to $1,700,000 a unit, located

throughout the nation from Maine to Florida and across to Washington and California. To these

restaurateurs and to the restaurant industry as a whole this book is respectfully dedicated. Order Today

and get instant access! CONTENTS PREFACE iii Chapter I. THE RESTAURANT BUSINESS History of

restaurants. Classification and size of the restaurant industry. Nature of the business. Kinds of

restaurants. Requirements of the business. Restaurant profits. II. LOCATION 13 Importance of a good
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advantages of buying. Disadvantages of buying. Three major considerations to think about before buying.
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Tax savings check list. IV. WHICH FORM OF ORGANIZATION IS BEST FOR YOU? 31 Size importance,

and relative potential sales of existing restaurant organizations. Individual ownershipdefinition,
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room areas. Space requirements for the dining room. Determination of seating capacity in a cafeteria.

Determination of seating capacity in a table service operation. The relationship of departmental function
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