Are You Really Making
Money in Food?

Well-designed food programs can drive significant sales,
profits, and loyalty. However, many programs fail to achieve
industry benchmarks as the root causes of profitability can
be difficult to identify.
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Changing consumer shopping habits are driving an evolution of foodservice offers and experiences.

It is paramount that operators revisit all areas of their food programs to ensure that true profitability
is understood, improvement opportunities are identified, and gaps are closed.

Do you want to get better visibility to the profitability of your food programs?
2< Let's chat!

IMPACT 21.

impact21.com

2700 Old Rosebud Drive, Suite 240 - Lexington, KY 40509 - (859) 219-3040
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