Gross Profit Walk Thru


	Restaurant:
	
	Date:
	

	Completed on:
	
	Time:
	

	Completed by:
	
	
	


	AREA
	Y / N
	Comment

	1. Dry Stock Area:
	
	Check all dry stock areas

	· Area kept locked – lock working
	
	

	· Use-by dates clearly visible (facing out) / Dates OK  
	
	

	· Stock rotated according to FIFO
	
	

	· All open boxes flaps cut
	
	

	· All open food products covered (not exposed to air)
	
	

	· Stock levels OK (high/low) – Check against $1000 usage
	
	

	· Plan for stock close to expiry
	
	

	Total: Stock Area
	/7
	

	
	
	

	2. Freezer
	
	Check all frozen stock including McCafe if applicable. 

	· Area kept locked – lock working
	
	

	· Use-by dates clearly visible (facing out) / Dates OK  
	
	

	· Stock rotated according to FIFO
	
	

	· All open boxes flaps cut
	
	

	· All open food products covered (not exposed to air)
	
	

	· Stock levels OK (high/low) – Check against $1000 usage
	
	

	· Plan for stock close to expiry
	
	

	Total: Freezer
	/7
	

	
	
	

	3. Walk-in 
	#1
	# 2

(if applicable)
	Check all stock including frozen stock in thaw time (include McCafe Stock)

	· Area kept locked – lock working
	
	
	

	· Use-by dates clearly visible (facing out) / Dates OK  
	
	
	

	· Stock rotated according to FIFO
	
	
	

	· All open boxes flaps cut
	
	
	

	· All open food products covered (not exposed to air)
	
	
	

	· Stock levels OK (high/low) – Check against $1000 usage
	
	
	

	· Plan for stock close to expiry
	
	
	

	· 2ndry shelf life for all opened products
	
	
	

	· Evidence of a Frozen pull system (how much & when)
	
	
	

	Total: Walk In # 1
	/9
	/7
	

	
	
	

	4. Buns
	
	Check both the stock area and on the floor. Include Mac, Regs, & Mega buns, Muffins & Bagels 

	· Rotation (FIFO)
	
	

	· Use-by dates OK / Action plan for stock close to expiry
	
	

	· All pulled Bagels / Deli rolls have 2ndry shelf life timer
	
	

	· Quantities – enough for volume (check $1000 Usage)
	
	

	Total: Buns
	/4
	

	
	
	

	5. Eggs / Tomatoes
	
	Tomatoes, eggs, other stock not in store room or chiller/walk-in/freezer

	· 2ndry timer on eggs stored at room temp
	
	

	· Tomatoes rotated daily / stored core down 
	
	

	Total: Eggs / Tomatoes
	/2
	

	
	
	

	7. Back Area / MFY / Deli Station
	
	Observe the crew and manager functions. Look for GP opportunities. 

	· M’ger and crew know GP Action Plan (ask crew) 
	
	

	· Ketchup & Mustard dispensers calibrated (check one)
	
	

	· Yield portions correct (lettuce / salad mix) observe 
	
	

	·  PLS present &  in use
	
	

	· UHC Timers in use - OK (check settings)
	
	

	· Raw waste counted hourly (check waste sheet)
	
	

	· Waste bins in place (Buns / HLZ / UHC)
	
	

	· 2ndry shelf life timers (dress table/Deli station)
	
	

	· 2ndry stock levels OK for volume
	
	

	· Oil levels / Quality of Oil OK
	
	

	Total: Back Area
	/10
	

	
	
	

	8. Front Counter / DT
	
	Observe the crew and manager functions. Look for GP opportunities. 

	· M’ger and crew know GP Action Plan (ask crew)
	
	

	· Counter procedures as per SOC
	
	

	· 2ndry stock levels Ok for volume
	
	

	· Timers on salads / yoghurt berry crunch / fruit bags
	
	

	· Timers on coffee
	
	

	· Raw waste counted hourly
	
	

	· Crew and M’gr meals rung on following store policy
	
	

	Total: Front Counter / Driver Thru
	/7
	

	
	
	

	9. Fries
	
	Observe the crew function. Look for GP opportunities. 

	· Arch Fry dispenser volume levels OK
	
	

	· No fries left out in boxes at room temperature 
	
	

	· Fry procedures as per SOC (handling, bagging)
	
	

	· Quality timer adhered to.
	
	

	· Oil levels / condition OK
	
	

	Total: Fries
	/5
	

	
	
	

	10. McCafe 
	
	

	· Storage areas kept locked (freezer/fridge/dry store) – locks working
	
	

	· Use-by dates clearly visible (facing out) / Dates OK  
	
	

	· Stock rotated according to FIFO
	
	

	· All open boxes flaps cut
	
	

	· All open food products covered (not exposed to air)
	
	

	· Stock levels OK (high/low) – Check against $1000 usage
	
	

	· Plan for stock close to expiry
	
	

	· 2ndry shelf life for all opened products
	
	

	· Evidence of a Frozen pull system (how much & when)
	
	

	· Stock handling (no unnecessary throwing / dropping)
	
	

	Total: McCafe
	/10
	

	
	
	

	11. Orders / Deliveries
	
	If applicable watch a delivery being accepted using current procedures

	· Review $1000 usages from last weekly stat (check Buns / Chilled) 
	
	

	· Accepted by a M’gr ( or qualified crew member)
	
	

	· Quantities checked against packing slip (check last delivery docket) 
	
	

	· Chilled & frozen goods probed (check last delivery docket for temps)
	
	

	Total: Orders / Deliveries
	/3
	

	
	
	

	12. Other
	
	

	· Daily Stat & yield rpt completed for yest & troubleshooting complete 
	
	

	· Action Plan posted correct
	
	

	
	
	

	Total
	/64 
	Adjust ‘out of’ score to suit sections marked (71 for 2 walk-in)

	Percentage
	%
	

	Grade
	
	93% - 100%  = A, 
85% - 92.9% = B, 

77% - 84.9% = C
0% - 76.9% =  F 


OVERALL EVALUATION AND COMMENTS

	

	

	

	

	

	

	

	

	


ACTION PLAN
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	3.
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