These are the steps needed to use this report:
First go into Yield Master Maintenance to enter the items and factors as listed below.

Run a yield report for a period that an inventory was completed and review the yield for each item.
Tip: Laminate the colorized sheet and hang in the salad and prep areas.

YIELDS

Each week run a yield report, critique the items for each area, write a quick action plan, post & communicate.
As you can see a handful of employees have control over the large majority of yield items, which adds to a lot $ on stat.
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Yield Name Low High Item Numbers
Fry 22.8 24 4
Beverage 85 95 19, 168, 7533, 8551, 486, 4053
Diet & Lite Beverage 94 99 42,5776, 8427
Iced Tea 75 80 2400
Bulk Sugar 62 66 555
Coffee 7.4 7.8 3222
Orange Juice 182 183 1945
Shake Syrup 119 121 1324, 1326, 1327
Soft Serve 66 67 6294
M&M 35 37 3470
Oreo 20 22 3471
Reeses 14 16 5474
Sundae Toppings 29 30 65, 69
Ketchup 77 79 2679
Big Mac Sauce 35 37 55
Mayo 24 26 4002
Mustard 675 690 26
Tartar 24 26 9
Shred 74 76 18
Sliv Onion 119 121 28
Dehy Onion 375 395 56
Liquid Eggs 19 20 3952
Gravy (Can) 23 25 2448
Snack Wrap Sauces 33 34 2014, 3649,5297
Espresso Coffee 280 290 5116
Bulk Milk Both 318 322 5255, 8740
Coffee Syrups 30 35 2601, 2603, 7421, 7778
Choc Syrup 60 64 3569
Liquid Sugar 31 35 5792
Whipped Cream 26 28 406
Chocolate & Caramel Drizzle 11 13 255, 7075
Mocha & Caramel Frappe Mix 240 256 5906, 6008
Wild Berry & Strawberry Banana 235 250 7592, 2896
Yogurt (Smoothie) 230 248 8759
Burritos 23 25 2232
Leaf Lettuce 57 58 8986
Salad Mix 9.5 10.2 8161
Grape Tomatoes 0.95 1 8163
Cheddar Jack 19 21 695
Bacon Bits 89 91 425
Parm Cheese 38 42 1503
Yogurt (Parfait) 12 13 4938
Blueberries 19 21 1381
Strawberries 3.5 4.5 3576
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