STAGE 1 — INFORMATION

Food Cost Control & Kitchen Profitability

How systematic kitchen management converts waste and over-ordering into measurable profit

CHEFS & KITCHEN DEPARTMENT

The Kitchen's Financial Opportunity

The kitchen is the cost engine of every hotel's Food & Beverage operation. Food cost percentage — the ratio of
raw ingredient cost to total food revenue — is the primary financial KPI of any culinary department, and in most
hotel kitchens it is running 2—-6 percentage points above the top-quartile benchmark. The gap is almost never
attributable to ingredient prices. It is driven by over-ordering, poor yield management, recipe non-compliance,
and waste — all of which are systematically addressable through structured management and Al-assisted tools.

Our profit-sharing partnership applies Al-powered menu engineering, predictive ordering, and precision waste
management — using platforms including Winnow, ClearCOGS, and automated recipe costing linked to POS
data — to bring food cost under precise, data-driven control.

The Three Kitchen Cost Levers

« Food cost percentage: Al-assisted recipe costing and portion compliance — reducing food cost to the
top-quartile benchmark for the relevant cuisine category

* Waste and over-ordering: Predictive demand forecasting reduces prep over-production by 20-40%; FIFO
discipline and mis en place standardisation eliminate avoidable waste

¢ Yield management: Structured yield tracking by ingredient category — identifying the highest-waste
ingredients and implementing corrective protocols

Executive Chefs and Head Chefs participating in this partnership have generated an additional
£900-£1,400 per month through their personal profit share — income directly traceable to the food
cost improvements their kitchen management delivers.

We identify the kitchen cost opportunities. We implement the changes with your culinary team.
The resulting profit improvement is shared proportionally between the company, the Executive
Chef, participating kitchen staff, and SW Partnership Group.
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Evidence-Based Profit Improvement

Winnow — Hotel Kitchen Food Cost and Waste Study

Result: 20—40% food waste reduction; average £50,000 annual saving per hotel restaurant kitchen

Winnow's data from 1,000+ hotel kitchen deployments demonstrates that Al-assisted demand forecasting and waste tracking
consistently deliver 20—40% reductions in food waste value. For hotel kitchens operating at typical waste levels, this
translates to an average £50,000 annual saving. Combined with recipe compliance monitoring, total food cost improvement

typically reaches £60,000-£90,000 annually.

Source: Winnow Solutions — Hotel Kitchen Waste Reduction Industry Report (2024). winnowsolutions.com

HYPOTHETICAL

The Caldwell Kitchen — Food Cost Programme (Hypothetical)

Result: Food cost reduced from 34.2% to 27.8%; £76,800 annual saving; Executive Chef generating

£1,280/month

A 4-star, 120-cover hotel kitchen implemented Al-assisted demand forecasting, POS-linked recipe costing, and a structured
yield management programme. Food cost reduced from 34.2% to 27.8% over six months. Total annual saving: £76,800. The
Executive Chef received £1,280/month as their personal profit share under the SW four-way model.

Source: SW Partnership Group — Modelled scenario based on Winnow, ClearCOGS, and HOSPA food cost benchmark data

HOSPA — Food Cost Benchmarking in UK Hotel Kitchens

Result: Top-quartile UK hotel kitchens achieve 26-29% food cost vs. 32—38% for bottom quartile — gap

is entirely operational

HOSPA benchmarking data for UK hotel kitchens shows a consistent 6—10 percentage point food cost differential between
performance quartiles. This gap is not driven by ingredient cost differences — it is driven entirely by the quality of demand
forecasting, recipe compliance, and waste management. The tools to close it are available and proven.

Source: HOSPA — Food & Beverage Financial Management Best Practice; UK Hotel Kitchen Benchmarking Report
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Key Performance Indicators & Profit Impact

2-6 pts 20-40% £48K

Food Cost Gap Waste Reduction Example Saving
Typical over-performance vs. Al demand forecasting reduces prep 4% food cost improvement on £1.2M
top-quartile benchmark over-production kitchen revenue

ClearCOGS £900-£1,400 Winnow

Al Platform Chef Monthly Waste Al
Recipe costing and demand Additional monthly income for Industry-leading kitchen waste
forecasting technology Executive Chef via profit share measurement platform

Detailed Opportunity Analysis

Food Cost % 32-36% unmanaged 26-29% optimised £48K-£96K saving on £1.2M
food revenue

Waste Volume 18-25 kg/100 covers Below 12 kg with Al 20—40% waste value reduction

Recipe Compliance Ad hoc / untrained POS-linked recipe 3-5% food cost improvement
costing from compliance alone

Yield % by Category Untracked Structured yield 5-8% ingredient cost reduction
monitoring

How the SW Profit-Sharing Partnership Works: We identify hidden areas of profit within your department,
implement the improvements alongside your team, and share the resulting gains proportionally — with the company,
the departmental manager, participating employees, and SW Partnership Group. No upfront cost. No saving, no fee.
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