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QUICK VERDICT

A restaurant and hospitality supplies purchasing list is built by area, with a par level,
reference price, order frequency and owner for every item, because food already takes
about 33 cents of every sales dollar (National Restaurant Association, 2026).

Masterestaurant's verdict is firm: the right list is neither the longest one nor the vendor's
catalog. It is the one that ties each ingredient to its standard recipe and to the per-plate
food cost ceiling, which Diego F. Parra treats as a MAXIMUM, never a target. If the industry
average already sits near that third of sales, the typical restaurant buys above the
method's ceiling, and the gap closes by ordering exactly, counting before ordering and
letting Al propose the order from real POS sales.

Checklist Actionable checklist with a measurable “done” criterion peritem - 15 minread -2026-09-30
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For restaurant and hospitality supplies and ingredients, the purchasing list that works is one you can audit on
any Tuesday without asking the chef anything, because every line says how much should be on hand, what you
paid last time, how often it is ordered and who signs the order.

USDA ERS forecasts a 3.5% rise in food-away-from-home prices in the U.S. for 2026, and that increase lands
on a list almost nobody reviews as carefully as payroll. At Masterestaurant, Diego F. Parra insists on an order
few owners follow: first the restaurant process map (who receives, who stores, who counts and who pays), then
the list, and only then the digital tool that automates it.

Picture the list living in the head of your longest-tenured cook. The day that cook is off, the shift over-orders out
of fear, perishables spoil in the walk-in before Sunday, weekly food cost climbs with no menu change, and on
Monday someone trims portions to compensate, which is the most expensive mistake of all because it punishes
guests for a purchasing failure.

FAO estimates that 13.2% of the world's food is lost between harvest and retail. You do not control that stretch,
yet you pay for it on every invoice, so the waste inside your own door is the only waste you can CUT.

Al has a concrete, unmystical job here: read POS sales, deduct standard recipes and propose the order against
a par level, so the manager approves instead of guessing. A digital restaurant checklist does not replace the
owner's judgment. It leaves evidence (count time, variance against theoretical, price against the last invoice),
and with evidence a partners' meeting stops debating opinions about the vendor and starts debating numbers.

SIDE-BY-SIDE COMPARISON

Restaurant supply list: side-by-side comparison

Proteins and perishables

(kitchen)

Fryer oils and fats

Coffee, tea and bar beverages

Disposables and delivery

packaging

Chemicals and cleaning
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COMMON MISTAKE

X  Order «the usual» by
phone without counting
what is left in the walk-in.

X Big jugs because they
«come out cheaper», oil
changed by eye.

X Bought by the bag
with no fixed dose per
cup.

X Run out on a Friday
and buy retail at
emergency prices.

X Dilution left to
whoever cleans that day.

RIGHT WAY: DONE-CRITERION,
FREQUENCY AND OWNER

v O Closing count before ordering. Done = order
equals par minus on-hand, logged in the app. Daily -
kitchen lead.

v O Price per gallon checked against two vendors
and change date logged per fryer. Weekly - kitchen.

v" 0 Grams per drink in the standard recipe and
weekly usage reconciled with POS sales. Weekly -
bar.

v O Two weeks of orders on hand, calculated
from the POS, with an automatic alert before par.
Biweekly - manager.

v" 0O Dispenser and dilution sheet per product.
Done = monthly usage steady versus last month.
Monthly - manager.
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Front-of-house: china,
glassware, flatware

Printed menus and QR menu

Smallwares and kitchen
utensils

Reference price per item

COMMON MISTAKE

X Restocked once

plates run out mid-service.

X Printed menus
dropped to save money,
QR only.

X Bought when
something breaks, with no
budget.

X Invoices paid without
comparing to the previous
one.

RIGHT WAY: DONE-CRITERION,
FREQUENCY AND OWNER

v O Piece inventory with breakage logged per
shift and scheduled restock. Monthly - FOH lead.

v O Printed menu in good shape per table plus
an updated QR. Done = both show the same current

price. On price changes - manager.

v O Replacement list with estimated useful life
and a fixed monthly line. Quarterly - chef.

v O Price change per item reviewed against last
month. Done = any increase that pushes a plate
above the method's food cost ceiling triggers re-

costing. Monthly - owner.

Put it to work in your restaurant: 21-day restaurant food cost challenge —

What should every line of the purchasing list include?

Every line carries five fields: the item with its purchasing unit, the minimum stock, the price on the last
invoice, the ordering frequency and the name of the person who signs.

If one is missing, that line can no longer be audited and the list goes back to being a well-meaning note taped to
the walk-in door.

The field most often left out is the reference price, and it is precisely the one that protects the most money, be-
cause in August 2026 the producer price index for all foods in the United States stood more than 33% above
February 2020, according to the National Restaurant Association, and a supplier who adds a few cents per kilo
every month triggers no alarm when nobody checks against the previous invoice.

The compliance criterion fits in one line: anyone on the team reads the line and knows whether today's order is
right without calling the chef.

Split the list by area: kitchen, bar, cleaning and service supplies

The list is split by area because each one consumes at its own pace, answers to a different person and loses
money for a different reason, and a single list blends all of that until the variance disappears. At the bar, coffee
and tea commodities rose 11.8% between December 2024 and December 2025 (U.S. Bureau of Labor
Statistics), a jump that gets diluted in a general list among napkins, degreaser and flour.

Service supplies follow another logic: plates, glassware and linens do not expire, but they break or go missing,
so their minimum stock is set by breakage replacement and weekend covers, not by shelf life. Cleaning chemi-
cals sit apart for a sanitary reason before an accounting one. My recommendation is firm: four sheets with four
owners, and the manager consolidates them, never the other way around.
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The top 5 almost everyone gets wrong, and what each failure costs

These are the five failures that repeat most, and each one has a price. One, lines with no minimum stock: the
shift orders out of fear and, for example, in a unit buying 10,000 dollars of food a month, a 3% perishable over-
order is 300 dollars that end up in the trash. Two, buying with no reference price, which lets silent supplier in-
creases slip through for whole quarters.

Three, unsigned orders, which create duplicate purchases when two people restock the same gap on the same
day. Four, perishables on a weekly schedule when their shelf life calls for two deliveries, so whatever is left on
Thursday is thrown out on Saturday. Five, forgetting service supplies until they run out, which forces emergency
glassware purchases at the nearest wholesaler's price.

None of these shows up by name on the income statement; all of them show up as high food cost.

How to build the checklist into the real weekly routine?

The checklist works when it has an owner, a time and a frequency in writing, and the order Diego F.
Parra proposes at Masterestaurant starts with people before the tool.

The head chef counts perishables daily, before closing, and records the count on the sheet; the bar lead does
the same for that area twice a week. The manager approves each order against minimum stock first thing in the
morning, with the previous day's sales in view. Once a week, the owner reviews only the prices that changed
against the last invoice, which takes a few minutes when the lines are well built.

And every month the minimums are recalculated with the cover forecast. With 42% of U.S. operators saying
their restaurant was not profitable in 2025 (National Restaurant Association), this routine stops being red tape
and becomes the cheapest margin control the business has.

How do you audit that the list is being followed?

You audit it with evidence per line: time of the count, variance against theoretical inventory, price paid
versus the previous invoice and the signature of whoever approved.

Without those four traces there is no audit, only a conversation. The most revealing test is price, because the
producer price index for final demand foods moved very little during 2025, so a supplier who raised prices sever-
al times that much over the same period owes you a written explanation.

The second test is the gap between what the point of sale says was sold and what left the storeroom: if it ex-
ceeds what your standard recipe allows, the failure lies in portioning or receiving, not in purchasing. And every-
thing is measured against the method's ceiling, a per-dish food cost treated as the MAXIMUM, never as a target.

Budgeting the 2026 increase without loading all of it onto the menu

The 2026 increase is budgeted line by line and absorbed in purchasing first, because the menu has already car-
ried too much. According to USDA ERS (2026), the price of all food in the United States is projected to rise 2.9%
this year, and food bought to eat at home rises somewhat less, the closest reference to what a small restaurant
pays at a cash-and-carry wholesaler.

Here the trade's tension shows up: raising prices protects this month's margin and erodes guest frequency,
while holding them protects frequency and eats the profit. The bridge is the list. U.S. menu prices have already
climbed substantially since 2020, so the next point of margin comes from renegotiating, substituting and buying
better, and only at the very end from the menu board.
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What waste teaches the purchasing list?

Waste is the best data for correcting quantities, and almost nobody records it by item. The FAO esti-
mates that an additional 19% of food is wasted in retail, food service and households, and that stretch
does happen inside your door.

Think about what would happen if, for four weeks, every discarded kilo were logged against its purchasing line:
the two or three items ordered out of habit would surface, the manager would lower their minimum stock, the
walk-in would have room to rotate properly and the daily count would go faster, which in turn cuts receiving
errors. For years | believed waste was a kitchen issue; it is a purchasing issue that the kitchen merely
makes visible.

This week's action is a single one: a discard sheet next to the bin, with item, weight and reason, filled in by who-
ever throws something out.

Where a purchasing list that makes money splits from one that loses it?
A purchasing list is not an inventory or a vendor catalog. Inventory tells you what you have;
the list tells you what is missing to cover forecast sales until the next order, so it starts from covers and standard

recipes, not from the shelf. Built backwards, from gaps in storage, it restocks slow sellers as eagerly as best
sellers. Fats are the textbook case.

The National Restaurant Association reports that producer prices for fats and oils rose 21.2% year over year
in August 2026, and that jump enters through the fryer, which often carries the highest-turnover dishes. The
real savings are not in the big jug but in never dumping oil that was still good or stretching oil that already ruins
the product.

Where a purchasing list that makes money splits from one that loses it — in practice?

At the bar it happens more quietly. BLS puts the rise in coffee and tea raw materials at 11.8% from
December 2024 to December 2025, a hit guests never notice because the cup still costs the same.

Without a fixed dose in the recipe, every barista pours a personal version. | got this wrong for years: | thought
purchasing was a vendor problem and spent weeks haggling over cents. In its food cost analysis, the NRA
places the producer price index more than 33% above February 2020, and no negotiation offsets that.

The tension (buy cheap or buy right) resolves once you see that QUANTITY rules: buying exactly beats buying
cheaply, and with Al reading the POS you no longer have to choose.

POINT BY POINT
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A/B analysis: buying by habit versus buying with a method

REFERENCE PRICE

A - commoN MISTAKE Compared against B - MASTERESTAURANT Compared

the grocery store. against the last invoice and a second
wholesale vendor.

Verdict: Retail misleads: the food-at-home price pace that USDA ERS tracks says little about
what a restaurant pays by category. B wins.

READING INFLATION

A - commoN MISTAKE Watch the overall B - MASTERESTAURANT Watch the

index. change in each item on the list.

Verdict: B wins. The final-demand food producer index barely moved during 2025, yet several
categories spiked: the average hides the item eating your margin.

RESPONSE TO PRICE INCREASES

A - COMMON MISTAKE Raise menu prices. B - MASTERESTAURANT Adjust quantity,

recipe and vendor before touching price.

Verdict: B wins. The NRA reports that menu prices have already climbed substantially since
2020; guest tolerance is largely spent.

www.masterestaurant.com - Documento - Restaurant and Hospitality Supplies and Ingredients: The Purchasing List for 2026 Page 6 of 12



WHO DECIDES THE ORDER

A - COMMON MISTAKE The most senior B - MASTERESTAURANT The POS

cook, from memory. proposes, a named person approves.

Verdict: B wins on traceability: when an order fails, you know where.

FRONT-OF-HOUSE AND MENUS

A - commoN MISTAKE QR only, to save B - MASTERESTAURANT Printed menu per

on printing. table plus updated QR.

Verdict: B wins. The printed menu controls service pace and suggestive selling; the QR serves
delivery, accessibility and analytics. Both, each with its role.

SIDE-BY-SIDE COMPARISON

Top 5 mistakes almost everyone makes (and what they cost)

X Ordering without a closing count. For example, if a location buys $3,000 a week and over-orders by
5% out of habit, it throws out or freezes about $150 weekly, close to $7,800 a year, hidden in waste
where no one sees it.

X Paying invoices with no reference price.

X Emergency disposables: if retail packaging costs double, every short Friday is paid twice.

X Changing fryer oil by eye, with no date, so the year's fastest-rising ingredient is either dumped early or
stretched until it ruins the signature dish.

X Diluting chemicals without a dispenser.
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The right way, per the method

v' Par level per item.

v Alive reference price checked against the last invoice and a second vendor every month, with an alert

when a category spikes and immediate re-costing of the plates that use it.
v Order proposed by the POS, approved by a named person.
v" Time-stamped closing count in the digital checklist.

v" Printed menu and QR, each with its role.

THE NUMBERS THAT MATTER

Verified figures that move your purchasing list in 2026

3.5 %

Forecast rise in U.S. food-
away-from-home prices in 2026

2.9 %

Forecast rise in all U.S. food prices in 2026

21.204

Year-over-year rise in producer
prices for fats and oils (Aug 2026)

33¢

Approximate cents of each sales dollar that go to food

42 %

U.S. operators whose restaurant
was not profitable in 2025

“8 %

Rise in coffee and tea raw
materials, Dec 2024 to Dec 2025
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1320

Global food lost between harvest and retail

19 %

Food wasted in retail, food service and households

2.4,

Forecast increase in U.S. food-at-
home prices in 2026, a retail-purchasing
benchmark for restaurant supplies

VISUALIZATION

The numbers, visualized

Forecast rise in U.S. food-away-from-home prices in 2026

amp :5%

Forecast rise in all U.S. food prices in 2026

& 2%

Year-over-year rise in producer prices for fats and oils (Aug 2026)

G  21.2%

Approximate cents of each sales dollar that go to food

G

U.S. operators whose restaurant was not profitable in 2025

G

Rise in coffee and tea raw materials, Dec 2024 to Dec 2025

G 11.8%

Sources: USDA ERS — Food Price Outlook, Summary Findings (2026) - National Restaurant Association — Food
Costs (economic indicators, 2026) - National Restaurant Association — Elevated costs continue to pressure
restaurant profitability (2026) - U.S. Bureau of Labor Statistics — Consumer Price Index: 2025 in review (2026) - FAO
— FAO Policy Series: Food Loss & Food Waste

Chart by masterestaurant.com

ILLUSTRATIVE CASE (COMPOSITE)
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https://www.masterestaurant.com/

“We ordered every Monday by phone and every Friday we ran out of packaging; once we moved the list to
par levels with alerts from the POS, within six weeks we stopped emergency buying and the walk-in held
half the leftovers it used to.”

— Owner of a Mexican restaurant with delivery in Houston, 70 covers (illustrative case)

Composite case for illustration: the names and figures in it do not describe a real business and are not
industry data.

HOW TO APPLY IT IN YOUR RESTAURANT

How to set up your purchasing checklist in 4 steps

@ Draw the process map before the list
Write down who receives, who stores, who counts at close and who approves payment.
Without that restaurant process design, the best checklist template stays on paper because no
one owns it.

@ Set par level and reference price per item
Group by area (kitchen, bar, front of house, cleaning, disposables) and give each line its
minimum, maximum and last price paid. For example, if a chicken dish uses 6 ounces and sells
60 a day, the chicken par covers the days until the next order plus a short safety margin.

@ Connect the list to the POS and recipes
With standard recipes loaded, Al deducts what sold and proposes the order. FAO estimates
another 19% of food is wasted in retail, food service and households, and in a restaurant much
of that starts with an inflated order, not a bad cook.

@ Review weekly in 20 minutes and re-cost
A short meeting with chef and manager: actual versus theoretical usage, items with price
increases and plates nearing the 32% food cost ceiling. If one crosses it, re-cost or adjust the
recipe that same week.

FAQ

Frequently asked questions about restaurant supplies and ingredients

What supplies and ingredients should a restaurant and hospitality purchasing list include?

It should cover kitchen, bar, front-of-house, cleaning and disposables, each item with a par level, reference
price, order frequency and owner. Front-of-house supplies (china, glassware, printed menus) go on the same
template with monthly restock and breakage logging.
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How much will restaurant ingredient prices rise in 20267?

USDA ERS forecasts a 2.9% rise in all U.S. food prices for 2026. The average hides categories rising much
faster, so review the list item by item, not against the overall index.

How does a digital restaurant checklist with Al handle purchasing?

Al reads POS sales, deducts standard recipes and proposes the order against par; the manager approves it.
The value is the evidence left behind: count time, variance against theoretical and price versus the last invoice.

Why does the purchasing list decide whether a restaurant makes money?

Because food is the largest variable cost the owner controls each week. The National Restaurant Association
says 42% of U.S. operators reported their restaurant was not profitable in 2025, and buying exactly is the
fastest lever.

DATA & SOURCES

2026 data on restaurant supply list

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric Value Source
Restaurant transactions with a 3.7% in Q2 2024 (more than double Square (Quarterly Restaurant Report)
service fee since 2022) 2024
Share of Mexican restaurant 70% of the sector's employment
o ) . . INEGI-CANIRAC 2024
employment in microenterprises comes from micro-enterprises
70% of food service waste is ReFED — Food Waste Data, Causes
Customer plate waste share
uneaten food left on the plate & Impacts, 2024
) Median of 36.5% of sales on wages National Restaurant Association —
Labor cost, full-service o o
and benefits in 2024 Restaurant profitability 2024
e . Median of 31.7% of sales on wages National Restaurant Association —
Labor cost, limited-service o
and benefits in 2024 Restaurant profitability 2024
. . 42.9% of sales (vs 34.2% for National Restaurant Association —
Labor cost in loss-making operators . . o
profitable operators) in 2024 Restaurant profitability 2024

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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https://restaurant.org/research-and-media/research/restaurant-economic-insights/analysis-commentary/elevated-labor-costs-had-a-significant-impact-on-restaurant-profitability-in-2024/
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Author: Diego F. Parra - Publisher: MASTERESTAURANT®

Q Content created with Al assistance, reviewed by the MASTERESTAURANT editorial team.

www.masterestaurant.com - Documento - Restaurant and Hospitality Supplies and Ingredients: The Purchasing List for 2026 Page 12 of 12


https://chat.whatsapp.com/KQh54oRhxNT7niQOvETZwF

