
+$75,044
TOTAL  REVENUE

Represents at 3% increase in meal

revenue, 5% increase in ala carte revenue

(13% increase in ala carte entrees

specifically)

+6%
PROFIT  MARGIN

Budgeted profit = $45,809

Actual profit = $182,462

Increase over budget = +$136,655

-$83,085
FOOD/SUPPLY  COST
SAVINGS

Food/Supply Costs as a percent of

revenue decreased from 46% to 41%

CASE

STUDY

SUMMARY
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Actual case study results
from district using
MenuLogic K12*
*Detailed case study available

School Managers completed
production records at all
schools in MenuLogic K12

Menu Planner used Item
Performance icons/scores to

lead entree choices on menu 

Actions Taken:

1

2

Menu Intelligence Software for the
school nutrition industry


