Foodservice: Usage & Value

Foodservice operators know there are two key control
areas directly related to restaurant profitability — labor
cost and food cost. When combined with goals of taste
and quality, effective food sourcing must focus on total
value. When choosing an olive oil or cooking oil, the

most common factors to contemplate include flavor,
healthfulness, usage occasion and cost. To get the best
value these needs are considered within the available
budget range. The chart on the back of this card compares
olive oils and blended cooking oils based on these factors
10 help operators ascertain the best value for their needs.
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