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SELF MANAGED  INVENTORY
Eliminate Excess Inventory
Avoid Product Changes
Advanced Knowledge of Commodity Shortages At 
Processors



THREE EASY STEPS
Forecasting
Ordering
Monitoring
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COMMODITY BREAKDOWN
How Much Of Each Commodity Type Do I Need For 
One Menu Day ?
Consider All Schools
Convert Into Pounds



METHODS TO DETERMINE 
QUANTITY

Guess…..Estimate
Hysterical
Historical



UTOPIA SCHOOL DISTRICT
6,000 x  2 oz Portions =  12,000 oz
12,000 x  3 oz Portions =  36,000 oz
48,000 oz  OR  3000 Pounds Of Finished Product



CONVERSION METHODS
Discuss With Broker/Salesperson
Research Processor Website
Summary End Product Data Schedules







MAKE GOOD BUSINESS DECISIONS
3,600 Pounds of Chicken Per Menu Day
4,300 Pounds of Beef Per Menu Day
3,715 Pounds of Cheese Per Menu Day





Year End Activities
Year Start Activities
Year Long Activities



YEAR END ACTIVITIES
Reconcile All Invoices
Verify Inventory Balance
Consider Any Processor Transfers



YEAR START ACTIVITIES
Verify Carryover Inventory And New Year Allocation
Determine Ordering Methods
Develop And Implement Tracking Systems



YEAR LONG ACTIVITIES
Monitor Inventory Balances
Verify Proper Receipt of Commodity Values
Plan Future Commodity Ordering





SUCCESSFUL INVENTORY 
MANAGEMENT

Forecasting
Ordering
Monitoring




