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® Why Back Office Food Cost Management

Inventory

Alcohol
Bottled Beer
Draft Beer

Wine

Food
Proteins-Meat
Proteins-Seafood
Dry Goods
Bread

Vendor Prepared Items

bepbackoffice.com

Non-Alcoholic Beverages

Total

$12,935.65
$90116
$5702.35
$9,33215
$5,720.21
$800.55
$219315
$1115.90
$87.42
$178.92

$404.66

Automated COGS

Automated COGS reporting provides accurate, timely data for inventory, pricing,
and menu decisions. Consistent reporting across locations lets you confidently
compare and optimize performance.

Real-Time Recipe Costing

Easily create prep recipes and track weekly plate cost trends with real-time
ingredient updates. Auto-mapped ingredients ensure flexibility for substitutions,
while clean, normalized data simplifies menu profitability management.

Simplified Inventory Management

Simplify inventory with mobile shelf-to-sheet tracking and accurate COGS
calculations. Compare actual vs. theoretical usage, visualize menu contributions,
and streamline orders using historical data insights.

Easy Invoice Capture

No more manual data entry! Snap a photo of invoices, and our tech instantly
updates recipes, inventory, and reports. Automatically import vendor data and
securely store invoices for easy access.
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