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Who we are...

1.HOW MANY?
2.WHAT?
3.WHEN?

4 WHY?
5.HOW MUCH?
6.IMPROVE




It is not rocket science, yet....
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Challenge 1: we are blind without measuring

,You can’t
manage what
you can’t
measure”




Challenge 2: fear, indifference — key drivers




Challenge 3: planning far from optimal

| breakfast | lunch | dinner | 200 000 EUR

0,53 kg 1,13 kg 0,71 kg Kitchen prepares per guest

Average guest eats Of I OSS p ° a °




What can we buy for 200 k EUR?




Challenge 4: problems with food costs
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Challenge 5: what to measure, when, how, who, why?




Challenge 6: reliability of data
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Challenge 7: scale makes a difference




Hotel 250-room

Loss per year
(365 dni):

400 k EUR

Bentley Mulsanne




For sailing fans

17 m 2018 dufour 56

400 k EUR




Conclusions
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Thank youl!

Contact:
Tomasz Szuba, CEO: + 48 604 179 122

tomasz.szuba@venturishoreca.com
www.venturishoreca.com VENTU RIS

- Food Waste Solutions

www.facebook.com/KuMinSys/
blog.venturishoreca.com
www.linkedin.com/company/venturishoreca/
www.linkedin.com/in/tomaszuba/
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