your
KITCHEN

Establish
effective

stock
control

1. Use the FiFo system: Always
put the freshest products
behind the old ones

2. Optimise delivery arrangements
with suppliers

3. Minimise cross contamination
and excessive food waste by
organising your store cupboards
and refrigerators

4. Organise your stock by the
purchasing list of your supplier
it will save you precious time
when re-ordering

5. Determine your pick
frequencies: It is smart to
put products with a high pick
frequency at the beginning of
your route

6. Use the ABC-strategy to optimise
the space of your storage
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