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Running a successful restaurant requires more than just delicious food and 

excellent service; it requires meticulous inventory management. Effective 

inventory control ensures that you have the right ingredients in stock 

without overstocking, reduces waste, and enhances profitability. One of 

the most important inventory management methods is FIFO—First In, 

First Out. This simple yet powerful system ensures that the oldest stock is 

used first, reducing spoilage and improving food quality.

In this guide, we’ll explore how restaurant owners can use the FIFO 

method to optimize their inventory management. From implementation 

checklists to training your staff, this guide will equip you with everything 

you need to enhance efficiency and reduce waste in your restaurant.
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FIFO stands for First In, First Out. This inventory management method 

ensures that the oldest items in your inventory are used before newer items. 

It is especially important in restaurants where perishable goods like produce, 

meat, and dairy need to be used in a timely manner. By implementing the 

FIFO method, you can rotate stock effectively, ensuring that food products 

are consumed before they expire.

Importance of FIFO in Inventory Management

Managing inventory efficiently is critical for any restaurant’s success. By 

implementing FIFO, you ensure that older stock is used first, which has 

several key benefits:

• Reduction of Waste: Using FIFO helps prevent ingredients from expiring 

before they are used, leading to less waste and more cost savings.

• Fresh Food for Customers: By rotating stock correctly, customers receive 

fresher, higher-quality meals, which can positively impact customer 

satisfaction and repeat business.

• Cost Control: Wasted food is wasted money. By reducing spoilage and 

waste through FIFO, you can keep food costs in check and improve your 

restaurant’s profitability.

Why Every Restaurant Should Implement FIFO

In an industry where profit margins are slim, efficiency is essential. 

Restaurants without a structured inventory management system often face 

challenges such as overstocking, understocking, and high spoilage rates. 

FIFO provides a simple but effective way to avoid these issues. Whether 

you’re managing a small café or a large fine-dining establishment, FIFO can 

transform the way you handle inventory and can be the difference between 

financial success and failure.
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One of the most common mistakes made by restaurant owners is failing 

to monitor the expiration dates of their products. Without a systematic 

approach like FIFO, older products are often pushed to the back of 

storage shelves, where they can spoil without being used. This results in 

wasted food, increased costs, and potentially poor-quality meals if 

expired products accidentally make their way to the kitchen.

Improper Stock Rotation

In restaurants that don’t use FIFO, stock rotation becomes inconsistent. 

New products are placed on top of or in front of older products, which 

leads to a “last in, first out” (LIFO) approach by default. This results in 

older items remaining unused until they spoil. Proper stock rotation is a 

crucial part of FIFO that ensures the oldest products are always used first.

Overordering and Underordering

Without an effective system in place, restaurants often struggle to 

maintain appropriate stock levels. Overstocking can lead to spoilage and 

waste, while understocking can cause supply shortages that affect 

customer service and sales. By adopting FIFO, restaurant owners can 

create a more predictable inventory flow, reducing the risks of both 

overordering and underordering.

Neglecting Inventory Tracking

Failing to keep a close eye on inventory levels can have a significant 

impact on restaurant operations. Without proper tracking, it’s difficult to 

know when items are running low or when to reorder. A system like FIFO, 

coupled with regular inventory tracking, can prevent unnecessary losses 

and help maintain consistent supply levels.
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Successfully implementing the FIFO method in your restaurant requires careful 

planning and organization. Use the following checklist to ensure you have 

everything in place for effective FIFO management.

Step 1: Organizing Storage Areas

To effectively use FIFO, it’s essential to organize your storage areas properly. This 

means designating specific shelves or areas for different product categories and 

arranging items by expiration date. For example, new deliveries should be 

placed behind or beneath older stock to ensure older items are used first. Clearly 

labeling shelves and products makes it easier for your staff to follow the FIFO 

process.

• Label Shelves: Assign specific shelves for each type of ingredient and organize 

items by their expiration dates.

• Older Items in Front: Ensure that older items are placed in front of newer 

items to encourage their use first.

• Storage Zones: Group perishable items separately from non-perishable goods 

to streamline inventory management.

Step 2: Labeling and Tracking Inventory

Proper labeling is the cornerstone of effective FIFO implementation. Label all 

incoming inventory with the date it was received and its expiration date. Use 

colored stickers, tags, or digital labels to differentiate between older and newer 

stock easily. This will make it simple for your team to identify which items should 

be used first.

• Date Labels: Mark every product with the date it arrived and its expiration 

date.

• Track Usage: Keep a log or digital record of how quickly items are being used 

to adjust future orders.

• Use Color Codes: Implement a color-coded system to make it easier to 

identify older stock visually.
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Step 3: Monitoring Stock Levels

Consistently monitoring your inventory levels will allow you to keep track of stock 

turnover and ensure that items aren’t left unused. Schedule regular inventory checks 

to assess how well the FIFO system is working and adjust your storage and ordering 

processes as necessary.

• Weekly Inventory Checks: Conduct regular checks to ensure stock is being rotated 

correctly and that no items are nearing expiration without being used.

• Track Expiry Dates: Keep an updated list of products that are close to their 

expiration date to avoid waste.

Step 4: Inventory Reordering Best Practices

Using FIFO helps you maintain accurate inventory records, which in turn makes 

reordering more efficient. Set up automated reordering systems based on real-time 

inventory data to avoid under- or overstocking.

• Automatic Reordering: Use inventory management software to automate the 

reordering process when stock reaches a predetermined level.

• Order in Small Batches: Avoid large orders that overwhelm your storage space and 

increase the risk of spoilage.

• Consider Seasonal Demand: Adjust reorder quantities based on seasonal trends 

and fluctuations in demand.
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Your staff plays a crucial role in the success of the FIFO method. Proper training 

ensures that everyone understands the importance of FIFO and can apply it 

consistently.

Even with the best system in place, the success of FIFO depends on your team’s 

commitment to following the process. Employees need to understand why FIFO 

is important and how it benefits the restaurant. Properly trained staff can identify 

problems early, prevent mistakes, and contribute to an efficient and cost-

effective kitchen.

Step-by-Step Training Process

• Introduction to FIFO: Begin by explaining what FIFO is and how it works. Use 

examples to show how following FIFO can reduce waste and save the 

restaurant money.

• Stock Rotation Demonstration: Walk your team through the steps of proper 

stock rotation, showing them how to arrange and store products to ensure 

older stock is used first.

• Hands-on Practice: Give employees hands-on practice in labeling products, 

rotating stock, and checking expiration dates.

• Assign Responsibilities: Make it clear who is responsible for different aspects 

of inventory management. Assign specific tasks, such as stock checks or 

reordering, to ensure accountability.

Tips for Ongoing Team Education

• Regular Refresher Training: Schedule periodic training sessions to reinforce 

FIFO principles and ensure compliance.

• Monitor and Provide Feedback: Regularly observe how well the team is 

adhering to FIFO, and provide feedback to correct any issues.

• Create a Waste Reduction Culture: Encourage your staff to think proactively 

about reducing waste and improving efficiency.
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Once you’ve implemented FIFO, it’s important to evaluate its 

effectiveness and make adjustments as necessary. Tracking key 

performance indicators (KPIs) will help you measure the success of 

your inventory management system.

Key Performance Indicators (KPIs) to Track

• Waste Reduction: Monitor the amount of food waste before and 

after FIFO implementation to measure its effectiveness.

• Inventory Turnover Rate: Track how quickly stock is being used and 

replenished. A higher turnover rate indicates that FIFO is helping 

to move products efficiently.

• Cost Savings: Compare food costs before and after using FIFO to 

quantify how much you’ve saved through reduced spoilage.

• Customer Satisfaction: Measure customer feedback and reviews to 

see if improved food quality, due to fresher ingredients, is 

positively affecting their experience.

Setting Up Regular Audits and Inspections

Regular audits help ensure that the FIFO system is consistently 

followed and effective.

• Schedule Audits: Conduct audits monthly or quarterly to review 

stock levels, expiration dates, and compliance with FIFO protocols.

• Audit Checklist: Create a checklist for inventory audits, including 

checking that items are properly labeled, older stock is in front, 

and expiration dates are being monitored.
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Using Software for Inventory Tracking

Inventory management software can automate many aspects of 

the FIFO process, making it easier to track and monitor 

inventory.

• Automated Expiry Tracking: Use software to set alerts for 

products nearing expiration.

• Real-time Data: Leverage software that provides real-time 

inventory data, ensuring you’re always aware of stock levels 

and turnover rates.

• Efficiency Reports: Analyze efficiency reports generated by 

software to see how well the FIFO system is working and 

where improvements can be made.



6. Long-term 
Benefits of FIFO 
for Restaurant 
Growth

1

6



1 7

By reducing food waste and optimizing inventory turnover, the FIFO 

method helps restaurants maintain tighter control over their food 

costs. The cost savings gained from reduced spoilage directly impact 

your bottom line, freeing up resources that can be reinvested in other 

areas of your business, such as marketing, staff training, or facility 

improvements.

Improved Food Quality and Customer Satisfaction

When customers consistently receive fresh, high-quality meals, it 

enhances their dining experience and increases the likelihood of 

repeat business. The FIFO method ensures that you always use the 

freshest ingredients, contributing to better-tasting food and higher 

customer satisfaction.

Increased Efficiency in Operations

An organized, well-managed inventory system reduces the chaos in 

the kitchen, especially during peak times. Your staff will know exactly 

where to find ingredients, how to rotate stock, and when to reorder, 

leading to smoother operations and less stress.

Scalability

As your restaurant grows, the FIFO method provides a scalable 

system for managing inventory. Whether you open additional 

locations or expand your menu, FIFO can be easily adapted to handle 

larger inventories and more complex operations. This long-term 

scalability makes it a crucial element in the growth and success of 

your restaurant.



The FIFO method is a simple yet 
powerful tool that can transform 
your restaurant’s inventory 
management. By implementing 
FIFO, training your staff, and 
regularly evaluating your system, 
you can significantly reduce waste, 
control food costs, and improve 
overall efficiency.

As you’ve seen, the benefits of 
FIFO extend far beyond inventory 
management. It’s a key 
component in improving food 
quality, boosting customer 
satisfaction, and positioning your 
restaurant for long-term growth. 
Start applying FIFO in your 
restaurant today, and experience 
the difference it can make to your 
bottom line.

Conclusion


