The Transaction Math (Made Simple)

Most restaurant owners do not have a revenue problem; they have an asset efficiency problem.
If you feel overwhelmed by spreadsheets, take a deep breath. We are going to break your
numbers down using a simple formula based on the last 3 months.

This isn't about judging your past; it is about mapping your clear path to $1,000,000 in net profit
over the next 24 months.

Step 1: Find Your Current Cost to Serve One Guest
Think of this as the baseline price tag your restaurant pays just to open its doors and serve a
single customer. It includes everything—from the food on the plate to the labor, rent, and
electricity.
Gather your totals from the last 3 months and divide them:

Total Expenses (Last 3 Months)

Cost to Serve Each Guest =
O 0 SEIVE BAE HEE = Total Sale Tickets (Last 3 Months)

Step 2: Find Your Required Profit Per Ticket
To hit your $1,000,000 target in two years, your restaurant needs to clear exactly $125,000 in
clean net profit every 3 months (one quarter). Let's see how much profit needs to be baked into
every single customer's receipt to cross that finish line:

$125, 000
Total Sale Tickets (Last 3 Months)

Required Profit Per Sale =

Step 3: Define Your Target Ticket Price
Now, let's look at what your average receipt should actually look like. Add your Cost to Serve
(Step 1) and your Required Profit (Step 2) together:

Target Price Per Ticket = Cost to Serve Each Guest + Required Profit Per Sale

The Masterful Breakthrough:
Compare your current average customer receipt to your new Target Ticket Price. If your current
average receipt is within 2% to 4% of this target, your profit leak is minor. You do not need a
miracle or hundreds of new guests to fix this. You just need a system to capture that missing
amount per sale, and we will look at exactly how to do that on Page 3.



Making It Work for the Humans You Serve and Who Are Serving

Operational math only works if your human systems can execute it.

Answer yes or no to the following 5 diagnostics:

1.

Clear Expectations: Are the daily expectations and operational standards completely
clear for both the front-of-house and back-of-house teams? [ Y/ N ]

Resource Distribution: Is your strategic plan and workload reasonably and fairly
divided between all your available team resources? [ Y / N ]

Shift Dynamics: Do you have clear priority roles mapped out for peak busy times,
followed by clear "what to do next" lists whenever the shift gets slow? [ Y / N ]

The Daily Why: Do you actively share your core mission and "why" every single day,
building your team culture and brand identity directly around it? [ Y / N ]

Fiscal Visibility: Do you personally have access to the real-time financial information
and clean metrics that confidently guide you to make good fiscal decisions? [ Y / N ]

The Diagnostic: If you answered "No" to even two of these questions, your operational profit
leaks are actually leadership and systems leaks. Scaling a restaurant without fixing these
human bottlenecks just breaks your business faster.



How Leverage Can Help?
When you run a restaurant without systems, you are using brute-force physical energy.

Leverage is different. Leverage means applying a small amount of strategic pressure to create a
massive financial result, allowing your business to scale while you regain your time.

Compare your required profit numbers from Page 1 against your current reality to deploy your
ideal Masterful Streaks lever:

Lever 1: Raise Prices Only (The 2%—4% Window)

e The Condition: Your Required Profit Per Sale is a small gap—only 2% to 4% of your total
current cost to serve.

e How Leverage Helps: Instead of an aggressive menu price hike that scares away
customers, you apply a tiny pressure point. You quietly adjust pricing by a few cents on
your highest-volume, highest-margin items. Guests do not notice a 2—4% adjustment,
but across thousands of receipts, it immediately generates the missing $125,000 quarter
over quarter without requiring a single new customer transaction.

Lever 2: Increase Traffic Volume (The 5%+ Window)

e The Condition: Your profit gap requires an increase of more than 4% of your current
cost, and you have unmonetized physical capacity (empty tables).

e How Leverage Helps: Do not spend thousands on risky advertising campaigns. Instead,
leverage your existing overhead. Deploy internal systems to fill empty seats during slow
shifts and optimize kitchen ticket speeds to turn tables faster during peak rushes. You
squeeze maximum value out of the rent and utilities you are already paying for anyway.
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Lever 3: Change Things Around & Build New Revenue Streams (The Pivot)

e The Condition: Your physical space is completely maxed out during peak hours, and
your local market cannot absorb price hikes.

e How Leverage Helps: Leverage your kitchen's off-peak manufacturing hours. You
change things around internally by trimming slow, complex menu items to drastically cut
down kitchen food waste and labor costs. Then, you use that newly freed kitchen
capacity to launch high-margin, non-traditional revenue streams—Ilike corporate drop-off
catering or bottled signature retail products—that generate cash 24/7 without needing a
server to take an order at a physical table.

NEXT STEP: LET'S START YOUR WINNING STREAK

Scaling operations to $1M net profit is a 24-month path based on innovation, math, and

efficiency. Masterful Streaks Inc. partners with driven restaurant owners nationwide on a strict

"pay-as-you-earn" structure.

<~ Message me "PROFIT" right now on LinkedIn to share your audit numbers.

<~ Or instantly book your 20-minute Discovery Call:
https://calendly.com/masterfulstreaksinc/discovery-call



https://calendly.com/masterfulstreaksinc/discovery-call

