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This guide explains what the tool produces, how to use the output, and what to watch for. The actual output
(draft/report) is generated on the tool page.
Background

Produces a vendor-selection and management plan — sourcing categories, evaluating suppliers on
quality/price/reliability, multi-sourcing and negotiation — for dependable, cost-effective supply. Use it to build the
supply base. For the supply contract use the Vendor Agreement (F11).

Purpose of this tool & output

Choose reliable, quality food suppliers

How the output is used

Use the tool to choose reliable, quality food suppliers.

Important cautions

Reliable, quality-consistent perishable supply and supplier hygiene (especially meat/seafood) matter as much as
price — multi-source critical items and check quality at receiving. Build relationships but review periodically. Adapt
channels to your cuisine and location.

Companion documents

e Food Inventory Management System
e Procurement & Purchasing SOP

e Food Wastage Control Plan

Cold Storage & Temperature Control

Stock Costing & Food Cost Tracker

This is Al-assisted guidance. Verify with a qualified professional before any binding decision. Fees, authorities and
processes vary by state and change over time — confirm with your state authority.
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