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Introduction

As a restaurant owner in Pakistan, your Profit and Loss (P&L) statement is not just an accounting
document; it is the financial heartbeat of your business. To scale efficiently—whether you are
a cafe in Lahore or a chain across the country—you must shift from ”gut feeling” management
to data-driven growth.

Why You Need a P&L Statement

A P&L statement answers three vital questions:

- Revenue: How much money did you actually make?

- Expenses: Where is your cash disappearing?

- Profitability: What is the true margin left on your plate after all costs?

The Restaurant P&L Formula

The foundational formula for success is:

Net Profit = Total Revenue− (COGS+ Labor+Operating Expenses)

3.1 Key Components

- Cost of Goods Sold (COGS): The cost of raw ingredients used. Aim for a ratio of 28%–35%.

- Labor Costs: Wages, payroll taxes, and staff benefits.

- Operating Expenses: Rent, utilities (electricity/gas are critical in Pakistan), marketing, and
POS technology.

Tracking Your Growth: KPIs

To move beyond just ”breaking even,” you must track these KPIs:

1. Net Profit Margin: (Net Profit÷Total Revenue)×100. Healthy restaurants typically target
10%–15%.

2. Prime Cost: COGS + Labor. This should not exceed 60% of total sales.

3. Table Turnover Rate: Maximizing seat efficiency during peak hours.
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Actionable Steps for Pakistani Restaurant Owners

1. Digitize Everything: Eliminate paper-based tracking. Use integrated POS systems to au-
tomatically capture revenue and inventory data.

2. Analyze Top 5 Sellers: Identify your highest contributionmargin items andhighlight them
on your menu.

3. Monitor Waste Daily: Losses due to theft, spoilage, or over-portioning in Pakistan are
often ignored. Track these daily, not monthly.

4. Negotiate Supplier Loyalty: Use your purchase volume to negotiate better ingredient
costs with your local vendors.

”You cannot manage what you do not measure.”

– Danial Tahir
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