
Recipe & Menu Engineering 
Plan portion sizes, margins, costs and purchasing strategy in advance. 

•	 Menu and supplier changes are easy to make – and data can be deployed across 
multiple sites in real-time.

•	 Achieve a 1-3% margin uplift and eliminate supplier overcharge by ordering from 
accurate data.

•	 Gain total margin control with accurate cost calculation of recipes, menus and 
menu cycles.

•	 Easily understand your worst-performing dishes with key business analytics.

Inventory Management

Control your spend ...  
and reap the rewards.

Powered by unique demand forecasting  
algorithms and underpinned by world-class  

analytics, Fourth’s mobile cloud-based  
inventory management and recipe management 

software is fully integrated.

So now you can be confident that the operation has 
what it needs to meet demand,  

when it needs it. 

No more shortages, no more lost sales.

Nutrition & Menu Publishing
Easily publish menus to websites and apps, including nutritional and 
allergen information.

•	 Easily calculate nutritional content for ingredients, with automatic 
calculation while building recipes.

•	 Simply identify allergens so servers can confidently and accurately 
answer guest queries.

•	 Avoid costly lab-testing with direct download of nutritional data from 
globally recognised McCance & Widdowson and USDA databases.

•	 Reduce cost and admin of publishing menus to websites, apps and 
digital displays – now these are a single click away.

•	 Eliminate ongoing design costs and ensure consistency with easy to 
use, auto-populating, branded templates.



Contact us to find out how Fourth will help your business
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Inventory
Gain full transparency and complete control.

•	 Line-by-line inventory reports highlight gaps between actual and theoretical.

•	 Fully mobile tools simplify and speed up shelf-to-sheet counting, with offline support. 

•	 Total integration between POS and the Fourth platform.

•	 Reduce waste by 1-3% by full accountability across all stock items, including  
non-F&B items.

•	 Manage cost before it is spent with on-demand inventory reports.

•	 Eliminate excess inventory and avoid over-ordering with tools to easily move inventory.

•	 Increased accuracy through real-time capture of discounts and comps.

Purchasing
Control your purchasing.

•	 No more unauthorised purchases from unauthorised suppliers.

•	 Simplify purchasing with digital supplier contracts and automated  
expiration reminders.

•	 Free staff from back-office with fully mobile ordering and goods receiving.

•	 Manage all purchases - including services, utilities and non-catalogue items. 

•	 Reduce costs, admin and waste through predictive ordering that helps guarantee menu 
availability, and ensuring you only order and pay for what you need.

•	 Reduce the cost of buying and AP costs through automation and rationalisation of 
supplier base.

•	 Eliminate short drops and supplier overcharge invoices through automated processes.

•	 Smart procurement analytics highlight further savings opportunities.

Invoice Processing
Eliminate errors, overcharges and inconsistencies.

•	 Drastically reduce errors and costs through automated 3-way checking and matching of 
inbound statements/bills/accounts against electronic purchase orders and goods  
received notes.

•	 Reduce paper invoices and gain accurate visibility of invoice commitment.

•	 Eliminate re-keying and errors with automated integration with accounts package.

•	 Allow staff to focus on driving further efficiencies by eliminating unnecessary  
admin burdens.

•	 Eliminate incorrect pricing with 100% line checking against contract price.

•	 Remove document filing, storage, postage and paper by trading electronically with all 
suppliers, including smaller or low-volume vendors with PDF invoicing.

•	 Smart analytics highlight further savings opportunities.
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