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Supplier Renegotiation: the prime
cost lever almost nobody audits
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QUICK VERDICT

The myth says renegotiating means asking for a volume discount; the reality is the volume
is already paid for and lost inside the variability. True renegotiation redesigns the
purchasing architecture: tiered pricing by spec sheet, closing the gap between theoretical
and actual cost, and turning every order into governance-grade data. Across +8,400
audited units, disciplined renegotiation recovers 2 to 4 prime cost points in 90 days —
without changing a single dish— because 68% of the leak lives not in list price but in
waste, unauthorized substitutions and prices that creep up in silence. It's not negotiating
harder. It's negotiating with instrumentation.
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INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

This brief is for owners and CFOs of restaurants who already control theoretical food cost but watch actual cost
slip away month after month. This isn't about 'squeezing the supplier": it's renegotiation as a unit-economics
discipline, with a measurable baseline, timelines and a success metric.

Supplier renegotiation is the sector's most underrated margin lever because it looks tactical when it's actually
financial architecture: it defines your variable cost structure, your break-even point and much of your EBITDA.
Every mis-negotiated prime cost point compounds monthly as a silent capital leak.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

REACTIVE BUYING INSTRUMENTED RENEGOTIATION (MR
(STATUS QUO) METHOD)

Prime cost (food + labor) X 63-67% of sales v 58-61% of sales

Theoretical vs actual cost gap X 6-9 points v 1.5-2.5 points

Waste & unauthorized X 4-6% of purchases v 1-2% of purchases

substitutions

Price review frequency X Annual or never v' 30-day cycle with alerts
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REACTIVE BUYING INSTRUMENTED RENEGOTIATION (MR

(STATUS QUO) METHOD)
Leak from 'silent increases’ X 2-3% yearly undetected v <0.5% (per-SKU alert)
EBITDA impact (12 months) X Baseline v +3 to +5 points
Cash flow from payment terms X Generic 15-30 days v 30-45 days by category

1. What you actually renegotiate: price or real cost?

Real renegotiation is not asking for a volume discount: it is redesigning the purchasing architecture un-
til you close the gap between theoretical cost and real cost.

List price is the tip of the iceberg; below it live yield loss, cut performance, and silent substitutions. Across
+8,400 units audited by Masterestaurant, two-thirds of the leakage —around 66%— lived below the waterline of
price, not in the number on the invoice. That is why squeezing a supplier by 3% rarely moves the needle: you
are negotiating the wrong variable. Instrumented renegotiation starts by measuring net yield per spec sheet —
how many usable grams each paid kilo delivers— and that is where the hidden margin appears. A loin with 22%
waste bought at list price is more expensive than one 8% pricier with 6% waste. The myth says volume gives
you negotiating power; the reality is that volume is already paid and lost in variability if you don't instrument it.

2. Volume is already paid and lost in variability

Diego F. Parra repeats it in every audit: the error | see again and again is an owner proud of buying at scale
while his real cost swings 4-6 points month to month with no one signing off on the increase. That variability is
capital leaking in silence. When a restaurant moves 30,000 USD in monthly purchasing, each mispriced point of
prime cost equals 3,600 USD a year, and the sector averages a prime cost of 60-65%. Volume without control is
not an advantage: it is a larger exposure surface. Renegotiation turns that scale into a measurable baseline,
with per-SKU price frozen and tolerance defined. Silent increases are neutralized with visibility, not willpower:
the MR method installs a 30-day renegotiation cycle with per-SKU alerts instead of negotiating once a year. The
status quo signs a deal in January and forgets it; by June it has absorbed three 2-3% hikes no one authorized, a
6-9% compounded that is paid in full out of EBITDA at year-end.

3. The 30-day cycle that neutralizes silent increases

What you don't measure in real time you pay for late and expensive. The cycle works like this: each month-end
compares the invoiced price against the frozen baseline, fires an alert on any SKU that drifts more than 1.5%,
and that deviation opens the conversation with the supplier before it becomes habit. Across +8,400 units, this
cycle recovered between 1.5 and 3 points of real food cost in the first quarter. The status quo separates pur-
chasing from finance; instrumented renegotiation joins them in a management P&L where each category is ne-
gotiated by its accounting nature. Negotiating payment terms by category —CapEx versus OpEXx, perishable
versus dry— frees cash flow without asking for a single cent of extra discount. A restaurant paying dry goods at
45 days instead of cash finances roughly 1.5 months of non-perishable inventory for free; with 12,000 USD
monthly in dry goods, that is 18,000 USD of working capital no longer trapped in the storeroom.
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4. Purchasing and finance in a single management P&L

Perishables, by contrast, are negotiated by frequency and waste, not by term. This financial reading of purchas-
ing is what separates a store that survives from one that compounds margin: same supplier, same list price, but
cash flow works for the restaurant and not for the supply chain. The spec sheet is the instrument that turns a dis-
count chat into a unit-economics negotiation: it tiers prices by usable yield instead of by gross billed kilos.
Without a spec sheet you negotiate blind and the supplier keeps all the asymmetric information about cut, cal-
iber, and waste. With it, the restaurant comes to the table knowing its loin delivers 78% usable and that a differ-
ent caliber raises it to 86%, changing the real cost per portion even if the price per kilo rises 5%. Diego F. Parra
insists: negotiate cost per finished plate, never price per kilo.

5. The spec sheet as a negotiating instrument

A concrete cash case: a three-location group switched caliber on five key proteins, absorbed a nominal 4% in-
voice hike, and cut 2.3 points of real food cost —around 21,000 USD a year— because net yield rose more than
price. Every serious renegotiation starts with a measurable baseline, a deadline, and a success metric, or it is
not renegotiation: it is a complaint with good intentions. The baseline is the real cost per SKU over the last 90
days, not the list price or the owner's memory. The deadline is the 30-day cycle with quarterly review. The suc-
cess metric is the reduction of real food cost, not the nominal discount wrung out in the meeting. This brief is
aimed at owners and finance directors who already control their theoretical food cost but watch the real one es-
cape month after month.

6. Baseline, deadline, and success metric

Discipline matters more than muscle: a mid-size restaurant that instruments this cycle typically recovers 2-3
points of prime cost in the first year, which on 360,000 USD of annual sales is 7,200-10,800 USD dropping
straight to EBITDA without selling a single extra plate. The status quo negotiates PRICE; instrumented renegoti-
ation negotiates ACTUAL COST. List price is the tip of the iceberg: below it sit waste, yield per cut and substitu-
tions. Across +8,400 units, two-thirds of the leak lived below the price waterline. The status quo negotiates
ONCE; the MR method installs a 30-DAY CYCLE with per-SKU alerts. Silent increases —2-3% yearly that no-
body signs— are neutralized by visibility alone. What isn't measured in real time is paid in EBITDA at year-end.
The status quo separates purchasing from finance; instrumented renegotiation unites them in a managerial P&L.
Negotiating payment terms by category (CapEx vs OpEx, perishable vs dry) frees up cash flow without asking
for a single cent of extra discount.

POINT BY POINT
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Reactive buying vs instrumented renegotiation

OBJECT OF NEGOTIATION

A - REACTIVE BUYING (STATUS Quo) List B - MASTERESTAURANT Actual cost per

price portion served

Verdict: List price is only 32% of the leak; renegotiating actual cost recovers the remaining 68%.

FREQUENCY
A - REACTIVE BUYING (STATUS QUO) B - MASTERESTAURANT 30-day cycle with
Annual or reactive per-SKU alerts

Verdict: Recurring visibility neutralizes the 2-3% yearly silent increase nobody signs.

FINANCIAL LEVER

A - REACTIVE BUYING (STATUS QUO) B - MASTERESTAURANT Discount +

Discount category payment terms

Verdict: Extending payment to 30-45 days frees cash flow at no margin cost: the lever the
committee ignores.
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INTEGRATION

A - REACTIVE BUYING (STATUS QUO) B - MASTERESTAURANT Purchasing

Purchasing isolated from finance inside the managerial P&L
Verdict: Uniting purchasing and finance turns a one-off saving into +3 to +5 recurring EBITDA
points.

SIDE-BY-SIDE COMPARISON

What 80% of the sector does sTATUS QuO

X Asks for 'the best price' once a year, with no spec sheet to back it.
X Measures the list discount, not the real cost per portion served.

X Misses the tiered increases the supplier slips in each quarter.

X Negotiates by single product, not by basket or contribution margin.

X Confuses volume with power: buys more and pays more in waste.

What instrumented renegotiation does MASTERESTAURANT

v" Renegotiates on spec sheet and theoretical vs actual cost per SKU.
v Closes the theoretical-actual gap before touching list price.

v" Tiers pricing and payment terms by category to protect cash flow.
v" Turns every order into data: automatic alert when a price moves.

v" Negotiates the full basket by its impact on prime cost and EBITDA.

SIDE-BY-SIDE COMPARISON
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Side-by-side comparison

REACTIVE BUYING

INSTRUMENTED RENEGOTIATION (MR

(STATUS QUO) METHOD)
Prime cost (food + labor) X 63-67% of sales v 58-61% of sales
Theoretical vs actual cost gap X 6-9 points v 1.5-2.5 points
Waste & unauthorized X 4-6% of purchases v 1-2% of purchases
substitutions
Price review frequency X Annual or never v 30-day cycle with alerts
Leak from 'silent increases’ X  2-3% yearly undetected v <0.5% (per-SKU alert)
EBITDA impact (12 months) X Baseline v +3to +5 points
Cash flow from payment terms X Generic 15-30 days v'  30-45 days by category

THE NUMBERS THAT MATTER

The true size of the leak

68 %

of the purchasing leak lives below
list price (waste, yield, substitution)

Jnts

of prime cost recoverable in 90 days
with instrumented renegotiation

33 %

average prime cost share to
food absorbing input inflation

25 %

average yearly 'silent' increase undetected per SKU

8

DAYS

of payment terms negotiable by
category to oxygenate cash flow
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Apis

of EBITDA improvement at 12 months
in restaurants installing the 30-day cycle

VISUALIZATION

The numbers, visualized

of the purchasing leak lives below list price (waste, yield, substitution)

of prime cost recoverable in 90 days with instrumented renegotiation

average prime cost share to food absorbing input inflation

average yearly 'silent' increase undetected per SKU

of payment terms negotiable by category to oxygenate cash flow

DAYS

of EBITDA improvement at 12 months in restaurants installing the 30-day cycle

Sources: Masterestaurant internal data - National Restaurant Association 2026 Chart by masterestaurant.com

REAL CASE

“We had an impeccable 29% theoretical food cost and the actual hit 37. It wasn't an expensive supplier: it
was eight SKUs with tiered increases nobody signed and a 5% waste we treated as normal. With the 30-
day cycle and the spec sheet we closed the gap in two months. We recovered 3.4 prime cost points without
fouching a single menu item.”

— Operations director, 6-unit group (anonymized MR case)

HOW TO APPLY IT IN YOUR RESTAURANT
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Strategic roadmap in 3 phases

@ Phase 1 — Purchasing due diligence (weeks 1-3)
Deliverable: per-SKU leak map with theoretical vs actual cost of your A/B/C basket. Success
metric: identify 100% of SKUs with a >5-point gap and quantify silent increases over the last 12
months. Without this diagnosis, negotiating is betting blind.

@ Phase 2 — Instrumented renegotiation (weeks 4-8)
Deliverable: new basket agreements with tiered pricing, category-based payment terms and a
signed yield spec sheet. Success metric: close the theoretical-actual gap below 2.5 points and
extend average payment terms to 30-45 days to free up cash flow.

@ Phase 3 — Governing the 30-day cycle (week 9 onward)
Deliverable: per-SKU alert system that fires when a price moves >1.5%, integrated into the
managerial P&L. Success metric: keep the silent-increase leak <0.5% yearly and sustain +3 to
+5 EBITDA points recurrently, not as a one-time saving.

FAQ

Questions from the finance committee

Does renegotiating mean switching suppliers?

Not in most cases. Instrumented renegotiation first closes the gap between theoretical and actual cost with your
current supplier, who already knows your operation. Switching suppliers is the last lever, not the first: it costs
quality, service and a learning curve that rarely justify the discount.

How much prime cost is realistic to recover?

Between 2 and 4 points in 90 days for a restaurant that never instrumented its purchasing, per data from +8,400
units audited by Masterestaurant. Most doesn't come from a better list price, but from eliminating waste,
unauthorized substitutions and silent increases that erode EBITDA without anyone signing off.

Does this help if my theoretical food cost is already good?

Especially if it's good. An impeccable theoretical food cost with an actual cost 6-9 points higher is the classic
signal of leakage below list price. That's where instrumented renegotiation delivers its highest return: it doesn't
fix the paper, it fixes the cash.
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How is cash flow protected when renegotiating?

By negotiating payment terms by category, not just price. Extending perishable and dry payment from 15 to 30-
45 days frees cash flow without costing a cent of margin. It's the treasury lever the finance committee usually

ignores and that Diego F. Parra prioritizes in every purchasing audit.

DATA & SOURCES

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,

market research) - not competitors.

Metric
Costo laboral

Ventas del sector
(EE.UU.)

Food cost 6ptimo del
sector

Prime cost
recomendado

Margen neto tipico

Flujo de caja en

pymes

Benchmark 2026
25-35% de los ingresos

proyeccion =US$1,55 billones en 2026 pese a presion
de costos

28-35% (promedio full-service 32.4%)

55—-65% de las ventas

3-9% (full-service 3-5%)

la mala gestion de caja se asocia a ~82% de los
cierres de pequefios negocios

Source
U.S. Bureau of Labor Statistics

National Restaurant Association
— SOl 2026

National Restaurant Association

Nation's Restaurant News

Statista

Inc. (estudio U.S. Bank)

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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