
PLAYBOOK: PART TWO 
NEW WAYS OF DOING AND SUCCEEDING - PERFORMANCE AND PROCUREMENT 



WELCOME TO PART TWO OF YOUR SUMMIT PLAYBOOK

No matter where you operate in Australia, the announcement of coronavirus restrictions hit 
the cafe industry hard. It’s time to confront an uncertain future and really drill down into your 
business model to explore the viability of your café operations and plan for how you will 
prosper into the future.  

In this section of the Playbook we will look closely at all the essential elements of your cafe 
operations and explore how you can innovate with new ideas and activity. We might be 
telling you how to suck eggs with some sections but others might be more useful. Pick and 
choose what is relevant to you and your business from some of the following themes:

1. DEFINING YOUR PURPOSE

2. STAYING ON TOP OF YOUR KEY ACTIVITIES

3. BUILDING SUSTAINABLE REVENUE STREAMS

4. PROCUREMENT AND SUPPLY CHAINS

 



1. DEFINING YOUR  PURPOSE  + VALUE PROPOSITION
●
● Try and find some time with your team and maybe a few 

post it notes or sit alone with a coffee - and open your 
mind to some new ways of approaching your business. 

● The following page shows a diagram that can help you 
brainstorm the different areas of your business and in 
turn help you define your business purpose… perhaps 
you are killing it in the ‘great coffee’ department but 
you are not connecting with the local community and 
attracting new customers?

● The aim of this exercise is to explore all the cogs of the 
wheel to your business and drive yourself to improve - 
have a disco with your thoughts and get them out there! 

● Also think about how your café’s value proposition 
aligns with the principles of social responsibility and 
environmental sustainability that you explored in the 
Part 1.



EXERCISE: RESPONSIBLE CAFES BUSINESS MODEL BRAIN DISCO CANVAS 

CAFE PURPOSE
Who are you, what you do and why do you do it? 

KEY ACTIVITIES
What are key activities to produce your 
product/service?

RESPONSIBLE CAFES 
PROPOSITION
How does you cafe value proposition align 
with your social and environmental 
principles? 

CUSTOMERS
Who are your ideal customers and how 
can you find and keep them? 

TEAM
What team do you need to work? 

COMMUNITY 
How can you engage with your local 
community? 

NATURAL RESOURCES
What supplies do you need to provide a 
great service? 

BUSINESS ENVIRONMENT
How do you keep on top of changing 
circumstances?

COST STRUCTURE 
What are your running costs? Is your business efficient?

SUSTAINABLE REVENUE
What are your sources of revenue?  Are customers willing to pay 
extra for responsible products and solutions? 



EXERCISE: TRY EXPLAINING YOUR PURPOSE IN A STORY

People love stories! Have you ever thought what your story to your customer could be? Use the power 
of storytelling to communicate your purpose with your community.

 

Our story in a few sentencesWho we are? 

We are a responsible cafe ...

What we do? 

We make the best coffee using  ... 

How we do it? 

We use local suppliers and seasonal produce ...

Why we do it? 

We want to create a profitable business that is aligned with 
our personal values ….  



2. STAYING ON TOP OF YOUR KEY ACTIVITIES  

Performance is about doing the best you can as you try to stand out in a crowded café marketplace. This 
involves exploring ways to run the most efficient cafe, manage happy and productive staff, cook the 
yummiest food, serve the best coffee and beverages and connect with a broad customer base.  

It doesn’t matter if you are a small café just getting started or a café that has been in business for many 
years – the key activities of a café are much the same.  The point is that we ask you to consider these 
activities with ideas of continuous improvement and agility as you let your business values guide you. In 
essence the key activities of a café involve:

● Food & Beverage – Creating and serving the most delicious menu consistently
● Customer Service – Making customers feel welcomed and looked after
● Business Activity – Operating a profitable cafe with great administration and legal compliance 
● Marketing & Promotions –  Tell the world about your amazing cafe and make it a destination

These activities are really what makes your business UNIQUE!

In the next activity try making an action plan for each of these key activities. If you are killing it one 
section don’t bother doing it and focus on another. Remember your staff on the floor might have some 
cracking ideas on how to connect with your locals so try and include them in your ideas generation. 



EXERCISE: PLANNING YOUR KEY ACTIVITIES  - MARKETING & PROMOTIONS - EXAMPLE PLAN 

 

KEY ACTIVITY ACTIONS RESPONSIBLE DUE DATE

Social Media Review social media channels
Update website 
Images - photography
Increase instagram posts 
Tap into Responsible Cafes social media

Alex March 2021

Local PR / Events Local business awards 
Monday night - movie night
Live music 
School holiday specials 

Customer service Deals for locals - rewarding repeat 
business 

Menu mix up Get some feedback from regulars 



KEEPING A CLOSE EYE ON  THE COST ASSOCIATED WITH YOUR KEY ACTIVITIES   

When business is slow, cutting overheads is normally one of the easiest ways to reduce costs and increase 
profitability. Here are some ideas/examples for reducing common overhead expenses.

Rent 
With Covid-19 the federal government has introduced a Mandatory Code of Conduct. Check to see if you can get some 
lease reductions or renegotiate your lease contract with your landlord to give you some wriggle room.

Utilities
Look at your electricity, gas, water, hard rubbish and compostable collections, phone and internet service.  Try to reduce 
these costs and help the planet in the process. We have some more info coming up on this! 

Insurance
Check in with your insurance advisor to see if you are leveraging all the opportunities available to you.

Repairs and maintenance 
It is tempting to put these off but it is important to keep your building and equipment in working order or else it could cost 
more to fix up down the line.

Accounting/Bookkeeping 
If you are spending on a book keeper maybe you can find an online automated service that suits you more?



EXERCISE: PLANNING YOUR KEY ACTIVITIES - REDUCING COST STRUCTURES - EXAMPLE PLAN 

 

KEY ACTIVITY ACTIONS RESPONSIBLE DUE DATE

RENT Check in with landlord to renegotiate lease Sally April 2021

UTILITIES Check all utility bills and collect baseline data
Implement some cost saving activity and track 
progress
Get staff involved in cost savings  

Sarah April 2021

INSURANCE Review policy and speak to broker Tom April 2021

REPAIRS AND 
MAINTENANCE 

Fix leaking taps in bathroom
Clean up waste area

 

Tom April 2021

ACCOUNTING/BOOK 
KEEPING

Research easy to use financial software package  Sarah May 2021



3. BUILDING NEW SUSTAINABLE REVENUE STREAMS 

Developing new revenue streams has been the difference between cafes that have thrived versus cafes 
that just survived during the challenges of C-19. Keeping a track of your business costs is key to 
understanding if you putting your energies into the right areas and where there is room for positive 
changes. Here are some ways to track the effectiveness of your business management.

Tracking Cafe Revenue - Tracking revenue from in-store customers, take away, catering, retail and online sales - which of 
these brings in the most revenue? Would customers be willing to pay for premium products? 

Tracking labour cost - Checking in with your labour cost percentage. Try tracking a few hours a day against your labour costs.

Staff Retention Rate - A fully trained and experienced staff member can add value to your business and your profitability  so it’s 
great to make sure you hire well in the first place!

Revenue per available seat/hr - Revenue Per Available Seat Hour (shortened to RevPASH) will help you understand how 
efficiently and effectively each seat in a café generates revenue. 

Sales per head - Choose a day and  calculate this by dividing the total sales by your  number of customers.

Table turnover time - The faster your table turn, the more money you make! But you don’t want to make people feel rushed 
so it is good to measure this by counting the number of parties served during that period and dividing it by the number of 
tables used.



EXERCISE: PLANNING YOUR SUSTAINABLE REVENUE STREAMS - EXAMPLE PLAN 

 

KEY ACTIVITY ACTIONS RESPONSIBLE DUE DATE

CAFE REVENUE Track revenue from all cafe activity
Watch stats over time and look for improvement

Tom April 2021

LABOUR COSTS Start by tracking labour costs over 1 week period Tom April 2021

STAFF RETENTION Work out retention rate over last 12 mths - ie if 
you start with 30 and end 34 then equation is    
(30 +34) / 2 = 32 so 17/32 = .5313 or 53%

Tom April 2021

SALES/HEAD Start by tracking sales/head over 1 week period Tom April 2021

TABLE TURNOVER TIME Compare between different times of the day to 
look for efficiencies

Tom April 2021



4. PROCUREMENT AND SUPPLY CHAINS 

The world's population is expected to increase by 2 billion persons in the next 30 years - that is a lot more mouths to feed! 
With the impacts of climate change, agricultural producers are under increasing pressure to do the right thing. 

Sustainable procurement is an important element of being a Responsible Café as it takes into account the whole lifecycle of a 
product from where you are buying raw ingredients and materials, the energy used to transport and store it, impacts of 
making it, the packaging, energy and water used, and then where and how it is disposed off.

Plus, consider all these factors through the lense of your ethical value proposition and you can start to make informed and 
guided decisions on your supply chain.

5 KEY  GUIDING PRINCIPLES TO HELP YOU ASSESS YOUR SUPPLY CHAIN

Local Economies: Tapping into local producers that don’t require transportation. Using small and mid-sized farm and food 
processing operations within the local region. At the very least know where your products are coming from.
Ecological Sustainability: Sustainable production systems that conserve soil and water, reduce greenhouse emissions, reduce 
waste outputs, protect and enhance wildlife habitat and biodiversity. For instance, using organic produce.
Animal Welfare: Checking that your suppliers enforce healthy and humane care for livestock. E.g RSPCA approved products or 
freerange 
Valued Workforce: Safe and healthy working conditions and fair compensation for all workers along the value chain from 
production to consumption. 
Health and Nutrition: Foods that promote health and well-being by offering high quality and nutrient dense ingredients.

Our Sustainable Procurement Checklist on the following pages will help guide your decisions.



Identify and consider the environmental and social impacts and/or risks of each product

GUIDING PRINCIPLES CHECKLIST

IMPACT AREA YES NO
?

MORE 
INFO 

Local Economies Is the product really needed? ✓

Is product locally produced/ manufactured? ✓

Is it Australian owned business? ?

Is there Third Party Certified Sustainable / Eco-friendly (watch out for greenwashing here!)?

Ecological Sustainability Does the producer work to conserve soil? 

Does the producer work to  conserve water?

Does the producer work to conserve energy?

Does the producer work to reduce greenhouse emissions?

Does the producer work to that minimise waste?

Does the producer work to  protect and enhance wildlife habitat and biodiversity? 
Do you order in bulk ordering to reduce packaging- avoid stockpiling unless products are high use/ high 
turnover?
Is the product reusable?

Is the product made from high percentage (>80%?) recycled content?

Is the packaging recyclable? 

Does the producer take back or make available return of product?

Is product biodegradable?

Animal Welfare Does the producer provide healthy and humane care for livestock? 

Valued Workforce Does the producer provide a safe and healthy working conditions and fair compensation for all workers along the 
value chain from production to consumption? 

Is it Third Party Certified FairTade? 

Nutrition Does the product  promote health and well-being by offering high quality and nutrient dense ingredients?



WE WOULD LIKE TO THANK OUR 
BRAND PARTNERS FOR THEIR SUPPORT   

HAVE ANY QUESTION OR WANT TO 
CONTINUE YOUR TRAINING? CONTACT US 

hello@Responsiblecafes.org


