BOSTON
ENGINEERING™

Restaurant Chain, Equipment Vendors Partner to Cut Costs

Background

A national fast-casual restaurant chain
requires its cooking system manufacturers to
reduce costs and to enhance features.

Impact

Provided a detailed analysis identifying how
the restaurant could meet functionality,
reliability, and cost objectives:

» Worked with suppliers to understand
design intent and identify alternatives to
optimize value

* |dentified specific areas to target for cost
reductions

» Presented final analysis to senior
restaurant management that detailed how
to meet cost and performance objectives
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