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Tropical Smoothie Café, known nationally  for  its eat better.  feel better.  insignia and 

wholesome menu,  was  looking  for  a  way  to  control  its  inventory  in  order  to  cut 

excessive food costs. “Our vision  is for Tropical Smoothie Café to be the choice for a 

higher quality, healthier way of  life,”  stated  Jim Valentino, Chief Operating Officer, 

Tropical  Smoothie  Café.  “However,  in  order  to  continue  operating  a  successful 

business  venture, we needed  to find a way  to  reduce  the  costly  food expenses and 

maximize the profitability of the franchise.” 

 

At  Tropical  Smoothie  Café,  it’s  all  in  the  details.  Since  the  first  opening  in  1997, 

Tropical  Smoothie  Café  has  focused  on  using  the  best  ingredients  around.  Their 

expansive menu  features healthy wraps, sandwiches, and salads  that are made with 

fresh  veggies,  gourmet  breads,  premium  meats,  and  cheeses.  Smoothies  are  all 

natural, made with  real  fruit,  and are  full of  energy. Simply put, Tropical Smoothie 

Café satisfies customers by providing tasty meals for people who care about what they 

eat and follow the idea that when you 

eat  better,  you  feel  better.  Tropical 

Smoothie  Café  has  275  operating 

locations  and  with  80  locations  in 

development,  the  company 

recognized  the  importance  of  an 

enterprise system that could centrally 

manage 

inventory  and 

grow  with  the 

continuously 

expanding 

franchise. 

 

 

 

 

Inventory Management Solution Reduces Costs for a 
Franchise and Manages Inventory from a Central Location 

AT 
a Glance 
COMPANY: 

Tropical Smoothie Café 

www.tropicalsmoothiecafe.com 

 

INDUSTRY: 

Restaurant 

 

CHALLENGE: 

‐ Continue providing customers with 

high‐quality food, while reducing 

food cost 

‐ Need for a system that could 

manage inventory and back office 

functions centrally 

‐ Explain food shortage and reduce 

unaccounted for inventory 

 

SOLUTION: 

Tropical Smoothie Café chose to 

open all new stores with MICROS’s 

point‐of‐ ale and is upgrading all 

locations to include myinventory. 

The solution will assist in maintaining 

stock in a cost‐effective manner and 

provide daily reports of all tasks, 

allowing for a comprehensive 

analysis of business 

operations. 

 

RESULTS: 

‐ Inventory is managed in a central 

location allowing staff to concentrate 

on customer satisfaction 

‐ Isolates issues that hinder the 

franchise from maximizing profit 

‐ In a test location, $8,000 was saved 

in one year on strawberries alone by 

reducing food shrink 

‐ In another location, by tracking 

high‐cost ingredients, food cost has 

decreased by 2% 

Case Study 
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Inventory Management Solution 

The Challenge 

Tropical Smoothie Cafe's goal  is  to give consumers healthy   choices   by   providing 

high    quality,  innovative  food    and    beverage    products    delivered  with  the 

unparalleled hospitality  that  they deserve.       However,  in   doing     so, some   stores 

were experiencing  abnormally high  food  costs without a clear explanation as to the 

source  of  the  problem.     Of  all  the  cost  components  associated with   back  office 

functions,  inventory  carries  the  greatest  risk  to  a  restaurant's  long‐term  success. 

Inventories    require cash  to produce ad‐ equate    stock  levels, fixed assets  to  store 

them and   human    capital    to   manage    them. Even  if  restaurant      is   enormously  

successful,  bloated inventories could  mean  that  cash is declining. 

MICROS’s  myinventory  is  the  perfect 

solution.  “myinventory  offers  a 

centralized  approach  to  managing 

inventory  that  seamlessly  integrates 

with  the MICROS  Point‐of‐Sale  (POS) 

and  mymicros.  net  systems  that 

Tropical  Smoothie  Cafés  already 

operate  on,”  explained  Tom  Moran, 

Executive  Vice  President,  MICROS 

Restaurant  Sales  and  Strategies.  An 

inventory solution should simplify store‐level processes and optimize inventories by 

providing  the necessary  information  to maintain  stock  in  a  cost  effective manner. 

The  application  provides  running  and  daily  totals  on  all  tasks  associated  with 

ordering, receiving, and conducting inventory counts, by store, enterprise, vendor, or 

item, all without  installation  required at store  level;  the sole  requirement  is a web‐

browser.  “MICROS’s myinventory  allowed us  to get  comprehensive  reporting  that 

provided a detailed analysis of each  store’s  inventory. We  could manage  this data 

from  a  central  location,  saving  us  from  having  to  install  software  in  all  of  the 

franchisees’  systems,”  explained  Jose Rodriguez, Operational  IT Director,  Tropical 

Smoothie Café.  “myinventory allows us  to quickly  isolate which  items are  causing 

Tropical Smoothie Café to lose money and promptly implement solutions to resolve 

them.” Since the  inventory solution  is part of the mymicros.net portal, updates are 

made available through the website and all of Tropical Smoothie Café’s 275 locations 

can benefit from the feature updates. 

 

 

“MICROS’s myinventory 

provides Tropical Smoothie 

Café with a robust and de‐

tailed inventory solution. The 

results are indisputable; there 

is improved food cost and 

increased profitability to the 

entire franchise.” 

‐Jim Valentino, 

Chief Operating Officer, 

Tropical Smoothie Café 

 

 

 

 

 

 

 

 

 

 

“MICROS is thrilled to be 

Tropical Smoothie’s exclusive 

enterprise solution provider 

for all of the new locations 

and will continue to work 

together to upgrade all of the 

franchisees to the MICROS 

RES Point‐of‐Sale and Kitchen 

Display systems, mymicros. 

net, as well as continue to 

roll‐out myinventory.” 

‐Tom Moran, 

Executive Vice President, 

MICROS Restaurant  

 

 

 

 

 

 

 One  of  the  main  ingredients  to  many  of  Tropical  Smoothie  Cafes’  smoothies  is 

strawberries;  one  store  can  go  through  as  many  as  18,000  pounds  a  year!  Once 

myinvenotry  was  installed,  results  from  an  initial  test  store  showed  that  Tropical 

Smoothie  Café  had  a  shortage  of  approximately  six  cases  of  strawberries  a week, 

totaling  over  three‐hundred  cases  every  year.  Upon  analyzing  the  reports, 

management  realized  that employees were using a bigger scoop  than  recipes called 

for. After  employees  corrected  the  issue by using  a  standard measuring  scoop,  the 

shortage  reduced  to  less  than  one  case  per  week.  By  implementing  MICROS’s 
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Tropical Smoothie Café has also implemented testing in a Tallahassee, Florida store 

that  runs  with  solid,  meticulous  operations  and  procedures.  The  detail  of  the 

myinventory  reports  allowed  them  to  analyze  their  business  operations  at  a  new 

level; they were able to quickly identify their problem areas and implement plans to 

minimize  their  losses. Every week  a  list was  compiled  and posted of  the highest‐

costing  items with  the highest  variances. Because  inventory was being  tracked  in 

such great detail, employees were more attentive  to  these  ingredients  resulting  in 

minimal missing  food supply.  In a store that already operated under rigid controls, 

with  the  use  of myinventory, Tropical  Smoothie Café  in Tallahassee  has  dropped 

their food cost by 2%! 

Tracking High Cost Ingredients 

Tropical Smoothie Cafés’ business is op‐

erated  through  a  community  of  crew 

members,  managers,  franchisees,  area 

developers,  vendors,  and  headquarter 

staff that work together as stakeholders 

to  serve  its  customers  and  contribute 

toward  a  healthier  way  of  life  in  the 

communities  where  they  live. 

“myinventory  has  allowed  the  Tropical 

Smoothie  team  to  shift  the  focus  from 

managing  inventory  to  providing  great 

experiences  by  delivering  unparalleled 

hospitality,”  proclaimed Mr.  Rodriguez. 

“Additionally, myinventory  has  allowed 

Tropical Smoothie Café  to achieve  sub‐

stantial cost savings and has made avail‐

able a tool to help us  improve franchise profitability as we can now see the true food 

cost of our menu as  the prices  from our vendors fluctuate. We can also see  the  true 

product usage  in our stores, which has allowed us to negotiate better pricing for our 

franchisees. We have been able to look at our inventory in detail and provide solutions 

for different aspects of our operations.” 

The Results 

inventory management system, Tropical Smoothie Café was able to save over $8,000 

a  year  at  this  one  location!  Tropical  Smoothie  Café  anticipates  that  all  stores  that 

begin to use myinventory will also see positive bottom  line benefits and considerable 

cost savings. 
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MICROS Systems, Inc. 

7031 Columbia Gateway Drive 

Columbia, MD  21046‐2289 USA 

Phone: +(1) (443) 285‐6000 

+(1) (443) 285‐8000 (Automated) 

Fax: +(1) (443) 583‐2505 

 

 

MICROS Systems, Inc.  

EAME Regional Office  

Europadamm 2‐6  

Neuss, 41460, Germany  

Phone: +(49) (2131) 137‐0  

Fax: + (49) (2131) 137‐777  

 

MICROS Systems, Inc.  

Asia‐Pacific Regional Office  

Suite 7, 1st Floor  

13 Narabang Way  

Belrose NSW 2085 Australia  

Phone: +(61) (2) 9485‐1000  

Fax: +(61) (2) 9485‐1099  

 

MICROS Systems, Inc.  

Latin America & Caribbean Regional 

Office  

Avda. Carlos Pellegrini 1023 Piso 6  

C1009ABU Buenos Aires, Argentina  

Phone: +(54) (11) 4119‐1150  

Fax: +(54) (11) 4119‐1151  

About MICROS 
Serving the hospitality and specialty retail industries, we are the world’s 

leading developer of enterprise applications. Our global presence and local 

support have helped us build a long list of references – hotels, restaurants, 

conference centers, retail, stadiums, theme parks, casinos and cruise 

ships. We maintain an intense dialogue with colleagues throughout these 

industries. The result is a wide range of integrated software, hardware and 

business technology solutions and services. These help to optimize your 

operation and increase profits by providing your guests with a personalized 

service. 

Find out more about what MICROS  
can do for you 

For more information contact us at info@micros.com 
Phone: 866.287.4736 (US and Canada) 

http://blog.micros.com/wordpress/�

	Case-in-Point 

	Page #

	Inventory Management Solution

	The Challenge

	Tracking High Cost Ingredients

	The Results

	Connect with us!!

	© 2012 MICROS Systems, Inc. All rights reserved. No part of this publication may be reproduced, photocopied, stored in a retrieval system, or transmitted without the express prior written consent of the publisher. MICROS®  is a registered trademark of MICROS Systems, Inc. Certain product and company names appearing here may be trademarks or service marks owned and/or registered by third parties. All other product and brand names are the property of their respective owners.

	MICROS Systems, Inc.



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



