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Drawing on his decades of experience as a restaurateur, David Scott Peters offers this specific,
hands-on guidebook for independent restaurant owners.Focusing on the operational and
cultural aspects of running a restaurant, Peters offers a system―the Restaurant Prosperity
Formula™―that allows these businesses to not only survive but thrive in one of the world’s most
competitive industries.In this book (which the author calls “the most comprehensive restaurant
owner manual you’ve ever read”), restaurant owners will learn the fundamentals needed to
accomplish three goals: simplifying operations, making more money than ever before, and
bringing balance back to their lives so they can enjoy the benefits of the first two goals!“David’s
no-nonsense approach strips down all the excuses and doubts in our heads as operators and
then gives you the paint-by-numbers plan to make real change in your restaurant. The systems
that are outlined in this book are both relevant and practical on their own, but David takes it a
step further by teaching you how to implement them in your business and whom you need on
your team to be successful.”- Brad Hackert, director of restaurant operations, Flora-
Bama“Foundation, systems, profitability, accountability, and actionable steps―this book has it all
from a true industry expert!”- Darren S. Denington, CFBE, president, Service with Style“Think of
this book as your personal, one-of-a-kind treasure map with a clearly marked path and a big X
where the gold is. Bring your shovel because you’ll be doing some digging.”- Kamron Karington,
founder and CEO, Repeat Returns

About the AuthorDavid Scott Peters is a restaurant expert who teaches restaurant operators how
to cut costs and increase profits with his trademark Restaurant Prosperity Formula. He’s taught
thousands of restaurants how to use operational systems and create a hospitality-based
company culture to skyrocket their profits. He travels the world teaching his formula to restaurant
owners, food distributors, and a variety of hospitality groups. In his past businesses, he has used
his formula to rescue a multiunit restaurant/sports bar chain from bankruptcy and helped the
owners sell it for a profit. He built a comprehensive restaurant management software from the
ground up based on his formula and sold it to a group of investors who included satisfied
software users. To learn more about David’s formula and sign up for tips, visit
davidscottpeters.com. --This text refers to the paperback edition.
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PRAISE FORDavid Scott Peters &RESTAURANT PROSPERITY FORMULA™“Finally, a
resource that gives you a no-BS, simple-to-follow plan for restaurant success! David’s no-
nonsense approach strips down all the excuses and doubts in our heads as operators and then
gives you the paint-by-numbers plan to make real change in your restaurant. The systems that
are outlined in this book are both relevant and practical on their own, but David takes it a step
further by teaching you how to implement them in your business and whom you need on your
team to be successful. It’s refreshing to learn and get advice from a true restaurant expert who
knows how to walk the walk from his own successes and trip-ups in the industry, instead of from
some academic type that has never worked a day in the restaurant trenches.“Whether you’re a
rookie that’s just getting started in the business or a seasoned veteran looking to take your
business to the next level, this book is for you!”—BRAD HACKERT, DIRECTOR OF
RESTAURANT OPERATIONS, FLORA-BAMA“Without a doubt the systems that David Scott
Peters teaches are a bottom line changer for any foodservice business. You cannot afford not to
read this book if you want to be a profitable restaurant owner or caterer, and I know this from
firsthand knowledge.”—SANDY KOREM, OWNER, THE FESTIVE KITCHEN; FOUNDER, THE
CATERING COACH“Are you ready for a hard-hitting reality check of where your restaurant is?
This is it! David Scott Peters has taken his incredible hospitality background and unmatched
experience with independent restaurant owners from the stage to this practical guide of
restaurant success. It’s straightforward, genuine, and honest—just like David. You may even get
hit with a hard dose of reality as he challenges you and your business. It’s not just a fresh look at
today’s industry, it’s a road map or even a clear path to implementing the right systems for a
great restaurant. Foundation, systems, profitability, accountability, and actionable steps—this
book has it all from a true industry expert!”—DARREN S. DENINGTON, CFBE, PRESIDENT,
SERVICE WITH STYLE“David is the magic pill every restaurant owner is looking for, even
though he’ll tell you there is no such thing. My wife and I worked in the restaurant industry for
twenty-one years before we discovered David and the systems that changed our lives. We had
the people, the market, the passion, and a vision. The systems brought it all together for success
we never imagined. Plus, David showed us how to make the systems part of our business’s
culture, and it opened up our ability to share and teach our team members. Any restaurant
operator that reads this book and follows David’s road map will grow as an owner who can lead
a team and a company in a direction that will allow you to work on your business and not be tied
down. That’s when the magic happens!”—DANIEL CARR, COO, VISCONTI’S HOSPITALITY
GROUP“Are you making the absolute maximum profit for your type of restaurant? Say what?
Fact is, the proper prime cost, budget, and P&L systems that guarantee a healthy bank account
for your specific restaurant concept are not publicly available. But they are attainable. And don’t
worry, David’s gift for turning complexity into simplicity is unmatched. Inside these pages, he
breaks mind-numbing concepts into bite-sized, step-by-step processes that anyone can follow.
Think of this book as your personal, oneof-a-kind treasure map with a clearly marked path and a
big X where the gold is. Bring your shovel because you’ll be doing some digging.”—KAMRON



KARINGTON, FOUNDER AND CEO, REPEAT RETURNSCopyright © 2020 by David Scott
Peters.All rights reserved. No part of this book may be used or reproduced in any manner
whatsoever without prior written consent of the author, except as provided by the United States
of America copyright law.Published by Advantage, Charleston, South Carolina.Member of
Advantage Media Group.Restaurant Prosperity Formula is a registered trademark. ADVANTAGE
is a registered trademark, and the Advantage colophon is a trademark of Advantage Media
Group, Inc.Printed in the United States of America.10 9 8 7 6 5 4 3 2 1LCCN:
2019919235Cover and Layout design by David Taylor.This publication is designed to provide
accurate and authoritative information in regard to the subject matter covered. It is sold with the
understanding that the publisher is not engaged in rendering legal, accounting, or other
professional services. If legal advice or other expert assistance is required, the services of a
competent professional person should be sought. Advantage Media Group is proud to be a part
of the Tree Neutral® program. Tree Neutral offsets the number of trees consumed in the
production and printing of this book by taking proactive steps such as planting trees in direct
proportion to the number of trees used to print books. To learn more about Tree Neutral, please
visit .Advantage Media Group is a publisher of business, self-improvement, and professional
development books and online learning. We help entrepreneurs, business leaders, and
professionals share their Stories, Passion, and Knowledge to help others Learn & Grow. Do you
have a manuscript or book idea that you would like us to consider for publishing? Please visit or
call 1.866.775.1696.To restaurant owners everywhere, who fuel ourcommunities and our
economy.CONTENTSFOREWORDTHE DAVID SCOTT PETERS STORYCHAPTER 1Dreams
Are Made to OrderCHAPTER 2Bingeing on ExperienceCHAPTER 3Changing Cultures: The
Road to Higher Profits and More FreedomCHAPTER 4Success Is a Basic Concept; Don’t
Overcomplicate ItCHAPTER 5Checklists: The Formula for Financial IndependenceCHAPTER
6A Single System Can Save You 5–10 PercentCHAPTER 7Three Simple Systems to Shave
Food Cost and Save MoneyCHAPTER 8Menu Engineering: Using Your Menu to Boost Your
ProfitsCHAPTER 9Understanding the Recipe Costing Card ProcessCHAPTER 10Calculating
Your Ideal Food CostCHAPTER 11Developing an Effective Training ProgramCHAPTER
12Wrong Labor Targets Are Costing You ThousandsCONCLUSIONBuilding a Strong(er) and
(More) Effective Management TeamABOUT THE AUTHORA SPECIAL THANK
YOUFOREWORDBy Anne Gannon, CPAFounder and principalThe Largo GroupI am so excited
you are reading this book! You have picked such a great resource to put you on the path to
making incredible changes in your business. No one can match David Scott Peters’s
enthusiasm, experience, and results.I came to know David Scott Peters in 2017 when we were
both presenters at a restaurant and lodging trade show. We were both there as education
speakers. I was teaching a session on restaurant accounting, and David was there to teach a
couple of sessions to help restaurant owners lower food cost and hold their management teams
accountable. I could not believe how many people attended his sessions. Turns out his
reputation preceded him, and restaurant owners and managers filled the seats and lined the



walls for fifty-five minutes of his expertise.I was immediately impressed by his approach to the
restaurant business. I noticed a striking difference from other coaches and consultants in that
he’s not afraid to tackle the hard stuff and get restaurant owners to fix their issues. It’s not always
what they want to hear. He points them toward the hard decisions to help them reach their goals.
He doesn’t use buzzwords, which is very common with “consultants,” unless four-letter words
are buzzwords in the restaurant industry.David covers all aspects of the business, from
leadership to motivating employees to the ins and outs of the business. He used to say that if
you let him into your restaurant, he could find $10,000 in hidden profits somewhere between the
front door and the back door. It’s not an exaggeration; I’ve seen him uncover much more than
$10,000 in an initial review of a restaurant’s operations.Aside from helping restaurant owners get
a handle on their operations, the real gift David gives them is control over their own destinies. He
teaches them that they have the power in their businesses regardless of what’s happening with
the economy or the industry. They are in charge of their managers, their food orders, their
menus, and their servers. They make the decisions, and those who don’t fall in line aren’t good
for the business and must go.A few months after meeting him at the trade show, I had the honor
of meeting his coaching clients at a quarterly meeting. I saw firsthand the life-changing impact
he had on people’s lives and their businesses. The meeting was in Chicago during a time that is
considered a busy season for most restaurants. Not only were these restaurant owners not in
their businesses, they were enjoying extra time away to enjoy the city. They were joking about
staying in better hotels and taking great vacations. It was a stark contrast to anything I’d ever
seen after working in the hospitality business. In an industry where 62 percent of all restaurant
businesses will fail in their first three years, seeing the success of those who follow David’s
process made it obvious that there was something special and different about what they’re
doing. Going to that meeting and sitting in a room with entrepreneurs who had really achieved
the entrepreneurial dream was very inspiring.These business owners were from all sorts of
different locations, backgrounds, and experiences, and they ran a variety of restaurant styles.
The common denominator was implementing the systems that David taught them and then
holding themselves accountable to them.David’s impact on those business owners’ lives
eventually spilled over into my business. He and I found we held a similar business philosophy
that was more about partnering with businesses and being an extension of their business than
about just throwing down some solutions and leaving business owners on their own to figure it
all out. Because of this shared philosophy, he began referring restaurant owners to my
accounting firm. Owners trusted him so completely that when I’d call them to “sell” them on my
firm, they would often cut me off and tell me that David had sent them, and therefore they were
ready to do business with me, no questions asked. These referrals had a huge impact on the
growth of my own business.What David offers is bigger than just running a successful
restaurant. Those who follow what David teaches experience a better business and a better life.
My hope for you—with this book in your hand—is that you will one day be one of those
restaurant owners who can take great vacations and stay in nicer hotels. If you follow what David



teaches and you persevere, I know you can.THE DAVID SCOTT PETERS STORYI only have
one mission: to help independent restaurant owners—from single to multiunit operations—not
only survive but thrive in the sea of chain restaurants that dominate our industry. For as long as I
can remember, my dream has been to put my knowledge and experience to work while
revolutionizing the way independent restaurants operate.Consider today my “mission
accomplished” moment.I’m the expert. It’s a title I’ve earned after years of busting my ass to
learn the ins and outs of our industry. When I launched my first business,
TheRestaurantExpert.com, I set off on a new mission to train my members until they operated
their restaurants like experts too. For every restaurant we worked with, the assignment was to
accomplish three main goals:•simplify the restaurant’s operations,•start making more money
than ever before, and•bring balance back to the owner’s life to allow them to enjoy the benefits of
the first two goals.Sound good? You’re damn right it does! That mission and those goals drove
me for sixteen years, and it worked.Proven expertiseYou’re in for a real treat because what I’m
offering is so much more than a book. I’m about to take you through the most comprehensive
restaurant owner manual you’ve ever read. Even better, I’m sharing some exclusive readers-only
content as freemiums that’ll help you get started right away. I’m not one of those speakers who
likes to lead you in with a dollar on a string—I teach! Listen, I’d never set you up for failure, and
my track record literally speaks for itself. I can help anyone with any type of restaurant anywhere
in the world. I’ve proven it.I’ve been invited to serve as a featured speaker at prominent industry
events like the National Restaurant Show in Chicago, the International Restaurant and
Foodservice Show of New York, the Florida Restaurant and Lodging Show, the Western
Foodservice and Hospitality Expo, the Nightclub and Bar Show in Las Vegas, Pizza Expo—I can
really do this all day!My passion for the independent owner has been spread through top
publications in the industry like Nation’s Restaurant News, Restaurant Hospitality, Restaurant
Startup and Growth, and Nightclub and Bar Magazine.I’m honored to see how far my passion
and commitment have carried me over the years, and here, I plan to share my expertise to totally
disrupt the way you manage your business.A Snapshot of SuccessExperience is, and always
will be, the best teacher you’ll ever have. Nothing I teach was learned overnight. It took years of
trial and error (and surviving the gauntlet you’re tossed into when your mom is the first manager
you’ve ever worked under) before I could confidently make the promises I make today.Good,
bad, or toxic as hell, I took something valuable away from every position I’ve ever held. You’ll see
a lot of those stories in the pages to come, but I just thought I’d share a little timeline to help you
follow along. I’ve been busy for the last couple of decades so don’t blink—you might miss
something important.Let’s take a quick walk down memory lane …June 2019I launched an
online training company, , for restaurant owners, managers, and operators. The curriculum is
centered around my trademarked Restaurant Prosperity Formula, which encapsulates
everything I’ve learned after thirty years in the restaurant business about what it takes to run a
successful restaurant. It doesn’t matter if it’s a mom-and-pop independent, a multiunit
independent operation, or a small franchise group. The Restaurant Prosperity Formula is the



path to success for restaurants.July 2003TheRestaurantExpert.com was founded. We evolved
over the years, and hearing success stories from my past members still hits a soft spot.
Thousands of restaurant owners increased their profits by an average of $4,000–$8,000 per
month using everything they learned at our semiannual workshops, at one-on-one trainings, and
through direct coaching using SMART (simple, measurable, applicable, repeatable, and
trainable) Systems Pro, the online management software I developed to automate the systems
that were the focus of the coaching and training.October 1997–July 2005Famous Sam’s, Inc., a
thirty-one-unit restaurant and sports bar chain out of Mesa, Arizona, gave me a taste of what
independents were doing wrong (and of how chains can self-sabotage too). Unit sales across
the system topped $30 million annually, and still, the business found a way to tap dance around
bankruptcy.I served as the director of operations from 1997 to 1999 before moving into
independent consulting for a little over a year. When the shit hit the fan—see the bankruptcy
reference above—Famous Sam’s asked me back to be the chief operating officer and director to
resolve their legal issues and turn the business around so it would be fit to sell. I orchestrated a
system-wide rebranding initiative that saved the business, and then I stuck things out until I
made good on my promise to sell the company within five years.January 1999–October
1999Scottsdale Culinary Institute in Scottsdale, Arizona, introduced me to a new love. Being a
manager was one thing, but I never realized how satisfying teaching would be. I created lesson
plans that taught my students how to manage and run restaurants based on real-world
experience. Between management and human resources and wines and spirits, I learned how to
transfer everything I’d learned into a new skill.May 1993–October 1997Coyote Springs Brewing
Company and Café taught me to push myself more than ever before. I was hired as a bartender,
then worked my way up to bar manager. The owners started to recognize my potential, so I was
promoted to restaurant manager. Tasked with developing staff and coordinating the start-up of
our second location, Coyote Springs forced me to adapt to my surroundings and step up to
challenges every day.By December of ’95, I was promoted to operations manager, which meant
I was responsible for overseeing both locations, with $3.5 million in combined annual sales. With
10 managers and 110-plus line employees under my direction, I developed budgets and created
systems to automate our daily operations. By the time I was done, our cost of goods sold
(COGS) margin had decreased by more than 15 percent.Long before I ever stepped foot in
Coyote Springs, passion for the hospitality industry pumped through my veins. I grew up working
in Friar Tuck’s Tavern, my family’s restaurant and catering business. My mom was my manager,
and she never thought twice about handing my ass to me. Even after that, I was an underage
dishwasher gambling with my life, mopping with a deadly combination of bleach and ammonia in
a local Italian restaurant. Listen—don’t ask any questions. All you need to know is common
sense isn’t very common at all.My mom was my manager, and she never thought twice about
handing my ass to me.Moving on.Between all the bars and restaurants I worked at while trying
to pick up women in college and everything else I learned along the way, I’ll say it again, I’m the
expert—the question is, Are you ready to make the commitment?I Want You to Be My Next



Greatest AchievementEven with my résumé laid out in black and white, it always feels
incomplete. I know there’s somebody else out there, another restaurant owner who needs my
help before they give up on their dream. Before you make that decision, before you continue to
leave money on the table at the end of each month, just give me ten minutes of your time.I’ve
been doing this for so long, I can probably guess what’s on your mind. I know firsthand that
running a restaurant is hard work. We’re in one of the most difficult businesses to run. I feel your
pain; in fact, I’m reminded of those struggles on a daily basis.1.Food cost is out of
control.2.Labor cost is killing me.3.My people are idiots.4.My managers won’t do anything.It
doesn’t matter how long you’ve been in business or how many restaurants you own; I bet
something on that list sounds familiar. Earlier, I asked for your commitment. You give me that,
and I promise to help you turn things around.As you read, you’ll eventually learn that I’m a man
who appreciates specifics. No detail is too big or too small. For clarity, let’s go over exactly what
types of commitment I’m looking for and what you’ll need to be successful.•Committed to
change. When you really get into the swing of things and start implementing the systems I
suggest, you’ll find some of your people aren’t as open to change. Many people get bit by the “if
it ain’t broke, don’t fix it” bug, and those are the very same people who’ll run your restaurant into
the ground.•Committed to changing your company culture. Running a profitable restaurant isn’t
a luxury. It’s your responsibility. If you don’t succeed, everyone suffers—from the guests to the
employees and even you and your family. When you shift your culture to focus on profits,
everyone benefits in the long run.When you shift your culture to focus on profits, everyone
benefits in the long run.•Committed to investing your time. As I mentioned earlier, you don’t gain
experience overnight. The solutions I’m about to share will take time to bear fruit. It takes a lot of
man hours to start putting these systems in place; implementation, training, monitoring, and
coaching demand a sizeable investment. There’s no magic pill for success.•Committed in your
mindset. You must be willing to do whatever it takes. Change in your restaurant starts with the
head of the dragon. Without your determination, nothing will happen. Your commitment to
change needs to be so strong that you’ll be willing to either convince your people to jump on
board or replace some good workers with someone more trainable.•Committed financially. You
have to hire the management you need and give up your need to be in the restaurant 24-7. You
have to invest in the systems and technology your restaurant needs to get the job done quickly
and efficiently.I need all five commitments from you—you can’t slack in any area or else our plan
fails from the beginning. Without this level of commitment, you risk falling into Einstein’s
definition of insanity: doing the same thing over and over again while expecting a different
result.There are ten ideas every restaurateur must practice to gain full advantage of what I call
the Restaurant Prosperity Formula—the recipe to achieving success on all levels:1.core
values,2.organizational chart communication,3.responsibility to be profitable,4.imposing your
will,5.cash controls and checklists,6.budgets and recipe costing cards,7.prime cost,8.finding an
implementor,9.taking action, and10.getting “good” help.Implementing these practices will put
more money in the bank; more importantly, they show you how to regain your freedom.
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kimberly, “Terrific read for fans of The Profit and Business Make Over Shows. I have nothing to
do with the restaurant industry but love business books and T.V. shows. This book is so
engaging and interesting! The common problems that you see on T.V. shows of people not
wanting to do the budget are covered, as are all the hidden costs of running a restaurant. The
author has an interesting website and offers classes for restaurant owners. However, the book is
a great read on its own just for entertainment value.”

Josh, “Immediately actionable and a lot of depth. David Scott Peters nails it with this book. The
concepts in the Restaurant Prosperity Formula are very well articulated, with David's sense of
humor that every restaurant owner will appreciate, and logical. There is great information in here
that you can easily put into place immediately, yet there is so much in here that you could read it
5 times and still catch information that you didn't focus on during the previous read.This is the go
to book for anybody who wants to get out of the weeds and take their restaurant to the next level,
then the next level after that.”

David G., “It's time to take massive action.. I chose this rating became ot is a good book, it keep
me engaged, and I got a lot of good value out of it. I personally wanted more detail in some of
the systems but understand that the restaurant industry is a very complex and diverse industry
and it will take a library of books to really address all and every need in this industry. I will
recomend this book to all new and experienced restaurateurs, they should all read it and
implement the strategies and systems suggested in this book.”

Chawki Barakat, “A Must Read for Restaurant Owners. A well-written book on how to run your
restaurant efficiently with tips on how to hold your staff accountable and enjoy running your
business.”

Ronald T., “Excellent book. Best book in the restaurant business”

Michael Kinney, “Good read for pro or newby. Education is a journey that should never end !”

Matt Plapp, “David is the real deal.. Looking forward to checking out this book "Restaurant
Prosperity Formula: What Successful Restauranteurs Do!" It just arrived in the mail, and I will be
digging into it soon. Thanks!”

Andres Herrejon Maya, “Muy enriquecedor. Excelente información y los extras también están
geniales. De repente al inicio parece que el autor no habla de nada más que de sí mismo.”

The book by David Scott Peters has a rating of  5 out of 4.8. 34 people have provided feedback.
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