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Conclusion Part 
 Proper planning of food production in restaurants can always help to prevent wastage. Proper planning entails the calculation and control of inventory at hand before selling it. Restaurant managers can always identify the food demanded and identify measures that can be used to control food consumption (Närvänen, Mattila & Heikkinen, 2019).  Secondly, through prediction of food orders in the planning phase can provide better understanding of order patterns hence instil control in the kitchen. Prediction of food orders involves efficient management of available stock in the restaurant. Proper order management techniques can always improve an efficient way of managing stocks (Barber, 2014).Thirdly, through proper planning an eye should be kept on overproduction.  Adopting efficient methods of managing batches helps to provide cook to order preparation strategies that improve food management techniques. For this reason, proper planning of food production is the best way of reducing wastage in restaurants.
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