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• Every foodservice operator needs the proper 

equipment to produce the food items listed 

on the menu. 

•  This lecture establishes guidelines for 

selecting and purchasing the most appropriate 

and practical equipment. 



Objectives 

• At the end of this lecture, learners will be able: 

To provide guidelines on how to purchase the 

most appropriate foodservice equipment for a 

particular operation  

❏ To demonstrate how to complete a foodservice 

equipment analysis 



Guidelines for Selecting Equipment 

• To stay within a budget, it is essential that 

foodservice operators are knowledgeable 

about the types and the volume of 

equipment that should be purchased.  

• The following are guidelines to purchasing 

equipment: 



1. Justifying the Purchase of Equipment: If You 
Don’t Need It, Don’t Buy It! 

• After purchasing equipment, foodservice 

operators often find that, they have little or no 

use for it.  

• How does one justify the purchase of equipment?  

• Foodservice operators need to complete a 

foodservice equipment analysis before buying 

equipment.  



• The purpose of the foodservice equipment analysis 

is to establish the type of equipment and the 

volume of equipment needed to produce the food 

products on the menu. 

• Many foodservice operators rely totally on sales 

representatives to establish the type of equipment 

needed to produce the items on the menu. 



• This dependence is weak, because sales 

representatives do not have a knowledge of the 

entire foodservice operation.  

• Most foodservice equipment sales representatives 

do a good job recommending the type and 

number of pieces of equipment that are needed. 



2. When to Purchase New Equipment 

• The foodservice operator should purchase new 

equipment when laws and building codes require 

the purchase and/or if customers will be viewing 

the equipment.  

• Budget and the image the foodservice operation 

wishes to portray will play a role in decision 

making as well. 



• New equipment is used primarily in the front of 

the foodservice operation.  

• To save money, consider purchasing used 

equipment. 

• The best place to purchase used equipment is at a 

liquidation auction 



• To be successful at purchasing liquidated 

equipment, the foodservice operator should not 

be in a rush to furnish the operation.  

• It takes time, energy, money, patience, and 

knowledge about the needed equipment 



• The foodservice operator should contact the 

nearest auction house or look in the newspaper 

to find out when an auction is being held. 

• It is always important to preview equipment to 

see if it operates.  

• If it is damaged, is it repairable?  

 



• Another important factor for the foodservice 

operation to establish is the amount of money he 

or she is willing to pay for each piece of 

equipment before the auction starts in order not 

to go over budget during the bidding process. 



3. Renting versus Leasing Foodservice 
Equipment 

• The term leasing means renting with an option to 

purchase the equipment.  

• When renting equipment, there is no option to 

purchase the equipment.  

• The main reasons for renting and/or leasing 

equipment follows: 



If something goes wrong with the equipment, the 

foodservice operator does not have to pay for the 

service call.  

If the equipment breaks while in operation, the 

foodservice operator need not pay for the parts 

needed for repair. 



When a foodservice operation leases equipment, 

less operating capital is needed to open the 

foodservice operation. 



80 percent of people starting in the foodservice 

business fail during the first year. 

  If this happens, it is better for the foodservice 

operator not to own the equipment, because he or 

she will not be able to retain the total value or return 

on investment. 

  People who lease or rent equipment do not hold the 

title of ownership to that equipment; if the business 

fails their loss is not as great.  



4. Equipment Design Considerations 

• Foodservice operators always should purchase 

equipment that reflects the image they wish to 

portray. As mentioned, an investment in new 

equipment is prudent for machinery that is 

visible to customers.  

• Equipment that is hidden should be operationally 

sound but need not be new. 



5. Purchasing Automated Equipment 

• Time is money! Foodservice operators should 

purchase equipment that is efficient in 

performing the task to save time and money. 

• Automatic devices, such as a timer on a Frialator, 

allow the fry cook to cook while performing other 

tasks. 



6. Selecting Self-Cleaning or Easily 
Cleaned Equipment 

 

• Self-cleaning equipment saves energy and time.  

• Easy-to-clean equipment, such as stainless steel 

tables, countertops, and shelves, are also assets. 



7. Warranty versus Guarantee 

• A warranty and a guarantee both protect an 

investment for a certain period of time. 

•  A warranty is issued by the manufacturer and 

typically protects the major “heart” 

component(s) of the equipment for up to five 

years.  



• Compressors, walk-in freezers, or coolers are 

excellent examples of equipment that usually 

carries warranties.  

• If the compressor fails to operate under normal 

conditions, the warranty allows the owner to 

have it serviced or replaced without charge. 

 



• A guarantee is issued through the dealership 

where the equipment is purchased. 

•  It covers a time period of 30 days to two years, 

depending on the type of equipment. 

•  It protects the small parts of a piece of 

equipment.  



• For example, if the door handle to a walk-in 

freezer or cooler falls off due to normal use, the 

owner can have it serviced without charge. 

 



8. Selecting Standard Equipment and 
Building Specialized Equipment 

• Whenever possible, standard equipment should be 

selected.  

• Standard equipment is equipment that has an 

established criterion in the foodservice industry.  

• It is purchased from a company with a good 

reputation, is readily available, and does not cost a 

lot of money to replace. 



• Specialized equipment is designed and built to 

the foodservice operator’s specifications. 

• The equipment is designed to do a particular 

task in a food service operation.  

• It is usually more costly to obtain and repair. 



Sample list of foodservice equipment 

Lorman (2024), Induction Jalebi kadai with chashni, 
https://lorman.in/product_all?gad_source=1&gclid=Cj0KCQjwj4K5BhDYARIsAD1Ly2rMspATeusv76X05PBtC3JSSvWGwqU5fRgSZxAC60yPjTIB-
L4XxVoaAoTVEALw_wcB#:~:text=Induction%20Multi%20Zone,Coffee%20%26%20Tea%20Kettle 



Lorman (2024), Induction Jalebi kadai with chashni, https://lorman.in/product/Induction%20Jalebi%20kadai%20with%20chashni 



Lorman (2024), Induction bulk cooker, 
https://lorman.in/product_all?page=2#:~:text=Induction%20Bulk%20Cooking,Continuous%20roaster 



Lorman (2024), commercial induction coffee and tea kettle test, 
https://lorman.in/product_all?page=2#:~:text=Commercial%20Induction%20Coffee,Induction%20Batch%20Roaster 



Chefs (2024), Hotel Room Supplies 
https://www.cnchefs.com/wp-content/uploads/2024/03/06-575x1024.jpg 



Chefs (2024), Hotel Room Supplies 
https://www.cnchefs.com/wp-content/uploads/2024/03/06-575x1024.jpg 



Chefs (2024), Hotel Room Supplies 
https://www.cnchefs.com/wp-content/uploads/2024/03/06-575x1024.jpg 



Chefs (2024), Hotel Room Supplies 
https://www.cnchefs.com/wp-content/uploads/2024/03/08-462x1024.jpg 



Chefs (2024), Hotel Room Supplies 
https://www.cnchefs.com/wp-content/uploads/2024/03/08-462x1024.jpg 
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End of Lecture 7 

Next lecture : Managing Revenue and Expense 

Contact me via email: 

flecturermusanze@gmail.com 

 

Thank you! 
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