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WELCOME TO FOOD INDUSTRY FORESIGHT’S
SECOND COVID-19 FOODSERVICE BULLETIN!
WHAT’S NEXT?
WHAT’S NEXT? The question we
all ask right now! What will happen
when life goes back to normal after
the pandemic? What will happen in
the Australian Foodservice market?
As we all know, there is a plethora
of different economic forecasts and
commentary out there on the Australian
and global economy, many differing
quite significantly.
Why? Well, because no economic
model exists for our current economic
and market circumstances, not here,
not anywhere else in the world.
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Hence, Food Industry Foresight’s
eminent economist, Neill Haine, is
right now working on a consolidated
view in terms of what we believe
will be the most likely outcome, both
for the economy and the Australian
Foodservice market in the short
term and in the medium to longer
term. Have a bit of patience, I know
everyone wants an answer yesterday
in these uncertain times, but it is not an
easy task nor a quick one, as figures
change and come in daily.
We will have the forecasts, or rather
best-guess views as I have mentioned
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before, to you in one to two weeks
from now, after that forecasts will be
up-dated regularly as we go forward
and the situation keeps changing. The
only certain thing we can say right
now is that everything is fluid!
Since our first Bulletin, our research
manager, Renai Jenkins, and our field
team have been flat out conducting
a survey or rather polling, among
restaurants and cafés across the country
– in metro and regional areas across
States and Territories. In this Bulletin, we
are bringing you our research findings.
The survey data is being collected
on a weekly basis across the various
commercial foodservice channels, and
we will bring you the results through
the Bulletin as they come in.
HOW MANY RESTAURANTS &
CAFÉS ARE STILL OPEN?
Our survey results show that, on
average, across the country 45% of all
restaurants and cafés have currently

closed their doors temporarily, while
just over half remain open providing
takeaway meals as well as other
services.

Hardly any restaurants
and cafés report, at this
point in time, that they
have closed their doors
permanently.
When analysing the findings, café
operators seem to be far more resilient
compared with their restaurant
counterparts. Only 35% of cafés report
they have currently closed temporarily,
the equivalent figure among restaurants
is a significant 20 percentage points
higher at 55%.
DECLINE IN REVENUE DRAMATIC
Among
those
Restaurants
and
Cafés that are still operating serving
takeaway meals, revenue is, naturally,
strongly impacted.
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• Today, only 3% of all Restaurants and Cafés report their turnover to be the
same as prior to the lockdown
• 84% report their turnover has declined dramatically to between 0 to 40% of
previous levels
•
•
•
•
•
•
•
•
•
•
•
•
•

THE IMPACT ON STAFF NUMBERS CAUSED BY THE LOCKDOWN
AMONG RESTAURANTS & CAFÉS
Restaurants and cafés have seen similar reductions in their staff numbers since
lockdown started six to seven weeks ago.

Nationally, across the Café channel, staff numbers
have reduced by 41%; while the equivalent figure
for the Restaurant channel is 36%.
COMMERCIAL FOODSERVICE OUTLETS – KEY OBSERVATIONS
A very general observation is that café owners seem to have adapted more easily
to the new normal than their restaurant counterparts – being more agile, positive
and innovative and better managing the extra hard work currently. However,
many cafés and restaurants that have closed temporarily, have often done so for
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demand for simple takeaway meals.
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Many café and restaurant operators
are already talking about keeping
their takeaway and home delivery
service after lockdown restrictions are
easing, and we are slowly returning
to more normal times – something we
predicted in our last Bulletin.

the two following reasons:
i. Location: They are located within
food courts in shopping centres and
office buildings; having lost most of
the normal foot traffic of shoppers
and office workers alike being in the
building. It could also be a café located
within a gardening or building supply
centre.
ii. Competition: Where they are
located, their outlet has in its precinct
many established cafés, restaurants
and takeaway places, making
competition too hard. This is the case,
for example, for a restaurant in St
Kilda in Melbourne – an area with
many offices, residential buildings and
hotels.

There is also great ingenuity
among
operators
in
their
response to the unprecedented
market circumstances.
These are some examples:
• Operators using Social Media to
ask for help with meal deliveries
to the elderly and more vulnerable
people in their area
• Operators creating simple online
ordering websites for either meal
pick-up or home delivery
• Operators using their family car and
family members for home delivery
of meals
• Some operators are providing
meals for their current and previous
staff for free, and many can also
come into the outlet to receive free
food supplies

Whilst all talk is about permanent and
temporary closures of restaurants, cafés
and fast food independents, we also
see new outlets opening up right now
in regional towns and areas as they
are taking advantage of the increased
5
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• In a way of thanking customers’ loyalty and support during these torrid times,
the operator gives out small gifts and cards with the meal
• Some operators conduct mini surveys among their customers in order to find
out what they want right now
• Many operators offer discounts, from 20% up to 50%, as well as specials
every day. This also includes $10 meals at cost to the outlet
• Outlets opening later in the day around 10 -11 AM as they remove the
breakfast meal service
• Restaurants going from two to one meal service per day by focusing on
takeaway and home delivery meals at dinner time
Staff who still have a job, are assisting as best they can by:
• Working fewer hours/shorter shifts
• Working fewer days
• Taking on new tasks – it might be the bartender who now chop vegetables,
cook noodles and operate the cooker or previous front-of-house staff taking
on kitchen jobs but still take telephone and online orders

A great number of hotels and motels have had
to currently close their doors, from the five-star
establishments located in capital cities to the
regional hotels, motels and guesthouses.
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However, a number of them are still
open, housing guests and catering
to a number of different essential
workers including medical staff,
railway staff and building construction
workers. These are all essential
personnel with interstate travel
permits.
In summary, Restaurants and Cafés have
naturally changed their trading under
current circumstances. Among those
that are open, all are doing takeaway
meals. Just over half of all Restaurants
and Cafés are offering home delivery
– close to 50% operate with a reduced
menu - one fifth offer other services and
products as discussed above.
OPERATORS’ FOOD &
BEVERAGE PROCUREMENT
DURING THE LOCKDOWN
There are some clear trends and
developments
emerging
among
restaurant and café operators when it
comes to their much-reduced food and
beverage procurement over the last
weeks.
i. Many operators have switched
to cheaper ingredients; away
from partly or fully prepared foodstuffs
despite the great majority of owner
operators functioning with no or only a
few staff. This was also a phenomenon
we saw in the aftermath of the Global
Financial Crisis – everything made
from scratch and everything being
utilised of all produce down to the stalk
7
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of the broccoli.
For example, a café that used to always buy-in fully cooked, ready to serve
chicken, finds this centre-of-plate ingredient too expensive now, instead
cooking and serving various chicken pieces, in particular the cheaper chicken
thighs, as well as nuggets. Equally, another café operator listened to their
customers wishes and stopped buying in any ready-made cakes and desserts,
but instead brought back their own home-made banana bread which is
currently flying out the door!

ii. Albeit, restaurants and cafés have over the past seven to eight
years greatly reduced their refrigerator and freezer capacity and
hence, stock levels, quite naturally many report they are now first using up
whatever they might have frozen before ordering new stock, even if that means
changing the menu dishes somewhat adapting to the ingredients they already
have at hand. Needless to say, this trend will only last for a very short time as
frozen stock is running out, bringing up procurement levels for some foodstuffs.
iii. In regional towns and areas, there is a clear trend and strategy
to encourage support of their local businesses through this period.
Hence, consumers and foodservice operators alike, are switching their food supply
needs to the local butcher, the local baker and the local greengrocer. In
many places, the three suppliers are working together by offering combined
deliveries to the local cafés, restaurants, clubs, pubs and fast food independent
outlets still serving takeaway meals.
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THE MENUS
Menus have to a large extent
changed. Key adjustments
include:
i. Menus are reduced in order
for operators to cope with
dramatically
reduced
staff
numbers and still produce
takeaway meals. As one pub
operator put it: “Now you only get
pizza, pasta and salad – that’s it.”
ii. The humble sandwich is
winning as it is an easy takeaway
option! Equally, wraps and rolls are
also easy takeaway options as well as
quick and easy to make and vary in
terms of fillings for outlets, all or almost
all with greatly reduced staff numbers.
Hence, the trusted mainstream, pre-cut
square loaf is back in-vogue, for the
time being pushing out the increasingly
popular artisan breads and rolls from
the foodservice market.
iii. Many restaurants are preparing

family-sized meals for four to six
people at dinner time and are mainly
sticking to pasta meals such as lasagne,
stews, roasts and vegetables.
iv. Chefs are also re-thinking
their menus towards meals
that can travel well, that is, meal
offerings that do not get easily spoilt
while taken home.
GOVERNMENT INITIATIVES –
WHAT DO RESTUARANTS AND
CAFÉS THINK?
In general, restaurant and café
operators believe the Government is
doing a good job when it comes to
supporting the foodservice industry,
albeit they may be pessimistic about
their own situation.

A staggering 84% of
respondents give the
Government a thumbs
up in their efforts to
assist foodservice
operators.
© FOOD INDUSTRY
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THE FUTURE

Not surprisingly, restauranteurs and café
operators are highly uncertain about their own
future and the market in general.
Their views are fairly corresponding, except more restaurant operators are
unsure about the future (31%) compared with their café counterparts (22%).
Around 40% of both restaurant and café operators believe they will not return
to normal trading once lockdown is over, while around 30% believe they will.
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THE SURVEY

The survey was conducted between April 10 and
April 30, 2020 with a total national sample size of
415 interviews among restaurants and cafés.

© FOOD INDUSTRY FORESIGHT
MAY 2020

© FOOD INDUSTRY FORESIGHT
MAY 2020

Stay safe - this, too, shall pass.
Kind Regards,
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