('_é) NAIRA PLATE

FOR BUKAS, RESTAURANTS, BAKERIES, CATERERS AND CLOUD KITCHENS

NairaPlate for Food Business Owners

Know your profit. Stop leakage. Run with confidence.

What NairaPlate does for you

NairaPlate is built for owners of bukas, restaurants, bakeries and caterers in Nigeria. It helps you:

@ See exactly how much you made today and what your profit is.
@ Findout where cash or food is disappearing.

@ Price your dishes and buy ingredients with confidence.

e Give your accountant clean records without stress.

Unlike generic POS apps, NairaPlate adapts to your size:

£ N N ™
Buka profile Restaurant profile Full Suite
Simple 4-button view for small Full control and insight for busy Advanced diagnostics and reports
kitchens. restaurants. for serious operators.

Everyday problems we solve

( “I don’t know if | really made money today.” ( “Cash is short but | can’t see why.”
“Prices keep changing and I'm selling at the wrong “My staff can override prices, give discounts or void
margin.” sales.”
“My accountant struggles with my records at month- “l run a small buka and most systems are too
end.” complicated.”

NairaPlate is designed around these realities, with Nigerian cash flows, market purchases and network issues in mind.

How NairaPlate helps you day to day

0 Simple daily overview e Tight control over cash and staff
Today's Cash & Sales @ Shift-based cash drawers with opening float and
See total sales, cash in hand, transfers and basic profit in closing counts.

one screen. @ Automatic detection of cash short/over and alerts to
Things to check you.

Cash paid-out for market runs, fuel, transport and
supplier payments.

® Owner approval for payouts, refunds and sensitive
actions.

Print daily summary ® Role-based access and PIN login for staff on shared
One-tap printable end-of-day slip/PDF for your records or devices.

physical book.

@ Paper sales waiting for your approval. ®
e Cash payout requests (market run, fuel, transport).
® Major cash shortages or overages.

Result: Fewer unexplained shortages and clearer
accountability by shift and staff.

NairaPlate - The Plate That Counts




o Know your real food cost and margin e Accountant-ready records

@ Recipe costing with plate-level cost and target margin. Clean CSV exports for your accountant, including:
e Batch logging with actual portions produced. Sales Day Book Cash Drawer Summary
@ Wastage logging for spoilage, over-cooking and other

losses. Cash Paid-Out Register

® Automatic impact on your food cost and margin Supplier and Customer Ledgers

reports.
"Why did my margin change?” (Restaurant/Full Suite) Refund & Reversal Register Wastage & Batch Report
In plain language, you see the main reasons your margin Amounts appear as plain numbers (e.g. 1450.00) with
moved, for example: matching kobo columns, so your accountant can sum and
@ "Your purchase price for oil and tomatoes increased pivot easily.

this week."

Result: Month-end, tax and audit preparation become

® "You sold more low-margin dishes and fewer high- .
faster and more reliable.

margin dishes."
e "Wastage for rice and stew increased.”

Why owners choose NairaPlate
Result: You know which dishes really make money

and where your profit is leaking. @ Built for Nigeria: handles cash-heavy operations,

market purchases and unstable networks.

Purchases, suppliers and customer ® Simplg for smgll kitchens: Buka profile gives you just 4
° dit essential oversight buttons.
cre @ Powerful for bigger restaurants: full control,
e Record market and supplier purchases with ingredient- diagnostics and reports when you need them.
level detail. @ Clear and honest: plain-language reports that tell you
@ Supplier ledger showing what you owe, payments and what changed and why.
advances. @ Audit-ready: clean exports and receipt evidence your
e Customer credit (tabs) for approved customers, with accountant can trust.
repayment tracking.
@ Optional receipt photo capture for purchases and Typical customers

payouts (on request). . .
@ Small bukas and canteens that want simple daily

Result: You can manage supplier debt, customer tabs control.
and ingredient costs without guesswork. e Mid-size restaurants that need serious margin and
cash insight.

@ Caterers and bakeries that manage batches, recipes
and customer credit.

® Multi-outlet operators who want consistent controls
and central oversight (future).

Getting started

We set your kitchen profile (Buka, Restaurant or Full Suite) based on your size.
We configure your menu, recipes and basic settings with you.
Your staff start using the till; you start using the daily summaries.

At month-end, you or your accountant download the CSV reports.

If you'd like, we can run a 2 to 4 week pilot in one outlet before rolling out more widely.

WhatsApp: +234 912 476 6666 - nairaplate.com




