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	QSR Foodservice Handbook
	Operational insights, menu inspiration and profitability tools for high-volume foodservice venues.
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	Introduction
	QSR customers expect freshness, colour, nutrition and the assurance that their meal has been prepared with care, even when it’s served in under three minutes.
	Australian avocados are one of the most effective ingredients to bridge fast service with fresh, high-quality food.
	This Australian Avocados QSR Foodservice Handbook has been developed to help businesses use avocado more profitably and efficiently, reducing waste, improving consistency, speeding up training and unlocking higher-value menu opportunities.
	This handbook gives chefs, franchisees, operators and crew members the knowledge  needed to use Australian avocados with confidence, consistency and commercial success.
	- 04 -
	Add Avo, Add Value

	Why Australian Avocados Add Value
	Australian avocados deliver operational, financial and brand value that make them one of the most effective ingredients in QSR environments.
	High perceived value
	Cost-effective
	Year-round supply
	No waste applications
	- 05 -
	Add Avo, Add Value

	Minimal labour
	Brand value
	Financial strength
	Upsell performance
	A menu engineer’s dream
	- 06 -
	Supply Windows

	Supply Windows
	fresh avocado seasonality by STATE
	State
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	Jan
	Feb
	Mar
	Apr
	May
	Jun


	fresh avocado seasonality by variety
	Variety
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Manjimup
	Pemberton
	Atherton Tablelands
	Bundaberg
	Childers
	South East Queensland
	Northern NSW
	Sunraysia
	Hass
	Shepard



	QSR-Specific Commercial Standard
	PREMIUM TRAY
	CLASS 1 TRAY
	bulk box
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	Grading Avocados

	Category
	premium tray
	class 1 tray
	bulk box
	QSR Definition
	Quality Characteristics

	Size & shape
	Shelf Life & Ripening
	note:
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	Grading Avocados

	Category
	premium tray
	class 1 tray
	bulk box
	Ease of Use in Venue
	Best QSR Applications
	Commercial Positioning


	Comparative Summary Table
	Attribute
	Premium Tray
	Class 1 Tray
	Bulk Box
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	Storage and Ripeness, Rotation and Waste Management


	FIVE STAGES OF RIPENESS
	Effective handling and ripeness management are essential for maintaining quality, reducing waste and protecting margin. Simple, repeatable systems can be put in place that reduce waste to near zero.
	hass
	shepard
	Effective handling and ripeness management are essential for maintaining quality, reducing waste and protecting margin. Simple, repeatable systems can be put in place that reduce waste to near zero.

	Stage 1
	hard
	Stage 2
	The Five Ripeness Stages
	Pre-conditioned
	Stage 3


	breaking
	Stage 4

	Firm-ripe
	Stage 5

	ripe
	Shepards stay green even when ripe!
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	Storage and Ripeness, Rotation and Waste Management


	firmness
	Stage 1
	Stage 2
	Stage 3
	Stage 4
	Stage 5
	Penetrometer (Hass & Shepard)
	>10
	2.2-10
	1.1-2.1
	0.7-1.0
	0.4-0.6
	Durometer (Hass)

	>81
	74-81
	59-73
	44-58
	33-43
	Durometer (Shepard)

	>80
	70-80
	54-69
	41-53
	32-40
	Training Tip:
	Storage Temperature Guide
	hard
	5°C Hass 7°C Shepard
	Slows ripening; stores up to 7 days

	Firm-Ripe
	5°C Hass 7°C Shepard
	Use within 2–3 days

	Cut slices
	5°C
	Hold for a maximum of 4 hours


	SMashed avocado
	5°C
	Hold for 2–4 hours depending on acidity

	note:
	Never freeze fresh avocado, ice crystals damage the texture
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	Storage and Ripeness, Rotation and Waste Management


	Airflow and Handling
	Waste Prevention Systems
	PREP small batches:
	Preparing only 2 hours worth at a time to reduce oxidation.

	First in, first out:
	Train staff to follow FIFO every shift.

	Air exclusion:
	Press cling wrap directly onto the surface of a cut avocado, flesh should touch.

	Acidity:
	Use acidulated water, 1L water + 10g citric acid or 20ml lemon juice. Dip slices for 10-20 seconds.


	RIPENESS TECHNIQUES
	TO SPEED RIPENING
	TO SLOW RIPENING
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	Prep Time and Handling


	Handling, Prep and Productivity Techniques
	When the right tools and systems are used, avocado becomes one of the simplest, safest and most consistent fresh ingredients in a QSR kitchen.
	Safe Cutting &
	Handling Techniques
	Cut avocado along the seam lengthwise.
	Twist the avocado to open.
	Remove seed safely using a spoon.
	Peel the skin off to give a higher yield.
	Training Tip:
	- 15 -
	Prep Time and Handling


	No Knife Handling Techniques
	Tool
	Primary Use
	Strengths
	Best QSR Applications
	Avocado splitter/ slicer
	spoon
	Avocado dicer/grid press
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	Prep Time and Handling


	Slice Thickness Standards
	Clear slicing standards improve consistency, speed and food cost control.
	2-3 slices (30g)

	Burgers
	6-8mm

	Wraps
	4-6mm
	3-4 slices (30g)
	Half avo or 4 segments

	Salads
	12-15mm

	Pizza topping
	6-10mm
	50g

	Bowls
	6-10mm
	50g
	- 17 -
	Prep Time and Handling


	Dicing Standards
	Ideal for Mexican formats, bowls and salads.
	Use firmer avocados.
	Standard dice size: 10–12mm.
	Toss with lime and a pinch of salt to prevent browning.

	Mashing Techniques
	Basic Smash
	100% avo Salt Lemon juice

	Optimised Smash
	80% fresh avo  0.5% salt 1% citrus 20% slightly overripe avo (for creaminess)
	Optional: coriander, pepper, chilli

	Training Tip:

	Productivity Techniques for Busy Services
	- 19 -
	Yield by Grade and Management

	Yield by Grade and Management
	Australian avocados grading is based on external appearance, not flavour or internal quality. Class 1 Trays and Bulk Box avocados can have the same internal quality as premium class avocados at a lower cost - which is why yield becomes the most important commercial measure.
	yield determines
	Cost
	Margin
	Training

	It’s about:
	Knife or no-knife
	Ripeness
	Visual standards
	Trimming losses
	Whether appearance matters
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	Yield by Grade and Management


	Typical Yield by Size
	Count 28+
	Hass
	Shepard

	Count 23-25
	Hass
	Shepard

	Count 18-20
	Hass
	Shepard

	Count 14-16
	Hass
	Shepard

	65%
	Industry Standard Yield:
	Yield varies more due to staff technique than the avocado itself.



	How to Maximise Yield
	- 22 -
	Yield by Grade and Management

	Yield by Application
	Different menu items tolerate different levels of yield loss depending on the required texture and presentation.
	Yield Outcome
	Notes
	Application
	Ideal Ripeness
	Slicing
	Dicing
	Mashing
	Purées & Sauces
	Halves & Segments
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	Yield by Grade and Management


	Avocado Yield by Format
	These yield ranges are based on a typical medium Hass avocado.
	All yields below are expressed as usable flesh per avocado after prep losses relevant to each format.
	Base Assumptions:
	Average whole avocado weight:
	200g
	Average usable flesh:

	130g
	Industry average edible yield:

	~65%
	Seed + skin:

	~70g
	Sliced
	Diced
	Quarters
	Smash
	Sauce
	Purée
	Typical Use
	Usable Yield (g per avocado)
	% of Flesh Used
	Effective Yield % (whole avocado)
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	Cost-per-Serve Breakdown


	Cost-Per-Serve, Pricing Strategy and Profit Modelling
	Avocado is one of the best margin drivers in Australian QSRs. Its low portion cost, high perceived value and strong customer willingness to pay make it a reliable profit engine across every format - sliced, diced, smashed or blended. When yield is managed well, avocado consistently delivers one of the highest gross profits (GPs) on the menu.
	Cost-per-serve:
	- 25 -
	Cost-per-Serve Breakdown

	Cost per serve & profit by format
	Menu price used: $2.50 (QSR sweet spot)
	Sliced
	Hass
	Shepard

	Diced
	Hass
	Shepard

	Quarters
	Hass
	Shepard

	Smash
	Hass
	Shepard

	Sauce
	Hass
	Shepard

	Purée
	Hass
	Shepard
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	Cost-per-Serve Breakdown

	Disclaimer:
	All cost-per-serve and profit estimates in this section are considered indicative only and will vary by avocado variety, class, count, stage of ripeness, supplier price, yield and each QSR’s portion control and handling practices.

	Assumptions used:
	Example: Puree: Cost per 30g serve
	Class: Class 1 Trays
	Count: 23-25
	Cost per avocado: $2.20
	Edible flesh yield: 65% (0.65)
	Format recovery: 94% (0.94)
	Usable flesh: 0.65 x 0.94 = 0.61
	Variety: Hass
	Class: Class 1 Trays
	Count: 23-25
	Cost per avocado: $2.20
	Edible flesh yield: 65% (0.65)
	Format recovery: 94% (0.94)
	Usable flesh: 0.61
	Serve size: 30 g
	$2.20 ----------------------------  190 (g) x 0.65 x 0.95
	Cost per serve =
	x 30

	Cost per serve = 0.57
	- 27 -
	Cost-per-Serve Breakdown

	Upsell Pricing Strategy
	Customers expect to pay extra for avocado, and they do.
	Typical QSR add-on price range: $1.50–$3.00
	Premium chains: $3.50-$4.50
	QSR sweet spot: $2.50
	Margin Table
	Avocado consistently delivers elite Gross Profit.
	- 28 -
	Creative Applications


	Creative Applications and Upsell Opportunities
	Avocado adapts across cuisines and formats. Its neutral flavour, creamy texture and premium perception make it one of the easiest ingredients to add into existing menu items, while unlocking high-margin upsells.
	Usage Ideas
	Charcoal Chicken
	pizza

	Upsell Potential
	- 29 -
	Creative Applications

	Usage Ideas
	mexican

	Upsell Potential
	Middle Eastern
	Japanese
	note:

	Make Your Menu Avocado Ready with Hass Avocado and Shepard Avocado Nutritional Info
	HASS
	Shepard
	RECIPES


