
Is the display easy to shop? 

Is it easy to stock? 

Does the display hurt the food? 

Are there color and texture breaks? 

Is the best face of the product showing? 

Does the display draw the customer in?

Are displays matching anticipated sales? 

Is it easy to clean & rotate? 

Are you selling your BEST produce?

Is proper care and handling considered? 

Are staff able to answer product questions?

Should I buy it?

Who should I buy it from?

Where should I display it?

What should the price be?

How’s it selling?       Why has it slowed down?

Should we lower the price?

Change up the display?

Change who we buy from?

Discontinue & bring 
in new items?
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