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Behind Every Great Guest Experience
In hospitality, every detail matters, from the guest
TRANSFORM You R experience to the efficiency behind the scenes.
BACK OF HOUSE Hotel pantries, commercial kitchens, and supply rooms
aren’t just storage; they’re operational lifelines. When
these spaces are well-organized, teams can move quickly,
& su PPLY ROOMS maintain service standards, and focus on delivering
exceptional guest experiences.

THE HOSPITALITY STORAGE OPTIMIZATION GUIDE As hotels, restaurants, and food service operations grow,

storage needs naturally expand. The goal isn’t simply
fixing inefficiencies; it’s creating smarter, more supportive
storage environments that keep pace with your operation.

Unlocking Space in Back-of-House Areas

Hotel kitchens and storage areas often With the right storage approach, these
handle a wide variety of inventory: spaces can:

) Dry goods and ingredients > Support faster kitchen prep and service workflows
2 Linens and towels 2 Improve organization across food and supply inventory
D Cleaning supplies 2 Maximize available space without expanding

Y Service equipment Support FIFO (First In, First Out) inventory practices,
helping maintain food freshness, reduce waste, and

A well-designed system with NSF approved fixtures ensure proper stock rotation

ensures everything, from ingredients to housekeeping

supplies, is exactly where it needs to be.

A Modern Approach to
Hospitality Storage

Traditional shelving is familiar but often limits flexibility as inventory and
operational needs change.

Modern hospitality environments are shifting toward high-density
mobile storage systems, which maximize available space while
improving accessibility and reducing labor costs.

2> Maximize available space
> Improve accessibility
2 Eliminate fixed aisles

> Adapt to seasonal or operational changes

A ‘
Beneflts Of The result: a layout that supports both kitchen staff and housekeeping

teams efficiently.
Smarter Storage

More Space for Improved Faster Workflow &  Flexibility for Seasonal
Supplies and Organization in Fast- Service Efficiency & Operational

Equipment Paced Environments I S 15 Changes

allows teams to prep
faster, restock efficiently,
and maintain smooth
operations.

High-density systems Structured storage
significantly increase helps staff quickly locate
capacity without expanding ingredients, tools, and
the footprint. supplies, especially during
peak hours.

Adaptable layouts handle
inventory fluctuations driven
by occupancy, events, or
seasonal demand.

Tailored Solutions for Hospitality Spaces

Commercial Kitchen Storage Housekeeping & Linen Storage

Efficient layouts keep kitchen teams fast, clean, Organized linen and supply storage boosts housekeeping
and consistent. efficiency and maintains guest room standards.

Hotel Pantry Organization Food & Beverage Storage

Supports room service, banquets, and daily operations Proper organization reduces waste, improves inventory
with clear organization and easy access. management, and ensures quality control.

Get in touch with our team to learn more! (800) 234-7477 . sales@pippmobile.com



Your Hospitality Storage Transformation Checklist

Use this checklist to evaluate and optimize your pantries and supply rooms.

Space & Layout 2 Storage Capacity 3 Organization &
Evaluation Optimization Zoning

E] Assess current space utilization D Maximize storage

D Identify underused areas D Use adjustable shelving
or mobile systems

and bottlenecks

D Ensure workflow supports
peak operations

4  Workflow Efficiency

E] Can staff find items quickly? E] (’\ffas'tnoti:(nlg\?;;v's'b'“ty

Are restocking and prep

operations smooth? E] Use FIFO methods for inventory

E] Minimize bottlenecks

Cleanliness & -
Compliance 8 Staff Usability

Is the system intuitive
and trained?

E] Maintain sanitation standards E]

| | Keep aisles clear and hazard-free [] Are Qr?antizational i??t”gards
consistent across shifts?

Elevating Guest Experience

Through Storage

When your back-of-house spaces
are optimized:

> Food service is faster and more consistent
D Housekeeping operates efficiently

> Staff spend more time serving guests and
less time searching

> Inventory is easier to maintain

Better storage doesn’t just improve operations; it
elevates the overall guest experience.

Take the first step:
Schedule your storage
assessment today.

E] Reduce wasted aisle space

Inventory
Management

D Group items by function

(food, linens, cleaning supplies)

D Can your system adjust to
seasonal demands?

D Can shelving layouts
be modified easily?

E] Conduct regular checks

D Reduced time searching
for items?

Less stress and smoother
operations?

Build the System Behind
the Service

With the right storage system, your team spends less
time searching and more time delivering excellence.

Transforming your pantries, supply
rooms, and kitchens creates:

2 More organized operations
> Smoother workflows

> Higher-quality guest experiences

With the right storage system, your team spends less
time searching and more time delivering excellence.

Get in touch with our team to learn more! (800) 234-7477 . sales@pippmobile.com

E] Label shelves and zones clearly

E] Keep high-use items within reach

6 Flexibility & Adaptability

9 Performance Check

E] Improved prep/service speed?


https://www.pippmobile.com/contact/
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