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Prepare a flexible and realistic cashflow forecast for your business and anticipate problems before they become critical. Continuously monitor your cashflow position. 














Prepare for unexpected events – always build in an amount for contingencies to give you a margin of safety. 








Pay on time but not before – people sometimes try to avoid debt of any kind by paying early but this is not in the interests of good cashflow.








Don’t underestimate your costs.  








If you give credit to customers, be cautious in assessing their credit-worthiness beforehand and be relentless in checking the cash owed by the due date. Put a system in place to chase up outstanding credit card receipts.











Cashflow Tips: Restaurants 





Communicate early and regularly with your bank and other lenders to avoid serious financial problems later. 











The best time to negotiate payment terms with a new employee, supplier or lender is at the outset when you have control of the process. Everything is negotiable during an economic downturn – communicating early with your bank or other lender may result in a better interest rate or a change in the timing of the repayment.








Tips for controlling your hotel costs








