

[bookmark: _fb0i0iek5rr9]Annual Restaurant Operating Budget Template

Restaurant Name: ________________________ 
Fiscal Year: ________________________ 
Prepared By: ________________________ 
Date: ________________________ 
Currency: ________________________ 
Reporting Period: ☐ Monthly ☐ Quarterly ☐ Annual
[bookmark: _yib97pl6wikk]1. REVENUE
Revenue represents all income generated by the restaurant before any costs are deducted. Track each stream separately to understand which areas drive your business and where growth opportunities exist.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Food Sales
	
	
	
	
	
	
	
	
	
	
	
	
	

	Beverage Sales (Non-Alcoholic)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Alcoholic Beverage Sales
	
	
	
	
	
	
	
	
	
	
	
	
	

	Catering / Events
	
	
	
	
	
	
	
	
	
	
	
	
	

	Delivery Sales (3rd Party)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Delivery Sales (In-House)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Takeaway / To-Go Sales
	
	
	
	
	
	
	
	
	
	
	
	
	

	Private Dining / Room Hire
	
	
	
	
	
	
	
	
	
	
	
	
	

	Merchandise Sales
	
	
	
	
	
	
	
	
	
	
	
	
	

	Gift Cards / Vouchers Redeemed
	
	
	
	
	
	
	
	
	
	
	
	
	

	Other Income
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL REVENUE
	
	
	
	
	
	
	
	
	
	
	
	
	


Notes:
· Food Sales: Dine-in food revenue only.
· Alcoholic vs. Non-Alcoholic Beverages: Separating these helps track margin differences and comply with licensing requirements in many countries.
· 3rd Party Delivery: Revenue from platforms such as Uber Eats, DoorDash, Deliveroo, etc. Note these typically carry commission deductions (8–30%).
· Gift Cards / Vouchers: Record only when redeemed, not when sold (sold gift cards are a liability until redeemed).

[bookmark: _md1rw66uh2y6]2. COST OF GOODS SOLD (COGS)
COGS is the direct cost of the ingredients and beverages sold. Industry benchmark: Food cost should be 28–35% of food revenue; beverage cost 18–25% of beverage revenue.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Food Cost (Raw Ingredients)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Beverage Cost – Non-Alcoholic
	
	
	
	
	
	
	
	
	
	
	
	
	

	Beverage Cost – Alcoholic
	
	
	
	
	
	
	
	
	
	
	
	
	

	Catering / Event Supplies
	
	
	
	
	
	
	
	
	
	
	
	
	

	Packaging & Delivery Supplies
	
	
	
	
	
	
	
	
	
	
	
	
	

	Wastage / Spoilage
	
	
	
	
	
	
	
	
	
	
	
	
	

	Staff Meals
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL COGS
	
	
	
	
	
	
	
	
	
	
	
	
	


Notes:
· Wastage / Spoilage: Track this separately to identify inventory management issues. High wastage is a key profit leak.
· Staff Meals: A common hidden cost; budget for it deliberately rather than letting it accumulate untracked.
· Packaging: Particularly important for delivery-heavy operations.

[bookmark: _4auv9bb03g24]3. GROSS PROFIT
(Total Revenue – Total COGS)
Gross Profit shows how efficiently the kitchen and bar convert raw materials into revenue. A healthy gross profit margin for restaurants is typically 65–75%.
	
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Gross Profit
	
	
	
	
	
	
	
	
	
	
	
	
	

	Gross Profit Margin %
	
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _6tpof0lub82z]
[bookmark: _70kbqrp6wr0e]4. LABOR COSTS
Labor is typically the largest controllable cost in a restaurant, usually 25–35% of total revenue. It includes all compensation, taxes, and related expenses for your team.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Management / Salaried Staff
	
	
	
	
	
	
	
	
	
	
	
	
	

	Kitchen Staff – Hourly Wages
	
	
	
	
	
	
	
	
	
	
	
	
	

	Front-of-House – Hourly Wages
	
	
	
	
	
	
	
	
	
	
	
	
	

	Bar Staff – Hourly Wages
	
	
	
	
	
	
	
	
	
	
	
	
	

	Delivery / Driver Staff
	
	
	
	
	
	
	
	
	
	
	
	
	

	Casual / Temporary Staff
	
	
	
	
	
	
	
	
	
	
	
	
	

	Overtime Pay
	
	
	
	
	
	
	
	
	
	
	
	
	

	Payroll Taxes & Social Contributions
	
	
	
	
	
	
	
	
	
	
	
	
	

	Employee Benefits & Health Cover
	
	
	
	
	
	
	
	
	
	
	
	
	

	Staff Bonuses & Gratuities Paid
	
	
	
	
	
	
	
	
	
	
	
	
	

	Recruitment & Onboarding Costs
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL LABOR
	
	
	
	
	
	
	
	
	
	
	
	
	


Notes:
· Payroll Taxes & Social Contributions: Varies by country (e.g., National Insurance in the UK, FICA in the USA, UIF/SDL in South Africa). Budget 10–15% on top of gross wages as a general guide.
· Overtime: Unplanned overtime is a common budget blowout — track it monthly.
· Casual / Temporary Staff: Particularly relevant for seasonal or event-heavy periods.

[bookmark: _eouk7yfsalq6]
[bookmark: _ap25se2mxvvq]
[bookmark: _nfrsekcz1tf6]
[bookmark: _sjxgqjerpt2c]
[bookmark: _a59g0j1urqe3]5. OPERATING EXPENSES
Operating expenses are the ongoing costs required to run the restaurant that are not directly tied to food or people. These are further broken down into cost pillars below.

[bookmark: _ntq3z4wuvsq0]5A. OCCUPANCY COSTS
The fixed costs of your physical location. These are largely non-negotiable and must be covered regardless of revenue.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Rent / Lease
	
	
	
	
	
	
	
	
	
	
	
	
	

	Property / Business Rates & Taxes
	
	
	
	
	
	
	
	
	
	
	
	
	

	Building Insurance
	
	
	
	
	
	
	
	
	
	
	
	
	

	Common Area Maintenance (CAM) Fees
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL OCCUPANCY
	
	
	
	
	
	
	
	
	
	
	
	
	


Benchmark: Occupancy costs should ideally be below 10% of total revenue.

[bookmark: _bd7zryn4bszj]5B. UTILITIES
Energy and essential services. These vary seasonally and can be reduced through efficiency measures.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Electricity
	
	
	
	
	
	
	
	
	
	
	
	
	

	Gas / LPG
	
	
	
	
	
	
	
	
	
	
	
	
	

	Water & Sewerage
	
	
	
	
	
	
	
	
	
	
	
	
	

	Internet & Telephone
	
	
	
	
	
	
	
	
	
	
	
	
	

	Waste Removal / Recycling
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL UTILITIES
	
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _i538pi6twt4b]
[bookmark: _4nyatpll9ubp]5C. MARKETING & SALES
Costs associated with attracting and retaining customers, both online and offline.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Digital Advertising (Social / Search)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Print / Local Advertising
	
	
	
	
	
	
	
	
	
	
	
	
	

	Website Hosting & Maintenance
	
	
	
	
	
	
	
	
	
	
	
	
	

	Online Ordering Platform Fees
	
	
	
	
	
	
	
	
	
	
	
	
	

	3rd Party Delivery Platform Commissions
	
	
	
	
	
	
	
	
	
	
	
	
	

	Loyalty Programme Costs
	
	
	
	
	
	
	
	
	
	
	
	
	

	Photography & Content Creation
	
	
	
	
	
	
	
	
	
	
	
	
	

	Promotions & Discounts Given
	
	
	
	
	
	
	
	
	
	
	
	
	

	PR & Influencer Costs
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL MARKETING
	
	
	
	
	
	
	
	
	
	
	
	
	


Benchmark: Allocate 2–5% of revenue to marketing, leaning higher for new or growing establishments.

[bookmark: _ktr9lao2r1da]5D. REPAIRS, MAINTENANCE & EQUIPMENT
Keeping your kitchen and premises in working order. Deferred maintenance often leads to larger, costlier failures.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Kitchen Equipment Repairs
	
	
	
	
	
	
	
	
	
	
	
	
	

	Equipment Servicing Contracts
	
	
	
	
	
	
	
	
	
	
	
	
	

	HVAC / Refrigeration Maintenance
	
	
	
	
	
	
	
	
	
	
	
	
	

	Pest Control
	
	
	
	
	
	
	
	
	
	
	
	
	

	General Building Repairs
	
	
	
	
	
	
	
	
	
	
	
	
	

	Equipment Hire / Leasing
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL REPAIRS & MAINTENANCE
	
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _rdlhooeyo59n]5E. SUPPLIES & SMALLWARES
Day-to-day consumables and operational supplies that support the service.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Cleaning Products & Chemicals
	
	
	
	
	
	
	
	
	
	
	
	
	

	Disposables (Napkins, Straws, Takeaway Containers)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Kitchen Smallwares (Utensils, Pans, Containers)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Front-of-House Supplies (Menus, Table Items)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Office & Admin Supplies
	
	
	
	
	
	
	
	
	
	
	
	
	

	Uniforms & Workwear
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL SUPPLIES
	
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _52yjnt64isbq]5F. TECHNOLOGY & ADMINISTRATION
The software, systems, and professional services that support operations.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	POS System Fees
	
	
	
	
	
	
	
	
	
	
	
	
	

	Reservation / Table Management Software
	
	
	
	
	
	
	
	
	
	
	
	
	

	Inventory Management Software
	
	
	
	
	
	
	
	
	
	
	
	
	

	Payroll & HR Software
	
	
	
	
	
	
	
	
	
	
	
	
	

	Accounting Software
	
	
	
	
	
	
	
	
	
	
	
	
	

	Credit Card / Payment Processing Fees
	
	
	
	
	
	
	
	
	
	
	
	
	

	Bank Charges
	
	
	
	
	
	
	
	
	
	
	
	
	

	Accounting & Bookkeeping Fees
	
	
	
	
	
	
	
	
	
	
	
	
	

	Legal & Compliance Fees
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL TECHNOLOGY & ADMIN
	
	
	
	
	
	
	
	
	
	
	
	
	


Note: Credit card processing fees typically range from 1.5–3.5% of card revenue depending on provider and country.

[bookmark: _rj2qd1yhmznv]5G. COMPLIANCE & LICENCING
Regulatory requirements that vary by country and municipality. Non-compliance can result in fines or closure.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Food Service / Health Licence
	
	
	
	
	
	
	
	
	
	
	
	
	

	Liquor / Alcohol Licence
	
	
	
	
	
	
	
	
	
	
	
	
	

	Music / Entertainment Licence
	
	
	
	
	
	
	
	
	
	
	
	
	

	Fire Safety Certification
	
	
	
	
	
	
	
	
	
	
	
	
	

	Other Permits & Regulatory Fees
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL COMPLIANCE
	
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _szub0p9rjudr]5H. TRAINING & DEVELOPMENT
Investing in your team reduces turnover and improves service quality — both of which directly impact revenue.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Food Safety & Hygiene Training
	
	
	
	
	
	
	
	
	
	
	
	
	

	Service & Skills Training
	
	
	
	
	
	
	
	
	
	
	
	
	

	Management Development
	
	
	
	
	
	
	
	
	
	
	
	
	

	Certification Costs
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL TRAINING
	
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _vxay20r2l70d]5I. INSURANCE
Essential protection for your business, assets, and people.
	Category
	Annual Premium
	Monthly Equivalent
	TOTAL

	Public Liability Insurance
	
	
	

	Employers' / Workers' Compensation Insurance
	
	
	

	Property & Contents Insurance
	
	
	

	Business Interruption Insurance
	
	
	

	Product Liability Insurance
	
	
	

	Vehicle / Delivery Insurance (if applicable)
	
	
	

	TOTAL INSURANCE
	
	
	



[bookmark: _s2xniga9873o]
[bookmark: _j1tnxqi8sk10]
[bookmark: _jeorh4tcdjcu]5J. MISCELLANEOUS & CONTINGENCY
A planned buffer for unexpected costs. Every restaurant experiences unplanned expenses — budgeting for them prevents cash flow surprises.
	Category
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Miscellaneous Expenses
	
	
	
	
	
	
	
	
	
	
	
	
	

	Contingency Reserve (recommend 2–3% of revenue)
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL MISCELLANEOUS
	
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _f49k24eoquxv]
[bookmark: _rvo39w515pro]
[bookmark: _m9gixonmuxyu]
[bookmark: _pd8h07olhlco]6. TOTAL OPERATING EXPENSES SUMMARY

	Pillar
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	5A. Occupancy
	
	
	
	
	
	
	
	
	
	
	
	
	

	5B. Utilities
	
	
	
	
	
	
	
	
	
	
	
	
	

	5C. Marketing & Sales
	
	
	
	
	
	
	
	
	
	
	
	
	

	5D. Repairs & Maintenance
	
	
	
	
	
	
	
	
	
	
	
	
	

	5E. Supplies & Smallwares
	
	
	
	
	
	
	
	
	
	
	
	
	

	5F. Technology & Admin
	
	
	
	
	
	
	
	
	
	
	
	
	

	5G. Compliance & Licensing
	
	
	
	
	
	
	
	
	
	
	
	
	

	5H. Training & Development
	
	
	
	
	
	
	
	
	
	
	
	
	

	5I. Insurance
	
	
	
	
	
	
	
	
	
	
	
	
	

	5J. Miscellaneous
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL OPERATING EXP.
	
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _sh3l9gb71elx]7. TOTAL OPERATING COSTS
(Total COGS + Total Labor + Total Operating Expenses)
	
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Total COGS
	
	
	
	
	
	
	
	
	
	
	
	
	

	Total Labor
	
	
	
	
	
	
	
	
	
	
	
	
	

	Total Operating Expenses
	
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL OPERATING COSTS
	
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _nnphcq8hcb21]
[bookmark: _n7j4kc7q7u94]8. NET PROFIT (LOSS)
(Gross Profit – Total Operating Costs)
Net profit is the ultimate measure of financial health. Industry average net margins for restaurants are 3–9%, though high-volume or well-managed operations can exceed this.
	
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL

	Gross Profit
	
	
	
	
	
	
	
	
	
	
	
	
	

	Total Operating Costs
	
	
	
	
	
	
	
	
	
	
	
	
	

	Net Profit / (Loss)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Net Profit Margin %
	
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _b8eclxc3j3qi]
[bookmark: _wbcskg7x98cf]
[bookmark: _q0e5cjnc8h85]9. KEY FINANCIAL RATIOS
These ratios allow you to benchmark performance against industry standards and your own targets. Calculate them monthly to catch issues early.
Ratio | Formula | Industry Benchmark | Target %  
· Food Cost % | Food Cost ÷ Food Revenue | 28–35% 
· Beverage Cost % | Bev Cost ÷ Bev Revenue | 18–25% 
· Labor Cost % | Total Labor ÷ Total Revenue | 25–35% 
· Prime Cost % | (COGS + Labor) ÷ Revenue | 55–65% 
· Gross Profit Margin % | Gross Profit ÷ Revenue | 65–75%
· Net Profit Margin % | Net Profit ÷ Revenue | 3–9% 
· Occupancy Cost % | Occupancy ÷ Revenue | <10% 
· Marketing Cost % | Marketing ÷ Revenue | 2–5% 
· Revenue per Cover | Revenue ÷ Covers Served | Varies
· Revenue per Seat | Revenue ÷ Total Seats | Varies 

[bookmark: _nfyr3d8e9avr]
[bookmark: _hebm3ktg2twx]
[bookmark: _n9o6p468zuga]
[bookmark: _wog88cj6u33u]
[bookmark: _zdfeyfg5pltv]10. OPERATIONAL METRICS (Optional but Recommended)
These non-financial figures provide context for your financial results and help identify operational trends.
	Metric
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec
	TOTAL / AVG

	Total Covers / Guests Served
	
	
	
	
	
	
	
	
	
	
	
	
	

	Average Spend per Cover
	
	
	
	
	
	
	
	
	
	
	
	
	

	Table Turnover Rate
	
	
	
	
	
	
	
	
	
	
	
	
	

	Number of Operating Days
	
	
	
	
	
	
	
	
	
	
	
	
	

	Daily Average Revenue
	
	
	
	
	
	
	
	
	
	
	
	
	

	Number of Delivery Orders
	
	
	
	
	
	
	
	
	
	
	
	
	

	Number of Event / Catering Bookings
	
	
	
	
	
	
	
	
	
	
	
	
	

	Staff Headcount (FTE)
	
	
	
	
	
	
	
	
	
	
	
	
	

	Revenue per Labour Hour
	
	
	
	
	
	
	
	
	
	
	
	
	


[bookmark: _gk7xy31io2e6]11. CAPITAL EXPENDITURE (CAPEX)
One-off investments in assets rather than ongoing operational expenses. These should be tracked separately from operating costs.
Capital expenditure is money spent on purchasing, upgrading, or maintaining physical assets such as equipment, fit-out, or vehicles. Unlike operating expenses, CAPEX items are typically depreciated over their useful life.
	Item
	Description
	Planned Date
	Estimated Cost
	Actual Cost
	Variance

	Kitchen Equipment Purchase
	
	
	
	
	

	Renovation / Refurbishment
	
	
	
	
	

	Furniture & Fixtures
	
	
	
	
	

	Technology / POS Upgrade
	
	
	
	
	

	Vehicle Purchase (if applicable)
	
	
	
	
	

	Other
	
	
	
	
	

	TOTAL CAPEX
	
	
	
	
	



[bookmark: _jv0cd0tkgc1t]12. CASH FLOW SUMMARY
Profit does not equal cash. This section tracks the actual movement of money in and out of the business.
A restaurant can be profitable on paper but still run out of cash due to timing differences between income and expenses. Monitor this monthly.
	
	Jan
	Feb
	Mar
	Apr
	May
	Jun
	Jul
	Aug
	Sep
	Oct
	Nov
	Dec

	Opening Cash Balance
	
	
	
	
	
	
	
	
	
	
	
	

	+ Total Revenue Received
	
	
	
	
	
	
	
	
	
	
	
	

	– Total Costs Paid
	
	
	
	
	
	
	
	
	
	
	
	

	– CAPEX Payments
	
	
	
	
	
	
	
	
	
	
	
	

	– Loan Repayments
	
	
	
	
	
	
	
	
	
	
	
	

	Closing Cash Balance
	
	
	
	
	
	
	
	
	
	
	
	



[bookmark: _q0zmuxgvo4yq]
[bookmark: _jnsecj2he1tb]
[bookmark: _mfqarmofglla]13. DEBT & FINANCING
If the business carries loans or financing, track repayments and outstanding balances here.
	Facility
	Lender
	Total Amount
	Monthly Repayment
	Interest Rate
	Outstanding Balance

	Business Loan
	
	
	
	
	

	Equipment Finance
	
	
	
	
	

	Overdraft / Credit Line
	
	
	
	
	

	Investor / Owner Loan
	
	
	
	
	

	TOTAL
	
	
	
	
	



[bookmark: _4u7687w0087p]
[bookmark: _u8qp9fqdhrnt]
[bookmark: _kt4mr6itkt3]14. NOTES & ASSUMPTIONS
Document your key assumptions here so that anyone reviewing the budget understands the basis on which it was prepared. This is especially important when sharing with investors, lenders, or partners.
· Revenue assumptions (e.g., average covers per day, seasonal trends): ___________________________________________
· COGS assumptions (e.g., supplier pricing, waste targets): ___________________________________________
· Labor assumptions (e.g., roster structure, wage rates used): ___________________________________________
· Occupancy terms (e.g., lease end date, rent escalation clauses): __________________________________________
· Currency used and any foreign exchange considerations: ___________________________________________
· Any known upcoming changes (e.g., planned price increases, new menu launches, renovations): ___________________________________________
· Additional notes: ___________________________________________

Template designed for general international use. Adjust category names, tax references, and benchmarks to reflect local regulations and market conditions in your country.
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