


U ndess tdnaing -
<7tooasezvice
Cost Contzoé

An Operational Text for Food,
Beverage, and Labor Costs

THIRD EDITION

-

éhvaza é .ganaezs
—C_.imot/u/ Clg Hitl

Donna Q ;azia

PEARSON e

.

Prentice 4 N
Hal Upper Saddle River, NJ 07_453




Library of Congress Cataloging-in-Publication Data

Sanders, Edward E.

Understanding foodservice cost control: an operational text for food, beverage, and labor
costs/Bdward E. Sanders, Timothy H. Hill, Donna J. Faria=3rd ed.

p. cn.

Previously published under title: Foodservice profitability, 2nd ed., 2001.

Includes index,
ISBN-13: 978-0-13-171487-8
ISBN-10: 0-13-171487-2
1. Foodservice-Cost control.
E. Foodservice profitability.
TX911.3.C65526 2008
647.95-dc22

IV. Title.

Editor-in-Chief: Vernon R. Anthony
Senior Editor: William Lawrensen
Managing Editor—Editorial: Judith Casillo

Managing Editor—Production: Mary Carnis
Production Liaison: Jane Bonnell

Production Editor: Shelley Creager, Aptara, Inc.

Manufacturing Manager: Ilene Sanford
Manufacturing Buyer: Cathleen Petersen
Senior Marketing Manager: Leigh Ann Sims
Marketing Coordinator: Alicia Dysert
Marketing Assistant: Les Roberts

I. Hill, Timothy H.

II. Faria, Donna J. 1II. Sanders, Edward

2007013719

Senior Design Coordinator:
Miguel Ortiz

Interior Design: Aptara, Inc.

Cover Designer: Linda Punskovsky

Cover Image: Burke/Triolo Productions,
Jupiter Images/FoodPix

Composition: Aptara, Inc.

Media Production Project Manager:
Lisa Rinaldi

Printer/Binder: Bind-Rite Graphics

Cover Printer: Coral Graphics

Previous editions published under the title Foodservice Profitability: A Control Approach by

Edward E. Sanders and Timothy H. Hill.

Text photo credits appear on page 599, which constitutes a continuation of the copyright page.

New Jersey 07458.

Copyright © 2008, 2001, 1998 by Pearson Education, Inc., Upper Saddle River,

Pearson Prentice Hall. All rights reserved. Printed in the United States of America. This
publication is protected by Copyright and permission should be obtained from the
publisher prior to any prohibited reproduction, storage in a retrieval system, or transmission
in any form or by any means, electronic, mechanical, photocopying, recording, or likewise
For information regarding permission(s), write to: Rights and Permissions Department

Pearson Prentice Hall™ is a trademark of Pearson Education, Inc.

Pearson® is a registered trademark of Pearson ple

Prentice Hall® is a registered trademark of Pearson Education, Inc.

Pearson Education LTD.
Pearson’ Education Singapore, Pte. Lid.
Pearson Education Canada, Ltd.,

,_ Pearson Education~—Japan
Pearson Education Australia PTY, Limited
Pearson Education North Asia, Ld.
Pearson Tducacion de Mexico, S:A, de C.V.
Pearson Education Malaysia, Pre. L,

PEARSON

S
Prentice B
Hall

1I0. 987 6 % 4 A 21
INPING LR O7HO- 131714878
ININ 1O (A0 TR el IR B



Bzie;(’ Com‘_en ts

Chapter 1
Chapter 2
C/uz;ztez s
Chapter 4
Chapter 5
Chapter 6
Chapter 7

Chapter 8
Chapter 9
Chapter 10
Chapter 11
Chapter 12

Chapter 13
Chapter 14
Chapter 15
Chapter 16
Chapter 17
Chapter 18
C/mplet 19

About Operating Controls in the Foodservice Industry
About ﬁebipes

About the Portion Cost

About Purchasing

About Purchasing the “Right Quantity”

About the “Right Supplier”

About_ Receiving & Storing Products
& Processing Invoices

About Inventory & Inventory Control
About Food Production Control

About Food Cost & Food Cost Percentage
About Monitoring Sales

About Menus, Menu Pricing, Sales Forecasts,
& Sales Analysis

About Beverage Production Control & Service

About Beverage Cost & Beverage Cost Percentage
About Bar & Inventory Control

About Controlling Payroll Costs & Employee Turnover
About Measuring Staff Performance & Productivity

" About Operating Statements

About Preparing Income Statements

Appendix <A What Is Farfalle Arrabbiata?
Appendix T3 Chapter Math Formulas

67
103
137
169

201
237
261
295
331

e
1



Contents

[

C/la;ztez 7

C/zaptez 2

C/uiptez s

Perspective  xi

An Expression of Appreciation  xiii
Organization of Text xv

About the Authors  xvii

About Op’erating' Controls in the Foodservice Industry

About the Control Process, or, Why Control Is So Important
Internal Foodservice Environments

External Foodservice Environments

The Need for Control Processes and Procedures
The Purpose of Controls

The Basic Control Procedure

The Operating Cycle of Control

Prepurchase Functions

Back-of-House Functions

Front-of-House Functions

Manager’s Role

The Value of Informatjon

Farfalle Arrabbiata
Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About Recipes

About Those Recipes ‘

Elements of a Standardized HACCP Recipe and Plate Card
The World of Weights and Measures

Plate Cards: Another Form for a “Recipe”

Sizing Recipes

Standardized Recipes and Plate Cards at Farfalle Arrabbiata
Farfalle Arrabbiata: Menu Selections

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About the Pdrtibn Cost

Ahout Portion Costing
Recipes and Recipe Cast Cards
Costing for Plate Cards

O N W N =

10
11
14
16
18
19
21
24

30
31

33

34
38
49
51
52

56

59
62

62

67
08
o9




Contents

C/mp ter 4

C/mptcz 5

The Menu Pricing Formula
Butcher Tests and Cooking Loss Tests
The Trangle of Enlightenment

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About Purchasing

About Purchasing

The Purchasing Functions, or “The Five Rights”
About Purchasing the Right Quality

Bidding and Specifications

Make or Buy? The Make-or-Buy Analysis

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About Purchasing the “Right Quantity”

About Ordering Products

Ordering the Right Quantity

Par Stock

Using Par Inventory Amounts with Order Sheets to Order Product
Requisitions

Ordering for Functions

Performing a Yield Analysis for Canned Products

«Key Terminology and Concepts inThis Chapter
Discussion Questions and Exercises

About the “Right Supplier”
Take a Look at Where We've Been
About Foodservice Distribution Systems
Researching and Selecting Suppliers
Purchasing Plans
Placing an Order
Supplier Pricing
As-Purchased Prices, Yield Factors, and Portion Costs
Conclusion: The “Five Rights® of Purchasing, Revisited

-

Key Terminology and Concepts in This Chapter
- Discussion Questions and Exercises

About Receiving & Storing Products

& Processing Invoices
- About Receiving, Invoice Management, Storing, and Issuing
"+ Elements of Good Receiving

137
138
139
143
152

154

160

162

165
165

169

170
171
178
184
189
192
193
194
196
197



C/ulp fer 8

C/mptez 9

C/uzptez 70

C/zaplez 17

Contents Vil

Verify the Quantity, Quality, and Price

206
Storage 215
Other Paperwork Used in Receiving « 220
Processing Invoices 223
Key Terminology and Concepts in This Chapter 228
Discussion Questions and Exercises 228
About Inventory & Inventory Control 237
About Inventory Management 238
Perpetual Inventory System 240
Periodic Inventory System 241
_ Valuing Inventory 246
Book Inventory Value Versus Actual Inventory Value 250
Managing Inventory Using the ABC Inventory System 250
Inventory Turnover 254
Key Terminology and Concepts inThis Chapter 258
Discussion Questions and Exercises 258
About Food Production Control 261
Operating Cycle of Control and Back-of-House Production 262
Sales History 263
Steps to Food Production Control 269
Key Terminology and Concepts in This Chapter 289
* Discussion Questions and Exercises 289
About Food Cost & Food Cost Percentage 295
About Food Cost 296
Food Cost and Types of Foodservice Operations 298
Food Cost as a Part of the Income Statement 300
Food Cost as a Piece of a “Pie” 303
Food Cost as a Daily Percentage 306
Food Cost as a Monthly Percentage 314
Variances in Food Cost 319
Managing Unfavorable Variances 321
Key Terminology and Concepts inThis Chapter 326
Discussion Questions and Exercises 326
~ About Monitoring Sales 331
About Monitoring the Sales Process 332
Introduction to Sales, Cash, and Credit Card Control 332
Daily Sales Control - 342
Introduction to Guest Service Accounting 345




T S s

viii Contents

Chapter 12

Chapter 13

Chapter 14

C/mpta 1%

Taking the Guest’'s Order
Controlling Customer Guest Checks
Special Controls for Beverage Service

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About Menus, Menu Pricing, Sales
Forecasts, & Sales Analysis

About Menu Pricing, Menu Selection, and Sales Analysis
The Right Menu Selection

Calculating the Right Portion Cost and Selling Price
Sales and Food Cost Forecasts

Menu Profitability

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About Beverage Production Control & Service

About Beverage Production Control, and Service
- Introduction to Beverage Service
Pour Cost
Reconciling Sales
Avoiding Theft by Management and Bookkeeping Staff
Avoiding Theft by Nonmanagement Employees
S‘tate Liquor Laws and Service

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About Beverage Cost & Beverage Cost Percentage

Introduction to the Beverage Cost Control Process
Beverage Purchasing

Beverage Production

Beverage Cost ) B

Beverage Cost Percentage Goals

Calculating Beverage Cost Percentage

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About Bar & Inventory Control
About Bar and Inventory Control

- Beverage Inventory
Nonaleohol ltems

. Key Terminology and Congeepts in‘This Chapter
Discussion Questions and Excrefses

346
349
353
354
354

357
358
359
366

378
380

389
390

413

414
416
418
420
421
423

2

-t

RPN

431
T432
438
445
446
447



SRR

C/la;zte: 16

C/zaptez 177

C/zaptez 78

C/zaptez 79

Contents

About Controlling Payroll Costs & Employee Turnover

. About Payroll Costs and Employee Turnover

Introduction to Payroll Cost Control
Components of Payroll Costs
Relationship Between Costs and Sales
Payroll Budgets

Developing a Work Schedule
Calculating Payroll Costs :

Using Time Cards

Payroll Cost Report

Hiring and Managing Employees
Steps to Controlling Payroll Cost

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About Measuring Staff Performance & Productivity

About Measuring Staff Performance and Productivity
Productivity

Measuring Kitchen Staff Productivity and Performance
Measuring Server Performance and Productivity
Service Standards and the Service System

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About Operating Statements

About Operating Statements

Basic Operating Statements

About Sales History and Operating Periods
Income Statements and Operating Periods
Cost Behavior

Working Budgets

Analyzing an Income Statement

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

About Preparing Income Statements

About Preparing Income Statements
- Studying and Analyzing Current Sales,

Expense, and Profit History

Stuclying and Analyzing Current Sales,
Expense, and Profit Patterns

Researching Internal and External Variables
for the Next Budget Period

Developing Assumptions About Sales, Expensces,
and Profit, or, Let's Take Qut the Crystal Ball

431

452
452
454
456
457
461
462
465
467
470
473

480
480

483

484
484
485
492
495

500
500

549
550

560



X Contents

Using Assumptions to Create a Budget Plan

Calculating Revenue Using Other Operating Information

Key Terminology and Concepts in This Chapter
Discussion Questions and Exercises

Appendix A What Is Farfalle Arrabbiata?

Appendix TS Chapter Math Formulas

Glossary 589
Photo Credits 599
Index 601

564
567

570
570

573

579



O Ilaex

A .

ABC Inventory System
illustrated, 252

inventory management with, 250-253
products, categorizing, 251-253
Acceptable degree of variance, 524

Acceptable variances, 319
Accounting periods, 239
Active portioning, 39-40
Actual budget, 505, 519
Actual cost method. See also. Valuing
inventory '
defined, 247
using, 249
Actual cost percentage, 525
Actual food cost percentage, 92, 314, 320
Actual inventory value, 250
Actual selling price
defined, 367-368
formula, 368
less than MMP, 369
setting, 368-369
Add-ons, 495
Alcohol beverage menu, 414
elements, 414
illustrated, 415
Alcohol beverage theft
avoiding, 401-402
bookkeeping, 402
cash register, 402
consumption, 401
diluting bottles, 403
inventory, 402
kickbacks, 401
methods, 402-403
by nonmanagement employees, 402-403
outright, 403
overcharging, 403
phantom bottle, 402—-403
phony walkouyts, 402 :
protecting against, 403
short pour, 403
unauthorized consumption, 401
Alcohol beverages. See also Liquor
bar juices, 419
drink control, 433
flow through beverage service
operation, 432
inventory systems, 432
license requirements, 404 Y
menu price, calculating, 399400
number of drinks sold, 442
Post-mix system, 419
pre-mix system, 419
purchasing provedures, 416
sales price, 442

service training, 404
standardized recipe, 395
state liquor laws, 403104
third-party liability, 404
variances, 439
Alcohol drinks. See also Beverage production
aperitifs; liqueurs, cordials, 396
beers and ales, 397
cocktails, 390
glassware, 397
mixed drinks, 390
neat, 396
tap products, 397
wine glasses, 398
wines, 397
Alcohol service. See also Liquor license
checking IDs, 405 -
controls, 353
Daily Incident Log, 406-407
house policy, 405-406
introduction to, 394-398
Prudent Person Rule, 404
responsible, 405-408
server education, 408
suggested pace of, 404
Amount Purchased Equivalency (APE), 162, 580
Annual Productivity Report
defined, 489
illustrated, 492
Annual sales
defined, 542
example, 543, 5444
AP (as purchased)
defined, 70
prices, calculating, 193-194
Aperitils, 390
Approved payee lists, 225
Approved supplier lists, 18, 182
Assumptions
in budget plan creation, S04-567
for controllable expenses, 564
converting into budget figures, 501-563
defined, 560
developing, 500503
examples, 502, 563
rescarch as backup, 501
types, 560, 501
Automated beverage control, See alyo
Beverage control
advantages, 433, 434138
custom design, 433431
dralt beer, A3%
features, 430
averview, 437
sutmary, AA7-430
typos, 43)

601
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Average check, 265, 379, 494
calculation methods, 548
defined, 548
history, 548

Average contribution margin, 371

Average inventory, 255

Average sales per seat, 549

Average sales per server, 265

B

B2B purchasing, 177
Back-of-house functions. See also
Internal environments; Operating
Cycle of Control (OCC)
defined, 5
dishroom operations, 5
food production, 5
invoice management, 5, 18
kitchen production, 18
menu planning, 5
purchasing, 5
receiving, 5, 18
storing practices, 5, 18-19
Balance sheet, 505
Bar
cost. See Pour cost
defined, 394
front, 394
juices, 419
location, 424
special-function, 394
transfers, 421
Bar and Inventory Control Report, 423, 4206,
439-443. See also Beverage control;
Beverage inventory
amount, 442
closing inventory, 442
cost of goods sold, 442
defined, 439
illustrated, 440
~ item description, 442
- items tracked, 439
" liquor cost percentage, 443
number of drinks sold, 442
opcning inventory, 442
price, 442
requisitions, 442
sales price, 442
tenal, 442 y
ot retail valoe, 443
unit, 442 ‘
far requlsitions »
duily preparation, 442
Wefined, 420 :
Beef, purchare sprcifications, 119
SRewrr, 597 See alio Alcohol beverages,
S Alcohal drinks
weverige vost, 428 -
- craft, c«.:nl_rp!.;y»}'ﬂyul, A6

Beginning register reading, 335
Beverage control
automated, 433-438
bottle exchange system, 438
drink control, 433
systems, 432-433
Beverage cost
bar location, 424
breakdown, 425
control process, 414-416
controlling, 421
defined, 420
formulas, 584-585
pour cost and, 420
in prime cost, 21
reports, 27
sales management analysis, 426
variance, analysis, 526-527
Beverage cost percentage, 510
in Beverage Cost Report, 425
calculating, 423-427
with cost breakdown/sales
analysis, 424
defined, 420
goals, 421
maintenance, 421
Beverage Cost Report
completing, 423435
cost of goods sold, 423
defined, 421
illustrated, 422
as information tool, 426
using, 426
Beverage inventory. See also
Inventory
Bar & Inventory Control Report,
439-443
Bin Card system, 444—445
closing, 442
control steps, 439
Liquor Storeroom Inventory Report, 439,
443-444
nonalcohol items, 445
opening, 442
physical, <12
size, 438
Boverage manager, 10
Beverage production, -18-4.20
control, 394390
formulas, S84
nomlcohol drink fngredionts,
B
soda, AL
Heverage purchasing, 410 s
ciscounts, 417
inventon: sise, 4ty
pavinent methods, oy
pricing, 417
puovedunes o
pioclont Hine byvadiy, sin



supplier product lines, 418
well-stock products, 418
Beverage sales, 302
guest checks, 400

receipts, 401

reconciling, 400-401 ° .

Beverage service. See
Alcohol service
Beverage specifications, 416
Bid procedure, 109
Bid sheets
defined, 185
illustrated, 186
using, 187-189
Bid system
daily bid, 184, 185
defined, 184 tl
fixed bid, 184, 185
Bidding, 18
Bin Card system. See also
Beverage inventory
defined, 444
illustrated, 444
as perpetual inventory system, 445
Bin cards, 240
Blank requisitions. See also
Requisitions
defined, 156, 158
example, 159
illustrated, 158
par amount requisition versus, 158
Book inventory value, 250
The Book of Yields, 194
Bookkeeping theft, 402
Bottle control systems, 396
Botutle exchange system, 438
Bowtie Pasta, product spec, 124-125
Broadline distributors, 174, 179
Brokers. See also Foodservice
distribution systems
defined, 175 _
example, 175-176
functions, 175
job summary, 177
as marketing-specialists, 177
Browsé sheets; 185
Budget preparation
assumptions, developing,-560
assumptions, using, 564-567
current sales, expense, and pro[‘it'
patterns, 549-556
internal/external variables, 556-560
sales, expense, and profit history,
542-549
steps, 541
Budgeted food cost percentage, 302, 320
-Budgers -
actual, 505, 519
costs over, 304
costs under, 305

Index

creating with assumptions, 564-567
declining balance, 519, 521
defined, 6
departmental, 506
development, 505
example, 518
future, 505, 540-541
master, 506
payroll, 457-461
working, 500, 519-523
Business patterns, 544
Busing, 5
Butcher Test
chart illustration, 86
defined, 85
functioning, 87
. uses, 85
yield analysis and, 85-86
Buyers. See also Purchasing;
Purchasing decisions
challenges, 104

request for proposal (RFP), 109
responsibilities, 183

C

Call brands, 416
Call sheets. See Bid sheets
Can cutting, 162
Canned products
drained weight, 163
packing medium, 163
yield analysis, 162-163
Capacity, 487-488
Captive audiences, 19
Case-break pricing, 180-181
Cash. See also Payment
accepting, 336-337
comparison, 423
discounts, 180
handling procedures, 336
incorrect change, 336-337
+over-rings, 337
under-rings, 337
Cash and carry, 179
Cash flow statement, 505
Cash Turn-In Report
completing, 334-335
defined, 333, 334
illustrated, 333
Cashiers, control, 333-334
Cashier’s Report
completing, 334, 335-336
defined, 332, 334, 335
illustrated, 333
Checks. See alsa Payment
accepting:, 337-338
© features, 338
llustrated, 338
Chemical storage, 217-218

603
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Chicken Noodle Soup, 42, 121-122
Cost Card, 71-78
menu pricing, 83
MMP formula, 84
product spec, 121-122
Chili Dog, product spec, 123-124
Closed storerooms, 218-219
Closing inventory. See also
Inventory
bar, 442
defined, 317
Cocktails, 396
COD, 180
Commissaries, 174
Common size analysis. See also
Income statements *
beverage cost variance analysis,
526-527
completing, 524-530
controllable expenses, 527
defined, 524
food cost variance analysis, 526
occupation costs, 527
performance assessment, 525-520
performance of line items, 528
process, 524
total cost of goods variance, 527
trouble spots identification, 528-530
Common usage patterns
defined, 144
setting par with, 144-151
Comparative analysis. See also
Income statements
completing, 530-533 .
defined, 524 ¢
example, 531-533
variance percentage, 531
Competitive analysis
defined, 364
form, 366-367 o
Competitive geographic area, 364-365
Competitors
customer counts; 365
differentiation from, 369
number of, 364, 365
. pricing, 365
‘signature menu items, 365
Complimentary (comp) meals, 317, 323
~ Contribution margin
actual, determining, 373
average, 371
defined, 371
“plate, 384
total menu, 384

: Contribution Margin Pricing Method. See also

Menu pricing methods
defined, 371 - ;
. formula, 371
* problems with, 372-373

Control. See also Operating Cycle of Control

(0CO)
alcohol service, 353
automated beverage, 433-438
beverage, 432-438
cost control versus, 3
defined, 3
drink, 433
food production, 269-288
guest checks, 351
management, 7
nature of, 14
need, 9-10
perspective for, 9-10
process, 2-3
purpose, 10
storeroom, 218-220
Control procedure
businesses and, 12
corrective action, 13
illustrated, 11
performance measurement, 11-13
recycle, 13
standards setting, 11
standards success determination, 13
steps, 11
Controllable costs, 515

Controllable expenses. See also Expenses

budgeting with assumptions, 564
common size analysis, 527
defined, 454, 512

types of, 454

Controllable Expenses (income statement),

300, 302, 454~455
Convenience foods, 115-120, 128
Cooking Loss Test

calculation, 88-90
defined, 85
form, 89
Cordials, 396
Corrective action, 13

-

COST $$/COST % = SALES $$ equation, 94-95
COST $$/SALES $$ = COST % equation. See also

Triangle of Enlightenment
defined, 92
example, 92-93
Cost behavior, 514-519
applying to sales forecast, 516-519
fixed costs, 516
illustrated, 526
when sales change, 516

Cost Card sample (Chicken Noodle Soup). See also

Recipe cost cards
calculation, 74
completed, 76
illustrated, 71
problem, correcting, 77

Cost characteristics, 514
Cost control, 3



Cost excesses, 10
Cost of food sold, 317
Cost of goods, 508-509

budgeting with assumptions, 564
variance, analysis, 527

Cost of Sales (income statement), 300, 302
Cost per ounce, 89

Cost structure, 546

Costs. See also Food cost
beverage, 21

composition of, 303
controllable, 515
credit cards, 342
current, 69

employee turnover, 470—472
fixed, 302, 456, 515, 516
food, 21

invoice, 72

labor, 21

mixed, 515, 528

new technology and, 22-24
nonoperating, 302, 515
occupation, 302, 512
operating, 302, 303, 514-515
over budget, 304
payroll, 452-461
per purchasing unit, 73
portion, 67-102
prime, 21, 457, 519, 546-548, 555-556
sales relationship, 456-457
sales versus, 301-302
uncontrollable, 515
under budget, 305
variable, 515

Counts
customer, 263
daily sales, 274-275
defined, 209
guest, 265-209
portion, 275

Covers per person-hour, 488

Credit cards, 335
accepting, 339-342

authorization terminals, 340
cost of, 342 N
discount, 339 -
fraud, 341-342
illustrated, 339
standard transaction proccdures, 341
vouchers, 341
Credit memos
defined, 212
illustrated, 213
Credit/pz ayment terrms, 180
Credits
adjustments, 315-%16, 319
defined, 315 -
Crystal ball, 540-541

Current opuaum, period, 549, 550

Index

Currént sales, 550
Customer fit

defined, 360

demographics, 360-361
food style/theme, 361
price threshold, 360
service style, 361-362
Customers. See Guest counts; Guest
orders; Guests

Dm

Daily bid procedure, 184,
185, 186
Daily food cost dollars, 306
Daily food cost percentage
.defined, 306
shortcomings, 313

without requisitions, 310
Daily Food Cost Worksheet
compiling, 311-313
defined, 306
types of, 313
Daily Incident Log, 406—407
Daily sales, 553
counts, 274-275
POS printout, 344
Daily Sales Report
defined, 333, 342
illustrated, 343
‘Dairy items
bid sheets, 188
order sheets, 148, 188
Data, 23
Databases, 23
Debit cards, 335
accepting, 339-342
appearance, 341
illustrated, 339
vouchers, 341
Debits, 315
Declining balance budget
defined, 519
illustrated, 521
Delivery schedule, 179
Demographics, 360-361
customer fit, 360-361
labor force, 8, 558
Departmental budgets, 506
Departmental Food Cost Report,
318-319
Diluting bottles, 403
Direct payroll costs, <46+
Direct purchases, 221
defined, 306

information, 313
Directs

charmcteristios, ...H
delined, 221
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Discounts
credit card, 339
liquor, 417
quantity, 180
volume, 180

Dishroom operations, 5

Distribution systems, 171-177
brokers, 175-177
distributors, 174-175
eProcurement/B2B purchasing, 177
manufacturers/processors,

172-173

sources, 172

Drained weight, 163

Drink control, 433

Dry storage
defined, 216
shelving, 217

Dupe checks, 348-349

Dupe pads, 348

E

Economic conditions, 8, 324, 558
Edible portion divided by as purchased
(EP/AP), 88
Electronic invoice processing, 226
Electronic time cards, 466
Employee turnover
cost of, 470-472
defined, 470, 472
hidden costs, 472
management quality and, 470
overview, 452
rate and cost chart, 472
rate, calculating, 472—473
rate, typical, 473
recruiting costs, 470
training costs, 470
Employees
evaluation, 497
lack of training, 322
meals, 317
performance ‘standards,
477-479
-prospective, selection
_sheet, 475
right, hiring, 474-475
- skills, 362
. training, 477
EP (edible portion)
calculating, 194
‘defined, 76
EP/AP (edible portion divided by as
purchased), 88
eProcurement, 177
Equipment, 43
capacity, 362
hot holding, 44
-receiving, 205

Evaporation loss, 399
Expenses
changes, 566-567
changes, profit and, 560-563
controllable, 512
current, 554-555
detail, 507
history, 545-546
income statement, 300
planning for, 304
Expiration dates, 113
Extended price, 73, 76
Extending recipes, 70-71
calculation, 74-75
defined, 74
formula, 74
math, 76
External environments
changes in, effect of, 559-560
defined, 3
economic conditions, 8, 558
government regulations, 8, 558
internal environment relationship, 4
labor force demographics, 8, 558
local market conditions, 8, 558
media, 9, 558
new technology, 8-9, 558
research for next operating period,
556-557
supplier relations, 8, 558
types of, 7-8
variables, 557

F

Facility, capacity, 362
Farfalle Arrabbiata, 28-29, 56-60
adjusted budget, 568
annual sales, 544
assumptions, 562, 563
average check history, 548
bar description, 575
budget, 518
comparative analysis, 531-533
core philosophy, 575-576
cost structure, 546
daily sales, 553
expense history, 545-546
guest philosophy, 575
income statement, 455,
509, 517
kitchen description, 575
Menu Analysis, 387-388
menu selections, 576-578
mission statement, 575
prime costs, 547
restaurant description, 574
restaurant profile, 5739744
slow, busy, and shoulder

perods, 552



staff philosophy, 576
weekly food sales, 552
Fast food, 299
Fat/calories, reducing, 47
Favorable variances, 531
Financial plans
defined, 6 H
* master, 550
Financial statements. See Operating
statements
Fine dining restaurants
business profile descriptors, 299
defined, 300
“First In, First Out” (FIFOQ), 242, 246
defined, 246
using, 248-249
“Five Rights”. See also Purchasing
defined, 105, 138-139
right order size, 106
right price, 106
right product, 105-106
right quantity, 137-168
right supplier, 106, 169-199
right time, 106
Fixed bid procedure, 184, 185
Fixed costs. See also Costs
cost behavior, 516
defined, 302, 456, 515
occupation costs, 527
Food cost
acceptable variances, 319
actual percentage, 92
daily dollars, 306
as daily percentage, 306-314
defined, 296, 453 ,
foodservice operations and, 298-300
formulas, 581-583
in income statement, 300-303
introduction to, 297
as monthly percentage, 314-319
over budget, 304
as percentage of sales, 370
as piece of “pie,” 303-306
in prime cost, 21
reduced percentage, 92
reports, 26 :
unacceptable variances, 319 - *
under budget, 305
understanding, 297-298
variance, 319-321
variance, analysis, 526
Food cost percentage, 510
actual, 314, 320
budgeted, 320
daily, 306-314
to date, 309-310
defined, 296
menu, 384 )
as menu pricing method, 369-370
monthly; 314-319

Index

purchasing pattern effect, 314
* sales pattern effect, 314
target, 302
weighted average, 306, 309, 384
Food Cost Percentage Method. See also

Menu pricing methods
defined, 369

food cost as percentage of sales, 370
using, 370 ;

' Food Mishap Report, 284-285
Food processing plants, 173
Food production

control steps, 269-288
defined, 5

formulas, 581

levels, setting, 270-275
overproduction, 269

par, 276

planning based on sales forecast, 274
schedule, 276-282
underproduction, 269

Food Production Schedule, 272

completing, 276-282

in error tracking, 284

to establish par, 276
illustrated, 278, 281

for menu items (not bulk),

279-280
preparing with par system,
276-279

sample, 280-282
simplified, 283

Food safety statement, 44

Food sales, 297

Food Sales Recap Report, 271

defined, 379
illustrated, 381
using, 381-382

Food style, 361

Food waste, 285

Foodservice concept, 4

Foodservice distribution systems,

171-177
brokers, 175-177
distributors, 174-175
eProcurement/B2B purchasing, 177
manufacturers/processors, 172-173
sources, 172
Foodservice distributors
broadline, 174, 179
defined, 174
full-line, 174
restaurant chains and, 175
_ specialty product, 174
Foodservice operations
food cost and, 298-300
- size range, 332
types of, 298
Forecasting, 19

“Form (purchasing), 113

607



608 Index

Formal purchasing method, 184-186
Formulas. See Math formulas

Fraud, credit card, 341-342

Free pouring, 395-396

Freezer storage, 216

Front bar, 394

Front-of-house functions. See also Internal
environments; Operating Cycle
of Control (OCC)

busing, 5

defined, 4

guest checks, 20-21

guests, 20

payment, 5

sales, 5

seating, 4-5

serving, 5

Full-line distributors, 174
Functions

order calculation, 160

order calculation, cost per portion, 162
ordering for, 160-162

G

Glassware
standard, 396, 397
types and sizes, 397
wine, 398
Government regulations, 8, 324, 558
Grocery list, master, 144
Gross Profit (income statement), 513
Guest Check Daily Record
computer-generated, 351, 352
defined, 349 _ &
illustrated, 350
manual, 350
Guest checks, 20-21, 262
annual, 266
average, 265, 379
beverage sales, 400
charge amount, 348
completing, 346-348
control system, 351
controlling, 349-353
in error tracking, 284
functions, 345
item description/price, 348
" as itemized food/beverage bill, 346
manual, 347 :
' monthly, 266
number, 348
sections, 347-348
as source document, ‘)53
Sstubs, 348
Gmsx connts, 263
. definid, 265
numbcr of covers per pcnud 2(, _.1(,7

sales history organization, 265-269
seat turnover, 267-269
Guest orders

placing with kitchen, 348-349
taking, 346-349
two-copy, 349
Guest service accounting
balancing and, 351-353
cycle, 345-346, 351-353
illustrated, 345
introduction to, 345-346
Guests

dining experience, customizing, 368
in Operating Cycle of Control
(0CO), 20

H

HACCP (Hazard Analysis Critical
Control Point), 35-36

Hand-held scanning devices, 243

High inventory levels, 254

High productivity, 484

Hiring. See also Employees
interview, 475-477
to job description, 475-477
preemployment tests, 475
process, 475
right people, 474-475

Hourly sales, 553

House brands, 416

House policy, 405-406

I

Income, 300
Income statements
analyzing, 524-533
Beverage Cost, 302
Beverage Sales, 510
categories, 303
categories, performance assessment, 525
common size, 508
common size analysis, 524-530
comparative analysis, 530-533
Controllable Expenses, 300, 302,
454-455, 512
Cost of Goods, 508-509
Cost of Sales, 300, 302
defined, 300, 505
with difterence and analysis, §29
example, 301, 517
expenses, S00-507
. Foudd Cost, 302
Food Sales, S10
formulas, S87
Gross Profit, 513




illustrated, 509, 511
ingredients, 508
Occupational Costs, 300, 302, 512

operating periods and, 506-514
parts of, 455

preparing, 539-571 , -
in Prime Cost Method, 375
Profit (Loss), 300, 513-514
sales (revenue), 300, 508
sample, 375

Total Beverage Cost, 510

Total Controllable Cost Percentage, 512
Total Cost of Goods, 302, 510
Total Food Cost, 510

trouble spots, identifying, 528
Indirect payroll costs, 464
Inefficiency, fraud, errors, and

waste (IFEW), 10
Informal purchasing method, 184
Information systems, 3
Ingredients

measure, 45

nonalcohol drink, 418—420

quality, as profitability problem, 386

quantity, converting, 53

quantity, recording, 45-46

recording, 44—45
weight, 45
In-process inventory, 242, 318
Inputs, 485-486
Instructions
writing, best practices, 46
Intermediaries, 172
Internal environments
back=of-house functions, 5-6° -
changes in, 556
changes in, effect of, 559-560
defined, 3
external environment relationship, 4
froht-of-house functions, 4-5
functional areas, 3—4
management functions, 6—7
research for next operating period,
556-557

Interviews, prospective employee, 475-477
Inventory g
actual Value; 250
average, 255
beverage, 438-445
book value, 250
closing, 317
file, 108
formulas, 580-581
how to take, 242
in-process, 242, 318
levels, 254
liquor, 418
lists, creating, 108
opening, 316

..

Index

rotating, 254
taking, 239
theft, 402
value variances, 250
valuing, 246-250
when to take, 241-242
Inventory management
with ABC inventory system,
: 250-253
defined, 5, 202, 238
elements, 239
good, 238
introduction to, 238-239
Inventory sheets
completed, 244
defined, 243
illustrated, 244
" product categories, 244
using, 242-246
Inventory systems
ABC, 250-253
periodic, 239, 241-246
perpetual, 239, 240-241
too high, 256
too low, 256
types, 239
Inventory turnover rates
acceptable, 256
calculating, 254-255
defined, 254
evaluating, 255
information, using, 256
Invoice costs
in Butcher Test, 87
defined, 72
Invoice management, 5, 18
Invoice on account, 224
Invoice payment schedule
defined, 224
illustrated, 225
working with, 225-226
Invoice receiving, 206
Invoice units, 72
Invoices
defined, 206
electronic processing, 226
not recorded, 323
processing, 223-226
stamp, 211-212

J
Jigger, 396

Job description
components, 475
defined, 474
hiring to, 475~477
illustrated, 476
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K

Kickbacks, 401
Kitchen production, 19

L

Labor cost
defined, 21
reports, 27
Labor Cost per Guest equation, 376
Labor force demographics, 8, 558
Lamb, purchase specifications, 117
Last In, First Out (LIFO). See also Valuing inventory
defined, 247
using, 249
Lead times, order, 180
Legal drinking age, 403
Liqueurs, 396
Liquor. See also Alcohol beverages
call brands, 416
discounts, 417
house brands, 416
requisition, 416
specifications, 416
supplier product lines, 418
suppliers, 417
well stock, 416, 418
Liquor license, 404—405. See also
Alcohol service
privileges, 405
requirements, 405
Liquor Storeroom Inventory Report. See also
Beverage inventory
benefits, 444 e
Closing Inventory, 444
defined, 443
illustrated, 441
Requisitions by Day of Period, 443
Totals, 443
Unit Size, 443
Liquor suppliers, 417
Local market conditions, 8, 324, 558
Lounge. See Bar

Make-or-Buy-Analysis (MOBA)
defined, 129
evaluation, 130
steps, 129-131
Management controls
© L eorrective action, 322
“defined, 6
performance measurement, 321
procedure, 321322
standards, 321 ;
" variances outside of, 324325
- variances within, 422324

Management functions. See also
Internal environments
controlling, 7
defined, 6
organizing and influencing. 7
planning, 6-7
Manager's Report, 263
Manual guest checks, 347
Manufacturers, 172-173
Markup methods, 192-193
Master budget, 506
Master grocery lists
defined, 144
par amount requisitions as, 156
Master List of Assumptions, 561
Math formulas, 579-587. See also
specific formulas
bar and inventory control, 385
beverage cost, 584-585
beverage production control/service, 584
employee turnover costs, 585
food cost, 581-583
food production control. 581
income statement preparation, 387
inventory & inventory control, 380-581
menus, menu pricing, and sales forecasts,
583-584
monitoring sales, 583
operating statements, 386—587
payroll costs, 585
portion cost, 579
recipes, 579
right quantity, 580
staff performance/productivity, 586
Meal period sales, 533
Meals
employee, 317, 323
promo/comp, 317, 323
Measured pouring, 396
Measures
ingredient, recording, 45—6
memory tip, 51
standard, 50
Meat
number of portions from, 161
order sheets, 145
packaging, 115
tags, 220-221
The Meat Buyers Guide
beef, 115
defined, 115
lamb, 117
pork, 118
veal, 119
Meat-processing plants, 173
Menu
alcohol beverage, 414
hank, 303, 301
competitor, 303
concepts, 2520, 107-108




mix, out of balance, 323
planning, 5
as prepurchase function, 16-17
Menu Analysis, 379
Theory, 382
variables, 381
Menu Item Sales Forecast
defined, 379
illustrated, 380
Menu items
average check, 379
color, 361
cooking method, 361
cross-utilization, 361
menu bank, 363-364
menu placement, checking, 386
outs, 478 -
Menu popularity, 382
analyzing for, 382-384
benchmark, 382-383
formula, 384
problems, strategies for, 385-386
as successful menu measure, 387
Menu prices
differentiating factors, 367-368
drink, 399-400, 442
food cost forecast and, 379
higher/lower than MMP, 369
as profitability problem, 386
rounding rules, 377-378
sales forecast and, 378-379
setting, 366-367
special situations, 377
Menu pricing formula, 79-85. See also
Minimum Menu Price (MMP)
Chicken Noodle Soup example, 83
defined, 78
Q Factor, 81-83
Spige Factor, 79-81
Menu pricing methods, 369-377
Contribution Margin Pricing Method,
371-373
Food Cost Percentage Method,
369-370
formula summary, 377
Prime Cost Method, 375-377 3
Ratio Method, 374
selecung, 467
Meny profitability, 380-318
benchmark, 4184485
formula, 3K5 y
POty and, 342
proviers, s valegies for, 386

a5 seccesstul merig meusure, 387

Menu selection, #90460)
competitien ani, 3i4- 465
compatitive analysis, 405366
CUstomes i, 3600
desirability, ¢ hiecking, 480
example, 59 ;

Index

“five rights,” 359
operational fit, 362
plate fit, 301
profitability, 363
research, 360
shaping, 363-364
Method of prep, 46
Middlemen, 172
Minimum Menu Price (MMP),
70, 78
calculation example, 83-84
“Chicken Noodle Soup
4 example, 84
factors, 78
formula, 79, 367
mathematical, 366
menu prices higher/lower
than, 369
in portion cost calculation, 90
Q Factor, 81-83
SF (Spice Factor), 79-81
using, 83 -
Minimum order size, 179
“Mise en place,” 43
Mishaps
per hour, 488-489
percentage, 488, 491
Mixed costs, 515, 528
Mixed drinks, 396
Mixers, 419
"Monitoring sales process, 331-356
Monthly food cost percentage. See also
Food cost percentage
calculating by department, 319
defined, 315
finding, 318
formula, 315
Monthly Food Cost Report
Cost of Food Sold, 315, 317
defined, 315
illustrated, 320
Tortal Food Purchases, 316
Transfers In, 316
Transfers Out, 317
Monthly Prodluctivity Chart, i89-490
Monthly Productivity Report
defined, 489
illustrated, 191
Most recent purchase price method, See abo
Valuing inventory
detined, 247
using, 249

N

The Netiona! Crdiniry Boiden L0
NGt N Novtaring Nedis, 10
Nedt Uik, 390

Mot weight, 160103
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Nonalcohol drink ingredients. See also
Alcohol beverages
common, 445
inventory, 445
purchasing, 419-420
standard, 418-419
Nonoperating costs, 302
Nonstandardized recipes, 36
North American Meat Processors
(NAMP), 115

o

Occupation costs
budgeting with assumptions, 565
common size analysis, 527
defined, 512
illustrated, 512
variance, 527
Occupation Costs (income statement),
300, 302, 513
One-stop shopping, 183-184
Online ordering, 179
Open container laws, 403
Open storerooms, 218
Opening inventory. See also
Inventory
bar, 442
defined, 316
Operating costs, 303, 514, 515
Operating Cycle of Control (OCC), 262
back-of-house functions, 18-19
defined, 15
development, 14
front-of-house functions, 19-21
illustrated, 15 i
prepurchase functions, 16-18
Operating periods
current, 549, 556
income statements and, 506-514
sales per, 506, 542, 550-554
Operating statements. See also Balance sheet;
Cash flow statement; Income statements
formulas, 586-587
types of, 504-505
. Operational fit, 362
Operational planning, 263
Order I)Qdk, 153
Order shees
defined, 144, 185
“details, 153154
example, 187 o
with par inventory amounts,
- 152153
Ssetting, up, 153
o oming, 158
- Ordering :
for functions, l(vl)—-]_(f,a
Aead time, 180 .
one-stop shopping, 183184 -

online, 179

products, 138-139

right quantity, 139-143
Orders. See also Receiving

guest, 346-349

placing, 189-192

short, 212
Organizational culture, 7
Outs, 478
Outsourcing, product

production, 133

Overpour, 396
Overproduction, 269
Over-rings, 337, 402
Overtime, 467

P

Packaging
fish/seafood, 114
fresh poultry, 114
fresh produce, 114
frozen goods, 114
information, 114
processed foods, 114
raw/fresh meat, 114
Par amount requisitions. See also
Requisitions
blank requisition versus, 158
defined, 156
example, 156-158
illustrated, 157
as master grocery list, 156
on-hand amount, 158
Par sheets, 152
Par stocks (amounts)
calculation formulas, 151-152
defined, 143
determining, 144
manager use of, 144
ordering products with, 152-153
setting, with common usage patterns,
144-151
uses, 143
Passive portioning, 41
Payment
cash, 330-337
checks, 337338
credit cards, 339-342
debit cards, 339-342
defined, 5
traveler's checks, 339
Payroll buclgets
defined, <58
determining, 460
estlonte, A58
estinate ilustiation, 400
pavioll cost, A 354
payrell cost allogition, 45840
RO TRTH R



Payroll cost percentage, 456-458
calculation, 456
defined, 456

in Payroll Cost Report, 467-468
typical, 457
using, 457-458 ;
Payroll Cost Report
defined, 467

employee meals, 468
illustrated, 468

payroll cost percentage, 467-468
sales per person-hour, 470
total gross wages, 468
Payroll cost sheet, 463
Payroll costs
allocation, 458-461
calculation, 462-465_
calculation frequency, 452
calculation methods, 463-464
components, 454—456
control, 453 )
control steps, 473—-479
controllable expenses, 454
daily, calculation, 465
defined, 452, 453
direct, calculation, 464
estimate, 458
formulas, 585
indirect, calculation, 464
manual calculation, 464
overview, 452
salaries, 454
splitting, 461
total, calculation, 465
wages, 454
Payroll Journal, 469, 470

Percentage Method of Budgeting, 561, 567
Performance
kitchen staff, 485-492
measuring, 11-13, 321
server, 492—495
Performance standards
defined, 477
dependability and responsibility, 485
efficiency, 485
partial list, 477-478 o
quality, 485
quantity, 485
Periodic inventory system. See also
Inventory systems
count value, 250
defined, 239
how 10 take, 242
inventory, when 1o take, 241242
inventory sheet, 242-246
perpetual system versus, 239
Perpetual inventory system. See also

Inventory systems
bin cards, 240
chart, 240

Index

defined, 239
periodic system versus, 239
uses, 241
value, 250
Phantom bottle, 402—403
Pick-up slips, 214
Planning
based on sales forecast, 274
for expenses, 304
food production, 274
as management function, 6
menu, 5
operational, 263
Plate cards
costing for, 78
defined, 37, 51
-elements, 38—49, 51
example, 58
functions, 37
goal, 51-52
Point-of-sale (POS) systems, 21
Point-of-sale (POS) terminal, 23
Popularity benchmark, 382
Popularity percentages (index), 553, 568
in building order quantities, 143
computation, 141-142
in consumer preferences identification,

143
defined, 140, 141, 262
fluctuation, 143
" in menu counts determination,
142-143
tracking, 140
uses, 141, 269
Pork, purchase specifications, 118

Portion Control Chart, 286-287
Portion costs

calculation, 194

calculation for function order, 162
evaluating, 131-132

finding, 78

formulas, 579

high, 369

inaccurate, 68, 69

MMP formula in, 90

in Operating Cycle of Control (OCC), 68
options, 69

as profitability problem, 386

recipes option, 69-78

right, 366-378
too high, 90

Portion size

calculating, 161-162
finding, 41-42
staff not serving, 322

Portions
_counts, 275

number, calculating, 161--162
reconciling to ordered tood,
2086287
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Positive variances, 323-324
Post-mix system, 419
Poultry
order sheets, 146
packaging, 114
Pour cost, 398-400, 443. See also
Beverage control
beverage cost and, 420
defined, 398, 420
evaporation loss, 399
high, 420-421
percentage, 443
scope, 415
spillage loss, 399
with standard drink cost card,
398-399, 400
standardized, 415-416
Pour guns, 396
Pour systems, 421
Pouring
free, 395-396
measured, 396
overpour, 396
underpour, 396
Preemployment tests, 475
Pre-mix system, 419
Prepurchase functions
menu, 16-17
paperwork/procedures, 17-18
Price rounding, 377-378
Prices. See also Menu prices
as-purchased, 193-194
best, getting, 193
case-break, 180-181
competitive AP, 178
extended, 73, 70
in inventory sheets, 245
purchase, right, 106
threshold, 360
unit, 88
vendor, comparing, 194
verifying, 211
Prime Cost Per Guest formula, 376
Prime Cost Percentage formula, 376
Prime Cost Pricing Method. See also Menu
pricing methods
- ‘defined, 375
“equations, 376
steps, 375-376
Prime costs, 519, 555-556
defined, 21, 457, 546
example, 547
upward progression, 547 -
Processing invoices. See also
» Invoices ‘ oo
-approved payee list, 225
defined, 223 .
-electronic, 226
< information flow, 226
invoice payment schedule; 224-226

Processors. See also Foodservice
distribution systems
defined, 172
examples, 173
location, 173
Produce
bid sheets, 189
order sheets, 150, 189
packaging, 114
specs, 115
Product count, 163
Product printouts, 185
Product specifications
Baked Potato, 122-123
beef, 115
books, 108
Bowtie Pasta, 124-125
Chicken Noodle Soup,
121-122
Chili Dog, 123-124
common information, 111
convenience products,
113-120
cost parameters, 114
defined, 105
developing, 108
foodservice, 126
fresh produce, 115
item intended use, 111
item name, 111
lamb, 117
pork, 118
quality characteristics, 112
reasons for writing, 109-110
sample, writing, 121-126
too-loose, 110-111
too-tight, 110
trade association requirements,
114
veal, 119
writing, 110-115
writing information, 115-120
Product tags, 220-221
Production schedules. See also
Food production
creating, 270-282
creating with par system, 276-279
in establishing par, 276
illustrated, 281
for menu items (not bulk),
279-280
sample, 280-282
simplified, 283
Productivity
analysis tools, 485
defined, 484
high, 484
inputs, 485-180
low, 184
monthly averages, 490



Productivity measurements

Annual Productivity Report, 489
defined, 484
Monthly Productivity Report, 489-490
Shift Productivity Chart, 485-489
Products. See also Purchasing
in ABC Inventory System,,
251-253
canned, 162-163
categories, 244
categorizing, 251-253
convenience, 128
cost parameters, 114
expiration dates, 113
form, 113
incorrectly received, 213-214
information, using, 490-492
intended use; 111
issued without requisitions/transfers, 323
name, 111
ordering, 138-139
outsourcing, 133
packaging information, 114
quality characteristics, 112
ready-to-serve (RTS), 131
spoiled/wasted, 322
stolen, 322
substitutions, 112
unacceptable, 213
unit size, 113
value-added, 128, 173
Profit
current, 554-555
expense/sales changes and,
560-563
history, 545-546 .
Profit and Loss Statement (P&L).
See Income statements
Profit or Loss (income statement), 300,
302, 513-514
Profitability, 363
benchmark, 384-385
menu, 380-388
overall, checking, 525
Promotional (promo) meals, 317, 323
Prudent Person Rule, 404
Psychographic market segmenting, 361
Pull Lists, 272
Purchase orders (PQs)
defined, 18, 190
delivering 10 suppliers; 190
ilustrated, 191
information on, 192
Purchasing. See also Ordering
“by the wach,” 200
defined, S
foroad method, 184-186
functions, 103, 105106
informal method, 184 -
liquor; 416-418 .

Index

nonalcohol drink ingredients,
419-420
non-negotiables, 203
“on account,” 180
. plans, 184-189
Purchasing decisions. See also
Buyers
elements, 104
influences, 104
Purchasing patterns

daily inconsistencies, 314
defined, 313

food cost percentage and, 314
Purchasing units, 245

defined, 73

finding, 73

percentage amount of, 152

Q

Q Factor
defined, 79, 81
determining, 81
example, 81
in semi-d-la-carte menu pricing
format, 81
use, 81, 83
Quality
characteristics, 112
checks, 210-211
, grades, 112
product, 106-108
product, supplier, 178
standards, 107
verifying, 210-211
Quantities
check, 206
converting, 53
discounts, 180
in inventory sheet, 245
recipe, total, 38
right, 106-108
verifying, 206
Quarterly figures (sales), 542

R

Ratio Methoxd, 374
Ready-to-serve (RTS) products, 131
Receipts
beverage sales, 401
total, 335
Receivers, 201
Receiver's Daily Report
detined, 221
directs g stores, 221223
Hhistrued, 204

e

S, 224
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Receiving, 5
count verification, 209
defined, 18, 202
elements, 203-206
equipment, 205
invoice, 206
non-negotiables, 203
paperwork, 205, 220-223
person, 204
place, 203
potential problems,
212-214
price verification, 211
procedures, 114
process documentation,
211-212
quality verification, 210=211
quantity verification, 260
requirements, 203
short orders, 212
standard procedure, 18, 206
volume verification, 209-210
weight verification, 207-209
Recipe cost cards
Chicken Noodle Soup example,
71-76
defined, 17, 69
form, 70
information, 70
math, 70-71
Recipe costing
calculations, 74
ground rules, 70
plate cards, 78
tips, 72
Recipe multiplier. See also
Sizing recipes
calculating, 55
defined, 53
determining, 52-53
using, in calculation, 53
Recipe units
invoice units and, 72
purchasing units and, 74
Recipe yield ;
defined, 38
elements, 38
example, 39
finding, 42
- percentage, 77
Recipes
defined,; 35
extending, 70-71
- instructions, Dest practices
-~ for writing, 46
method of prep, 46
- nonstandardized, 36
porntion costing and, 69-78 "
-+ Quantities, 45-46
-sizing, 52-55° - - -

standardized, 17, 34-49, 275-276
total quantity, 38
References, supplier, 181
Refrigeration, 215-216
Register reading, 335-336
Reports
beverage cost, 27
food cost, 26
labor cost, 27
sales, 28
spoilage, 253
Request for proposal (RFP), 109
Requisitions, 154-159
bar, 421
blank, 156, 158-159
defined, 18, 19, 154, 155
functions, 154
liquor, 416
par amount, 156-158
process, 155
products issued without, 323
storeroom, 218, 307
types, 156
as written order, 155
Restaurants USA, 119
Returns policy, 180
Revenue. See Sales
RFP (request for proposal), 109
Right order size, 106
Right portion cost, 366-378
Right price, 106
Right quantity, 106-108, 137-168, 580
Right supplier, 106, 169-199, 580
Right time, 106
Rotating inventory, 254
Rotating stock, 242
Rounding, price, 377-378

S
Salaries, 454

SALES $$ X COST % = COST $$ equation. See also

Triangle of Enlightenment
defined, 93

examples, 94
Sales

annual, 542

average per server, 265

beverages, 302

budgeting with assumptions, 564

calculating with other operating
information, 567-569

cash, stolen, 322

changed, cost behavior and, 516

changes, profit and, 560-563

costs relationship, 456157

COStS versus, 301-302

current, 550

daily, 553

dally counts, 274275



defined, 5, 332

electronic data collection, 263
food, 297

goals, 495

historical, 544

hourly, 553 :

in income statement, 300, 508
levels, monitoring, 282283
manual data collection, 263
meal period, 553

mix, 381, 508

monitoring, 331-356
per day, 423
per period, 423
per person-hour, 470, 488
per shift, 423
quarterly, 542
reconciling, 400-401
reports, 27-28
semiannual, 542
steward, 317, 323
tracking, 262-263
weekly, 552
Sales counts
daily, 274-275
forecasting, 273-274
Sales dollars ($$) per operating
period, 265
Sales dollars per shot, 423
Sales forecasts
cost behavior and, 516-519
defined, 140, 262, 267
elements needed for, 272-273
formulas, 584
generation, 140-141
menu pricing and, 378-379
planning production based on, 274
sales count, 273-274
tracking, 140
Sales history
customer counts, 263
defined, 140, 262 _
dollar values, 263
formats, 263 ’
organizing by dollar values, 265
organizing by guest counts,
265-269
report, 140

for sales forecast, 272-273

tracking, 140

in work schedule preparation, 461
Sales pauerns, 272-273

daily inconsistencies, 314

defined, 313

food cost percentage and, 313
Sales per operating period, 506,

542, 550-554

annual, 550

by day of the week, $53-554

meal periods, 553

Index

monthly, 550-551

weekly, monthly, & quarterly combination,
552-553
. Scanning devices, 241, 243
Scoop sizes, 40
Seat turnover (turns)
defined, 267
weighted average, 269
Selection sheets
defined, 475
illustrated, 477
Semi-d-la-carte menu pricing
. format, 81
Semiannual sales, 542
Server Production Chart
Average Customer Sale, 494
_components, 493-494
defined, 493
illustrated, 493
preparing, 493—-495
Servers
defined, 492
education, 408
tracking, 492
Service bar, 394
Service specifications. See also Product
specifications; Specifications

foodservice operation, 126-128
format, 127

sample, 128
- writing tips, 127
Service standards, 495
Service style, 361-362
Service System Chart
applications, 495-499
defined, 495
illustrated, 496
as marketing tool, 497498
for setting service standards, 499
in staff evaluation, 497
in staff training, 495-497
Serving sizes
active portioning, 39—40
defined, 38
passive portioning, 41

Servings

defined, 5
number of, 38

SF (Spice Factor)
coverage, 80
defined, 79
determining, 80
using, 81, 83
writing, 81

Shift averages, 488

- Shift Productivity Chart, See also

Productivity
analysis data, 489
caleulations, 488489
Covers per Hour, 486
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Shift Productivity Chart. (continued)
Covers per Person-Hour, 487-488
defined, 485
illustrated, 487
Mishap Percentage, 488
Mishaps per Hour, 488
Person-Hours, 486
preparing, 486—488
Sales per Hour, 486
Sales per Person-Hour, 487
Shift Average, 488

Shopping lists, 18

Short orders, 212

Short pour, 403

Shot glass, 396

Shoulder periods, 551

Signature menu items, 365

Sizing recipes. See also

Recipes
best practices, 55
defined, 52
ingredient conversion, 53
multiplier, 53
multiplier conversion, 55
multiplier determination, 52-53
steps, 53
unit of measure conversion, 54
Soda, dispensing, 419
Sources, of raw products, 172
Spec books, 108
Special-function bar, 394
Specialty product distributors, 174
Specifications
alcohol beverages, 416
allowable substitutions, 112
Baked Potato, 122-123
beef, 115
bidding and, 109-128
books, 108
Bowtie Pasta, 124-125
Chili Dog, 123-124
common information, 111
convenience products,
115-120
.cost parameters, 114
defined, 17
- developing, 108
* -expiration dates, 113
form, 113 -
fresh produce, 115
intended item use, 111
item name, 111
lamb, 117
packaging miommhon 1 14
pork, 118 .
. primary- foodservice produu«,
<120
quahty ch:lmclcrlsh( s, 1 12
TEasons to, d;‘w.]up 109-110"

receiving procedures, 114
request for proposal (RFP), 109
sample, writing, 121-126
service, 126-128 ‘
supplier, 181-182
too-loose, 110-111
too-tight, 110
trade association requirements, 114
unit size, 113
veal, 119
writing, 110-115
writing information, 115-120
Spice Factor
calculating, 75
in Cooking Loss Test, 89
coverage, 80
defined, 79
determining, 80
using, 81, 83
writing, 81
Spillage loss, 399
Spoilage, 220, 253
Spoodle sizes, 40
Staffing levels, 362
Standard drink cost card,
398-399, 400
Standard glassware, 396
sizes/types, 397
wine, 398
Standard operating procedures (SOPs)
defined, 6
lack of training in, 322
Standardized beverage recipes, 395,
414-415
Standardized pour costs, 415-416
Standardized recipes. See also Recipes
creating, 35
defined, 17, 35, 275-276
developing, 34
elements, 38—49
example, 48, 56
plate cards and, 36-37
reasons to use, 37
staff not using, 322
Standards
in management control procedure,
321-322
measures, 50
meeting determination, 13
pcll'f()rm;lncc. 477-478, 185
quality, 107
service, 495
setting, 11
weights, 50
State liquor Laws, 403-40+
Steward sales, 317, 323
Stolen products/cash, 322
Storage, 219220
chemical, 217-218



defined, 18

dry, 216-217

freezers, 216

practices, 5, 18-19

refrigeration, 215-216

temperatures, 216
Storeroom manager, 155
Storerooms

acquisitions, 307
closed, 218-220
control, 218-220
dry storage, 217
open, 218
requisitions, 218
Stores
characteristics, 223
defined, 221
Substitutions
allowable, 112 .
supplier policy, 180
Supplier specifications
defined, 178, 181
developing, 181 )
evaluating, 181
illustrated, 182
Suppliers
appropriate, choosing, 186-187
approved lists, 182
brokers, 175-177
case-break pricing, 180-181
competitive AP prices, 178
credit/payment terms, 180
delivery schedule, 179
dependability, 178
discounts, 180
facilities, 180
foodservice distributors,
174-175
lead times, 180
manufacturers/processors,
172-173
markup methods, 192-193
minimum order size, 179
monthly statement, 224

online ordering procedures, 179
pricing, 192-193

product line breadth, 179

product quality, 178 ‘
purchase order (PO) delivery to,
190

references, 181

relations, 8, 558
reputation, 181

returns policy, 180

right, 106

sales staft, 179

selection criteria, 178-181
selection criteria list, 179
services, 178

sources, 172

substitution policy, 180
Systems; 3

T

Table service management, 24
Table turnover, 22
Tabs, 353
Taking inventory, 239
Target food cost percentage, 302
Technology, 8-9
costs and, 22-24
new, 8-9, 558
in table service management, 24
Temperatures, product storage,
216
Theft
alcohol beverage, 401-403
food, 219-220
Tickets, 341
Time cards
defined, 464
clectronic, 466
overtime and, 467
standard practices, 466-467
system, 465<466
using, 465-467
To-date food cost percentages,
309-310
Total Controllable Cost Percentage,
512
Total liquor sales, 425
Total receipts, 335
Total recipe quantity, 38
Trading area, 364-365
Training
costs, 470
employee, 477
Service System Chart in,
495-497
Transfers, 311
bar, 421
defined, 19
form, 307, 308
impact, 307
in, 307, 316
out, 307, 316
products issued without, 323
Traveler's checks, 339
Triangle of Enlightenment
COST $$/COST % = SALES $$ equation, 94-95

COST $$/SALES $$ = COST % equation, 92-93
defined, 90

formulas, 91
illustrated, 91

SALES $$ X COST % = COST $$ equation, 93-94
~working with, 91

Index

619




620 Index

i yurchase specifications, 119
: Dish (TCPD), 108 Veal, purc :
Tn:;:t(e:g:irlljiirg ;567( Vendor prices, comparing, 194
Menu Analysis, 384 Vo}urr.le
Turnover defined, 49
employee, 470-472 discounts, 180
seat, 267-269 verification, 209-210

weighted average, 269
Two-copy order, 349

w
Wages, 454
U Waste percentage, 88
Unacceptable variances, 319, 525 Web sites
Uncontrollable costs, 515 alcohol beverage service, 409
Underpour, 396 automated menu management systems, 27
Underproduction, 269 bar and inventory control, 445
Under-rings, 337, 402 beverage cost, 427
Unfavorable variances, 531 Cost Cards examples, 70
Uniform Product Code (UPC), 241 credit cards, 340
Unit prices food cost, 325
in Butcher Test, 88 foodservice company, 26
calculation, 245 foodservice distribution, 173,
maximum, 114 174-175
Unit size, 113 portion cost, 95
' product purchasing, 133
product research, 120
product yield, 78
v recipe, 49, 60
Value-added foods restaurant, 29
match, developing, 130 restaurant business, 28
outcomes, 128-129 ) right quantity, 163
Value-added products, 173 right supplier, 195
Valuing inventory. See also specifications, 133
Inventory staff performance and productivity,
actual cost method, 247 499
FIFO method, 246 work schedules, 462
LIFO method, 247 Weekly sales, 552

method comparison, 247-249
methods, 247
most recent purchase price method, 247
summary, 249-250 Weighted average system. See also
weighted average method, 247 Valuing inventory
Variable costs . defined, 247
actual cost percentage, 525 using, 249
defined, 515
Variables, 299
Variance percentage, 531" -
* Variances, 250
acceptable, 319
acceptable degree of, 524

B Weighted average food cost
percentage, 306, 309, 384
Weighted Average Plate Contribution, 384

Weighted average turnover, 269
Weights
checking options, 207
defined, 49
drained, 163

equivalency, 49-50

beverage, 439 in
gredient, recording, «
beverage cost; 526-527 net, 167—163LLO o
ﬁ::m;]l %15931 standard, 50
srable - yi
; . o ¥ verifying, 207-20¢
foud cost, 319-321, 526 SR Well slzcltg 416, 4 I(Zi)
i managing, -325 . .. : :
: p()v.mi_ ;;3 23;13 2342 s \\'/!“-Cil“ order, 179
! ol ot o e St 527 : » ‘ Wlll)‘(u ‘?L’("l({‘\'({ Al.cnlml heverages; Alcohol drinks
unacceptable, 319, 525 - . i .‘.“r:lg":(m' 5
Nifavorable: Sat ; A caride, 397

slass typesssizes, 308




Work schedules
consistency, 461-462
defined, 454, 458
developing, 461-462
form, 454, 462

principles, 461
sales history and, 461
sample, 459 ;
Working budgets :
actual results, 519-524
declining balance budget,
519, 521
defined, 506

Index

Y

Yield
‘concepts, 88
defined, 73
recipe, 38-39, 42, 77
Yield analysis, 85-86
canned products, 162-163
defined, 162
Yield percentages i
in AP price calculation, 193-194
calculations, 88, 161-162
defined, 88, 151
Yield Test. See Butcher Test
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