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COURSE DESCRIPTION:

This course introduces the methods, tools, and procedures used to control food, beverage, and labor costs in a food service organization. Emphasis is placed on each step in the flow of costs: purchasing, receiving, storage, issuing, preparation, portioning, service,

and accounting for sales. Labor costs as they relate to the operation are discussed. Active problem solving and practical application are used to relate the principles learned to the food service industry. – Spring Semester Only.

STUDENT LEARNING OUTCOMES:
Upon completion of the course, the student should be able to accurately demonstrate:

1. Applying the basic formula used to determine profit

2. Expressing both expense and profit at a percentage of sales

3. Comparing actual operating results with budgeted operating results

4. Developing a plan to record actual sales

5. Developing a procedure to estimate entire sales

6. Computing percentage increases or decreases in sales over time

7. Using sales histories and standardized recipes to determine the amount of food products to buy in anticipation of sales

8. Computing the actual cost of food consumed

9. Estimating food cost percentage on a daily basis

10. Using sales histories in conjunction with standardized drink recipes to develop a beverage purchase order

11. Computing the dollar value of bar transfers both to and from the kitchen

12. Computing actual cost of goods consumed for beer, wine, and spirits

13. Determining a portion cost using a standardized recipe

14. Comparing actual cost of goods sold, with attainable cost of good sold

15. Listing the six methods available to reduce cost of goods sold percentage

16. Developing appropriate labor standards for use in any food service operation

17. Scheduling employee labor hours required, based on anticipated sales volume

18. Analyzing actual labor utilization

19. Assigning other expenses in terms of being either fixed or variable

20. Differentiating controllable from non-controllable expenses

21. Computing other expense costs in terms of both cost per guest and percentage of sales

22. Preparing and analyzing a weekly or monthly profit and loss statement

23. Preparing and analyzing a weekly or monthly budget and performance to budget statement

24. Determining an optional break-even point

25. Developing an income control system for a food service operation

26. Wisely shopping for the basics of a computer assisted control system

27. Outlining a complete food and beverage cost control system for a new food service operation

28. Developing the ability to apply the mathematical principles learned to solve appropriate problems from the food service industry

Major Topics

· Managing revenues and expenses
· Determining sales forecasts

· Managing the cost of food

· Managing the cost if labor

· Managing the cost of beverages

· Managing the food and beverage production process

· Managing food and beverage pricing

· Controlling other expenses

· Analyzing the income statement

· Planning for profit

· Maintaining and improving the revenue control system
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