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Lecture 8 : Managing Revenue and Expense
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overall success of your operation.




v'Compare actual operating results with budgeted




* Consider, for a moment, your role in the

operation of an ongoing profitable facility.




the hands of the same individual




ultimate customer.




products and services.







Foodservice Hanufacturing Retoi]
Tosk Hanager Hanager Hanager
L. Secure row materiols Yes Yes No
2. Manufacture product Yes Yes No
5. Distribute to end-user Yes No Yes
4. Morket to end-user Yes No Yes
5. Reconcile problens Yes No Yes

with end-user




service to the guest, at a price mutually agreeable




business will prosper.







* |t is important to remember that guests cause

pusinesses to incur costs.

* You do not want to get yourself in the mind-set of

reducing costs to the point where it is thought

that “low” costs are good and “high” costs are
bad.

* A restaurant with $5,000,000 in revenue per year
will undoubtedly have higher costs than the same

size restaurant with $200,000 in revenue per year.



e Remember, if there are fewer guests, there are

likely to be fewer costs, but fewer profits as well!




Revenue - Expenses = Profi




* The dollars that remain after all expenses have

been paid represent your profit.




Cash
reserves

Profits— Supplies

Accounts receivahle
or cash

Purchases

Generates

Raw materials
and lahor

Produces

Finished
products







Revenue - Desired Profit = Ideal Expense




owner desires to achieve on that predicted

guantity of revenue.




attainable.




while holding expenses to the ideal or appropriate

amount.




produced by your operation.
















the food cost category.













Expense
Revenue

= Expense %




Profit
Revenue

= Proflit %o




v Profit S 400










food and Beverage Cost
Revenne

= Food and Beverage Cost "




Labor Cost
Revenue

= Labor Cost %




Tolal Expense
Revenue

= Total Expense %




Revenue $400,000

Expenses
Food and Beverage Cost $150,000
Labor Cost 175,000
Other Expense 25,000
Total Expense §350,000

| Profit $ 50,000 |






-Other Expense %




Revenue $400,000 100%
-00od and Beverage Cost $150,000 57.50%
_abor Cost 175,000 43.75%
Other Expense 25,000 6.25%
Total Expense $350,000 87.50%
Profit $ 50,000 12.50%




Food and
Beverage
Cost

Other 37.505

Expense
6.25%

Labor Cost
43 .75%




[2] Paul J. McVety et al (2009), Fundamentals of Menu

Planning
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Thank youl!
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