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Lecture 10 : Managing the cost of food and beverages
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Food cost vs Beverage cost

* Food cost is used to express amount spent to buy
and to prepare food dishes while beverage cost is
used to express the amount paid to buy different

beverages (alcoholic and nonalcoholic)
* Food cost is much complicated than beverage cost

* This lecture will put much emphasis on food cost

handling and beverage cost will be emerged to the

next topic



your guests, as well as a process for estimating

the value of food you have used on a daily or




cost-effective manner.




eating?”

* For many guests, the answer to this question is the




certain period, managers should refer to

previous menu items Sales History for a




Date: 1/1-1/5 Nenu Items Sold

Heek's
Henu Iten Mon | Tues | Wed | Thurs | Fr1i | Total | Average
Roast Chicken 70 12 6 85 17 365 /3
Roast Pork 10 | 108 | 144 109 102 573 115
Roost Beef 100 | 140 75 121 104 562 112
Total 280 | 320 | 300 315 205 | 1,500




day), roast por

(573 sold/5 days = 115/day), and 112 roast pork




choosing a given menu item from a list of

alternatives.




decision.




formula:




Popularity Index = Total Number of a Specific Menu ltem Sold

Total Number of All Menu Items Sold




(562 roast beef sold/1,500 total guests = 37.50%)

select roast beef




what your 300 guests are likely to order when




Number of Guests Expected X ltem Popularity Index

= Predicted Number of That Item to Be Sold







instructed to prepare.




influence the number of guests you can










should prepare.




Standardized Recipes

e While it is the menu that determines what is to be
sold and at what price, the standardized recipe

controls both the quantity and the quality of what

your kitchen will produce.

 Simply put, a standardized recipe consists of the
procedures to be used in preparing and serving

each of your menu items.



 The standardized recipe ensures that each time a
guest orders an item from your menu, he or she

receives exactly what you intended the guest to

receive.

e Critical factors in a standardized recipe such as
cooking times and serving size have been tested

and retested and should remain constant.



do.

* |nconsistency is the enemy of any quality foodservice




e 2. Total yield (humber of servings)




» 8. Recipe cost (optional)*




contains arguments often used against




e 5. We tried them but lost some, so we stopped

using them.




Roast Chicken

Special Instructions: Serve with

Crobapple Garnish (see Crabapple Garnish
Stondardized Recipe).

Recipe Yield: 48

Portion Size: 'Y chicken
Portion Cost: See cost sheet

Serve on 10-in. plate.

Ingredients Amount Method
Chicken Quorters 48 ea. Step 1. Wash chicken; check for
(twelve 3-3: 1b. pinfeathers; tray on 24 in. > 20 in.
chickens) baking pans.
Butter (melted) 1 1b. 4 oz. Step 2. Clarify butter; brush

, liberally on chicken quorters;
Salt fe € combine oll seasonings; mix well;
Pepper T sprinkle all over chicken quarters.
Faprika 3T
Foultry Seasoning 2t
Ginger 1% t
Gaorlic Powder 1 T Step 3. Roast ot 325°F in oven for

22 hours, to an internal tempera-
ture of ot least 145°F.




more than raising selling prices, reducing portion

sizes, or lessening quality.




them printed

in the language of his or her production people,

or accept the responsibility of providing the

training needed to learn to read them in their

current form.




1. Factor method

2. Percentage technique




Yield Desired

= Conversion Factor
Current Yield




follows:

125







Inqredient

(r1ginal Amount

4 1.
[ qt.

' 1

(onversion Factor

1.5
1.5
1.5

New Amount
10 1b.
Lh qt.
Sl




conversion factor alone







[tem A Ingredient Weight/Total Recipe Weight = % of Total

" To compute the new recipe amount, we multiply

the % of total figure times the total amount




Total New

Original s of | Amount | % of Recipe
Ingredient | Amount Ounces | Total | Required | Totol | Amount
d 6 1b. 8oz. | 104 0z. | 61.9% | 300 0z. | 61.95 | 185.7 oz.
B 12 01. 12 1.1 | 300 oz /.1 21.5 o1.
( [ 1b. 16 9.5 | 300 oz. 9.5 | 28.5 o1
) 21b. 4o0z. | 36 0.5 1 0oz, | 205 | 645 01
Total 10 Ib. 8 0z. | 168 100.0 { 300 oz. | 100.0 | 300.0 oz.







temperature, and utensil selection may vary




produce these items (standardized recipes),

you must make decisions about desired




* A desired inventory level is simply the answer to
the question, “How much of each needed
ingredient should | have on hand at any one
time?”

* |t is clear that this question can only be answered
If your sales forecast is of good quality and your
standardized recipes are in place so you do not
“forget” to stock an ingredient necessary for the

production of your menu item.



* 4. Potential savings from increased purchase size







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

Planning
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Thank you!
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