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Lecture 11: Managing the food and beverage production
process
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you will incur in producing the menu items you

sell.




and compare that cost against the cost you should

have achieved.




Managing the Food and Beverage
Production Process

* Once you have ordered and received the food and

beverage products you believe will be purchased by
your guests, your concern turns toward the most
Important function of all, controlling the food and

beverage production process.

* |f any activity were at the heart of foodservice

management and control, it would be this.



and in the evenings.

* Volume is especially heavy on Friday and Saturday




production schedules.




Production Schedules

* Fundamentally, each foodservice manager is in

charge of kitchen production.

* How much of each item to prepare may be a joint
decision between vyou and vyour chef or
production manager, but it is you who must
ultimately take the responsibility for proper

production decisions.



* 3. Purchase and store needed food and beverage

supplies.







college residence hall you manage, then you must

have both the products and the staff necessary to




Prior-Day Carryover + Today's Production

= Today's Sales Forecast = Margin of Error
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locking the door behind you.







requisition system that is far too time consuming

and complicated.




management-approved production

schedules.




e 2. Required items (issues) should be issued only

with management approval.




should be returned to the storage area, and their

return recorded.




 Some foodservice operators who employ a full-time
storeroom person prefer to operate with advance

requisition schedules.

 This process can sometimes be helpful because
requisition schedules for tomorrow’s food, for
instance, can be submitted today, thus allowing
storeroom personnel the time to gather these items

prior to delivering them to the kitchen.



Unit HWame: Scotto™s Supper Club Requisition ®*: 0221

Date: 1715

Storage Requested Issued
Item Unit Amount Amount Unit Cost Total Cost
Rice 1 1b. 5 1b. 5 1b. %0.2%51b. S 1.25
Broccoli 1 1b. 30 1b. Z2B.5 1b. 20.97071b. 5% 25.45
Rib Hoost 1 1b. 100 Ib. 103.5 1b. La.40/1b. S452 . 40
Total S4B . 30
To: Kitchen X Regquisition Approved By: S_A_R.

Bar Requisition Filled By: T.A.P_













with a full one. The empty bottles are then either




Unit Nome: Scotto’s Supper Club

Date: 115
Service Areo: Cocktoil lounge

Verified by Monogement

Humber of
Product Empties Bottle Size Boartender Honagement
0ld Crow & 750 ml PLOLF. S.A.R.
Tangueraoy 4 750 ml PLOLF. S.A.R.
Peach Schnaopps 2 1,000 ml L I S.A.R.
Seagrams ¥ 5 750 ml L I S.A.R.
Jock Doniel’s 2 750 ml P.OCF. S.A.R.
Absolut Vodko ] 1,000 ml PLOLF. S.A.R.

Total Empties




* That is, you may know that a given percentage of

your guests are likely to select wine, but you may




to assume that each bottled wine issued should

be noted.




Unit Mome: Scotto’'s Swupper Club
Daote: 11
Number of Guest
Product Vintage Bottles Check * | Removed By
1.| Bolla Soawve 1798 2 A0485 L T. B.
Z2.| Glen Ellen Cobermet
Souwvignon 1991 1 40484 L 5. T.
3. | Barton & Guestier 1994 1 Monager's
Medoc “comp"™ S.A.R.
4. | Copperridge
Cobernet Current Stock 1 Kitchen S.A.R.
5. Bolla Soawve 1798 1 A0500 W 5. 7.
4. | Copperridge
Cobernet Current Stock 1 Bor stock S.A.R.
’.
& .
P.
10.
11.
12,
Remarks: =4 Requested by Chef 171

#4 House Wine Sent to Bar Area 1/1




* [t will be your responsibility and that of your

purchasing agent to monitor this movement and







 Therefore, you must carefully monitor inventory




perpetual inventory










by adding to the inventory

when appropriate (receiving slips) and subtracting

from inventory when appropriate (requisitions or







Product Name: Canadian Club Bottle Size: 750 ml

Balance Brought Forward: 24 Date: 12/31

Date In Out Total on Hand
1/1 4 28

1/2 é 22

1/3 5 17

1/4 12 29




Physical or Perpetual Inventory

* When making the decision about whether to use
a physical or perpetual inventory system, the
question is, “Which of the two systems is best?”
The answer is, “Neither is best, so use the best of

both.”

* This is exactly what the ABC inventory system

attempts to do.



These are typically high-value items, which can

make up 70 to 80% of the total inventory value.




simplest of inventory control systems.




e 3. Eight-ounce chicken breasts (fresh)




* 9. Fresh tomatoes




* As can be seen, even with this short list, you have a
variety of items in inventory. Some, like the New
York strip steak, are very valuable, highly
perishable, and critical for the execution of your
menu. Others, like the crushed red pepper, are
much less costly, not highly perishable, and may
not dramatically affect the operation if you ran out

between deliveries.



* Clearly, these two example items should not be

treated the same for inventory purposes.

* The simple fact is that they are not equally

critical to the operation’s success

 The ABC system helps you determine which items
deserve special, perhaps daily attention, and

those you may spend less time managing.



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

Planning
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