
Abstract (Menu Pre-Cost and
Abstract), 301–305

Actual cost, 15, 51
Actual costs, standard costs vs.:

abstract in, 301–305
in beverage operations, 464
daily comparisons of, 294–297
differences in, 306
forecasts in, 297–301
periodic comparison of, 307–311
potential savings in, 305, 306
test period for, 303, 304, 307–310

Actual cost percent, 304
Actual inventory, book inventory vs.,

282–286
Actual purchase price method of

inventory, 244, 247
Actual sales:

forecast sales vs., 295–301
potential sales vs., 475

Actual sales record method, 
468–470

Actual unit costs, 15
Advertising, 13, 337
Alcoholic beverages, 375–382

beers, 375–377
price standards for, 386–387
pricing of, 491–493
quality standards for, 383–384
quantity standards for, 384–386
spirits, 380–382
wines, 377–380

Ales, 377
Appetizers, 21
Automated bar, 497, 499
Automated dispensers (beverages),

427–428
Average contribution margin,

320–321, 328, 329, 349
Average contribution margin per

sale, 90, 91

Average contribution rate, 92
Average cover, 21, 23
Average inventory, 261, 262
Average sale(s), 19, 21

per customer, 19, 21
per server, 21

Average sales value method, 469,
473

Average unit costs, 15

Bars:
intraunit transfers between

kitchens and, 159–160
par stocks for, 412–416
requisition system for, 416–420
standard glassware for, 431
standard recipe books for, 433
types of, 413

Bar requisition form, 416, 417
Bartenders:

and automated bar, 497, 499
owners as, 496
unacceptable work practices of,

494–495
Beer(s), 375–377

brewing process for, 375–376
handling of, 412
storage of, 411
turnover rates for, 477–478
types of, 376–377

Benefits:
costs vs., 69–70
health, see Health benefits

Beverage(s):
alcoholic, see Alcoholic beverages
defined, 374
nonalcoholic, 377, 382
optimizing sales of, 487–490
quality standards for, 50, 51

Beverage cost:
adjustments to, 453–455, 460–463

calculations by category, 455,
457–458

and cost percent methods,
451–462

daily calculations, 458–463
monthly calculations, 451–453
and standard cost method,

463–465
Beverage cost percent, 452–453,

458, 459
Beverage issuing control, 412–420

and par stocks for bars, 412–416
requisition system for, 416–420
standard procedures for, 412–420
standards for, 412

Beverage operations monitoring:
actual sales record method in,

468–470
approaches in, 450
average sales value method in,

469, 473
cost approach in, 451–465
cost percent methods in, 451–463
inventory turnover in, 475–478
liquid measure approach in,

465–466
sales value approach in, 466–478
standard cost method in, 

463–465
standard deviation method in,

473–475
Beverage production control,

423–445
objectives of, 424
quality standards and standard

procedures for, 432–434
quantity standards and standard

procedures for, 425–432
standard portion costs for,

435–442
standard sales prices for, 443–445
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Beverage purchasing control,
373–394

order quantities, 387–392
periodic order method for,

387–389
perpetual order method for,

389–392
primary purposes of, 382–383
and processing of orders, 392–394
and responsibility for purchasing,

383
standard procedures for, 387–392
standards for, 383–387
and types of beverages, 375–382

Beverage receiving control, 400–404
standard procedures for, 401–404
standards for, 400–401

Beverage receiving report, 402–404
Beverage sales control:

and computerization, 499–500
controlling revenue in, 493–495
and guest checks, 495–500
maximizing profits in, 490–493
objectives of, 486
optimizing number of sales,

487–490
Beverage storing control, 404–412

organization of storage facilities,
407–410

security of storage facilities,
405–407

shelf life of stored beverages,
410–412

standard procedures for, 
405–412

standards for, 404–405
Beverage transfers, see Food and

beverage transfers
Bin cards, 119–121, 408, 410
Blush wines, 380
Bock beer, 377
Bonus, 507
Book inventory:

actual inventory vs., 282–286
defined, 283
determining value of, 283, 285
physical inventory vs., 285

Brand-name wines, 379
Break-even point, 86, 88–91
Budgets:

defined, 57
flexible, 64
operating, 57–64
preparation of, 58–64
projections for, 62–63
static, 60

Budgeting, 17, 93–95

Business volume:
and categories of personnel, 542,

543
and cost behavior, 16
daily tallies of, 544–545
and directly variable costs, 14
fixed costs and changes in, 13
hourly tallies of, 545–553
and needed employees, 553–555
recording, 544–553
and variable costs, 13–14

Butcher test, 185–193
calculating butcher cost, 

186–190
cost factors in, 190–193

Butcher test card, 197

Call brands, 383, 492, 493
Case-study method (training),

577–578
Cash flow, inventory and, 124
Cashiers:

requirements for, 364
servers as, 366, 367

Centralized purchasing, 130–131
Centralized training, 586
Chain organizations, 341

interunit transfers in, 161–162
and purchasing, 126, 130
staff monitoring by, 597–598

Check(s):
average, 21
duplicate, 47, 362–363
guest, 358–365, 495–500,

546–547
missing, 360
numbered, 359–363, 496
pads, 359, 360
review of, 361–362
unpadded, 359

Cleanliness, 150
Closing inventory:

in beverage operations monitoring,
451, 452, 459

defined, 243
in monthly food cost, 248–249
value of, 282

Cocktails, 432–434, 439–442
Code numbers (beverage control),

408–409
Commissions, 507
Compensation of employees,

506–509
Competitors’ prices, matching,

347–348
Computer-generated requisitions,

157

Computerization, 47, 65–68
of beverage production control, 442
of beverage purchase control, 392
of beverage record keeping, 419
and guest checks, 499–500
of inventories, 126–127
and inventory of perishables, 115
of Menu Pre-Cost and Abstract

forms, 302–303
and monitoring, 367
and perpetual inventory method,

122, 123
and physical inventory, 262
and price quotation, 128–129
and programmed instruction,

578–579
and records of goods, 140
and reporting, 68, 262
and requisition process, 156
in revenue control, 365–367
and shelf labels, 121
in standard costs determination,

199
“Consumed” (item), 12
Contracts, labor, 512
Contribution margin, 89–90, 95, 96

average, per sale, 90, 91
on beverages, 493
high, 96
in maximizing profits, 348–349
in menu analysis, 327–329
in menu engineering, 317, 318,

321–322
of menu items, 352
negative, 90

Contribution rate, 83, 85–86, 93
Control, 44–64. See also specific topics

and computer systems, 65–68
of costs, 46, 93–96
costs of, 69–70
defined, 45
direct, 47
and discipline, 55–57
establishing procedures in, 52
of human action, 45
instituting, 48–49
and observing/correcting employee

actions, 54
and preparing/following budgets,

57–58
procedures for, see Control

procedures
process of, 64–65
and records/reporting, 54–55
responsibility for, 47–48
sales, 47
and setting examples, 53–54
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standards in, 50–52
techniques for, 49–50
and training, 52–53

Controllable costs, 14–15
Control procedures:

computerized, 65–68
costs of, 69–70
and increased portion sales, 302
and job titles, 48
and nonquantifiable effects, 70
for purchasing nonperishables,

116–127
for purchasing perishables,

113–116
for receiving, 140–141

Control sheet, 364–365
Control states, 386–387
Control systems, 65–70
Cooks, 513–515
Cooking liquor, 250
Cooking loss test, 193–199
Corrective action, 56, 602–607

in control process, 64
and daily calculations, 458
and high food cost percent, 276
and identifying causes, 278, 464
for inadequate performance,

603–604
for inappropriate organization,

604–607
for unsuitable standards, 604

Cost(s), 12–17. See also specific topics
actual unit, 15
average unit, 15
changes in, 61–63
comparisons of, 26–28
of control, 69–70
controllable, 14–15
control of, 46, 93–96
defined, 12
directly variable, 14
excessive, 46, 94–95
fixed, 13, 28, 60, 82–83, 89, 96
fluctuations in, 29
historical, 17
and inflation rates, 29
labor, see labor costs
monitoring, 32
noncontrollable, 15
overhead, 28
and payback period, 69
planned, 17
prime, 17, 28
and profitability, 82
of record keeping, 127
semivariable, 14
standard, 51–52

total, 15–16, 32
unit, 15–16
units of, 12
variable, 13–14, 27, 60, 61, 82,

88, 89, 93–95
Cost/benefit ratio, 68–70
Cost control, 46, 93–96
Cost factor per portion, 189–193
Cost factor per pound, 189–193
Cost of employee meals, 252–254
Cost of food consumed, 252
Cost of food issued, 250, 272
Cost of food sold, 247–250, 

254–255
Cost percent, 25–32, 249, 329

actual, 295
calculating prices from, 348
comparisons of, 301
and cost comparisons, 26–28
daily, 273
fluctuations in, 273
forecasted, 295, 301–302
formulas for, 29
high, 276
industrywide variations in, 30–32
limitations of, 258
and monitoring, 257–258
stores, 273

Cost percent methods (beverages),
451–462

Cost percent to date, 273, 460
Cost per dollar of sale, 25–27. See

also cost percent
Cost per person, 28
Cost-to-sales ratio, 282, 425, 444,

458. See also Cost per dollar
of sale

Cost/volume/profit calculations,
87–93

Cost/volume/profit equation, 81–84,
93–96

Count (standard portion size),
175–176

Cover(s):
average, 21, 23
daily, 544
defined, 22
hourly, 547–548
median, 551–553
total, 22

Cross-training, 572
Culinary abilities of staff, 344, 353
Customer(s):

average sales per, 19, 21
influencing selections by, 493
needed number of, 90
optimizing number of, 337–345

overcharging, 494
reasons for patronage by, 

497–490
regular, 492
and selection of restaurants,

337–345
staff monitoring by feedback from,

594–596
transient, 492
undercharging, 494

Customer satisfaction, 52, 176, 177,
596

Daily bar inventory differential, 460
Daily food costs:

comparison of, 275–282
and directs, 154, 273
and food cost percent, 273
monitoring of, 270–282
sources of information for,

157–158
and transfers, 270, 272

Daily meetings, 354–356
Dating (food storing), 152–153
Day of the week sales histories, 214,

217–218
Decor, 342, 347
Deferred compensation, 508–509
Demonstration method (training),

576
Desired ending inventory (D.E.I),

120–121
Desserts, 21
Differentiation, 339–342, 345–347
Directs, 138, 154

in closing inventory, 248
in daily food costs, 270, 272, 273,

276, 278
defined, 137
overpurchasing of, 282

Direct compensation, 506–507
Directly variable costs, 14
Direct monitoring (employee

performance), 592–593
Discipline (of employees), 55–57
Distillation (of spirits), 380–381
Dogs, menu items as, 322, 324–330
Dram shop laws, 490, 491
Dry storage areas, location of, 152
Dry wines, 378
Dupe system, 362–363, 546–547
Duplicate checks, 47

Earliest prices method of inventory,
see Last-in, first-out method
of inventory

Electronic sales history, 212–218
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Employees:
and accountability, 47
assigning checks to, 359–363
balancing of, 354
categories of, 14
classification of, 534
compensation of, 506–509
control of, 45
correcting actions of, 54. See also

Corrective action
disciplining, 55–57
examples for, 53–54
feedback from, 595, 597
fixed-cost, 555–559
meals for, 252–254, 508
monitoring performance of, see

Performance monitoring
observing actions of, 54
procedures for, 52
scheduling of, 541–558
and standard purchase

specification, 135–136
standards for, 50, 51, 531–533
training of, 52–53. See also

Training
variable-cost, 553–557, 559, 560

Entertainment, 488–489, 491
Entrées, 234–236, 351
Entrée item sales histories, 214
Equipment:

food storage and condition of,
148–150

labor costs and, 516
Expense, promotion, 251
Extending the requisition, 157
Exterminator services, 150

Fast-food restaurants, 518–519, 
533

and location, 338, 339
service at, 343

Fax machines, 128
Fermentation, 376–378
Field trips (for training), 577
First-in, first-out (FIFO) method,

151, 245, 247
Fixed cost(s), 13, 522

and item sold, 89
low, 96
in operating budget, 60
and overhead costs, 28
and sales volume, 82, 86, 90
total, 82–83

Fixed-cost employees/personnel,
543–544, 555–559

Flexible budget, 64
Follow the leader, 347

Foods:
classification of, 137–138
fresh, 108
frozen, 108, 109
quality standards for, 50, 51, 531

Foods in process, 248
Food and beverage business, 48–49
Food and beverage transfers,

158–163, 453–454
Food checkers, 362
Food costs:

adjustments to, 250–251, 272
comparison of, 249
control over, 138
cost of food consumed, 252
cost of food issued, 250, 272
daily, see Daily food costs
determining monthly, 249–250
for directs, 137, 138, 154, 248,

270, 272, 273, 276, 278, 282
for employee meals, 252–254
excessive, 259
with interunit transfers, 161–162
and reconciliation of portion

production and sales, 231, 234
and sales volume, 27
standard portion costs, 179–185
and standard portion sizes, 176
for stores, 137–138, 270, 273, 282

Food critics, monitoring by, 598
Food issuing control, 153–158. See

also Food and beverage
transfers

and physical movement of foods
from storage, 153–154

and pricing prior to storage, 153
record keeping in, 154–158
standards and standard procedures

for, 153
Food purchasing control:

centralized purchasing in,
130–131

establishing price standards in,
127–130

food purchasing control, 107–131
nonperishables quantity standards

in, 116–127
perishables and nonperishables,

108–110
perishables quantity standards in,

113–116
quality standards in, 110–112
quantity standards in, 111, 113,

116–127
responsibility for purchasing in,

107–108
standing orders, 131

Food receiving control, 131–141
forwarding completed paperwork,

140
invoice in, 132–133
moving delivered food, 140–141
objective of, 132
purpose for, 140–141
recording of invoices, 136–140
stamping invoices, 136, 137
standard procedures for, 134
standards for, 132–141
verifying quantity/quality/price,

134–136
Foodservice operations:

sequence in, 106–107
types of, 30

Food storing control, 148–153
arrangement of foods for, 150
cleanliness in, 150
and condition of facilities and

equipment, 148–150
and dating, 152–153
and location of storage facilities,

151–152
moving food to storage, 140
and pricing, 153
and rotation of stock, 151
security for, 152
shelving for, 150
standards and standard procedures

for, 148
storage containers for, 149–150
storage space for nonperishables,

116–117
temperature for, 149

Food to bar, 250
Forecasts:

of cost percent, 295, 301, 302
costs, 297–301
and historical records, 544–545
of portion sales, 221–224
of sales, 58–61, 221–224,

226–228, 295–302
of work hours, 562–563, 

599–602
Fortified wines, 380
Free pouring, 428
Frequency in reporting, 258, 259
Fresh foods, 108
Front bars, 413, 416, 417
Frozen foods, 108, 109
Full-bottle sales, 419–420

Generic wines, 379–380
Geographic wines, 379
Glassware, standardized, 428–432
Gourmets, 342–343
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Government agencies, monitoring
by, 597

Grading standards, 110–111
Gratis to bar, 251
Gratuities, 507
Groceries, 108
Gross margin, 89
Gross profit, 89, 300–301, 310
Group training, 575
Guest checks, 358–365, 495–500,

546–547

Happy hour, 490
Health benefits, 507–508
Health codes, 149
Health inspections, 597
Historical cost, 17
Homogeneous products, 339–341,

345–347
Hops, 375
Hours of operation, 519–520
Humidity, shelf life of beverages and,

411

Ice beer, 377
Incentives, 337
Indirect compensation, 507–508
Indirect monitoring (of

performance), 593–602
with customer information,

594–596
by external agencies, 597–598
with information from other

employees, 595, 597
by managers, 598–602

Individual training, 575, 577, 580
Inflation, 29
Inspections, 149, 597–598
Instructional timetables, 580
Insurance, 13, 491, 508, 512
Internet (as pricing resource),

128–129
Interunit transfers, 161–162, 250
Intraunit transfers, 159–161, 250
Inventory(-ies):

beverage, 406, 475–478
book vs. actual, 282–286
and cash flow, 124
closing, 243, 248–249
computerized, 126–127
daily, 459–461
of daily perishables, 113–116
discrepancies in, 285–286
evaluation of, 260
monthly, 241–255
opening, 243, 248
periodic order method, 117–122

perpetual method, 122–127, 461
physical, see Physical inventory
portion inventory and

reconciliation sheet, 230–234
record keeping for, 419
stores in, 137–138
turnover of, 259–262, 475–478

Inventory differential, 452
Invoices:

listing on daily report, 136–140
prices on, 133
and price verification, 135
and Receiving Clerk’s Daily

Report, 138–140
stamping, 136, 137

Invoice stamp, 136

Jiggers, 427
Job analysis, 535–538
Job descriptions, 535–541
Job rotation, 572
Job specifications, 541
Job titles, 48, 539

Kasavana, Michael L., 316, 317
Kitchens:

in storage area, 152
transfers from/between, 159–161

Labor classifications, 542–544
Labor contracts, 512
Labor cost percentage, 521
Labor costs:

and arrangement of food storage,
150

and competent management,
520–521

control of, 523–524
determinants of, 521
employee compensation, 506–509
and equipment, 516
and hours of operation, 519–520
labor contracts as, 512
and layout, 516–517
legislation, 511–512
and location, 515–516
and menus, 518–519
monitoring of, 599
and outsourcing, 514
and part-time staff, 513–514
and preparation, 517–518
as prime cost, 17
reorganization for reduction in,

605–607
and sales volume, 514–515
as semivariable cost, 522, 523
and service, 518

standard, 563–564
training, 510–511
for training, 510–511
turnover rate, 509–511
and weather, 520

Labor force, reorganization of,
604–607

Ladles, 176
Lager beer, 377
Last-in, first-out method of

inventory, 246, 247
Latest purchase price method of

inventory, 246
Lecture method (training), 576
Lesson plans (staff training),

581–583
Liability insurance, 491
License states, 386, 387
Life insurance, 508
Light beers, 377
Lighting, 342, 411
Lined shot glasses, 426–427
Liqueurs, 382
Liquid measure approach (beverage

control), 465–466
Localized training, 586
Location, 338–339, 347, 515–516
Lowest bidder, 129

Malt liquors, 377
Management:

and actual vs. potential sales, 475
and control, 47–48
correction by, 54
and costs comparisons, 306
and daily meetings, 354–355
and employee discipline, 55–57
and employee training, 53
establishing procedures by, 52
examples by, 53–54
goals of, 45–46, 64
and inventory, 124, 285
and labor costs, 520–521
and labor turnover rate, 509–510
monitoring by, 64–65, 68, 367
observation by, 54
organizing by, 533–535
performance of, 56
and perpetual inventory method,

126
and quality checks, 136
and record keeping, 55
and reporting, 55, 255–259
responsibility for, 47–48
staff monitoring by, 598–602
and standards, 50–51

Manpower requirements, 561
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Manual sales history, 211–213
Manufacturing, food and beverage

as, 48–49
Market segment, 489–490
Maximizing profits:

adding contribution margins to
portion costs in, 348–349

in beverage sales control, 490–493
calculating prices from costs/cost

percent, 348
and effective selling, 349–356
matching competitors’ prices,

347–348
from menu, 350–354
pricing products, 345–349
sales techniques for, 354–356

Measuring cups, 176
Median, 551–553
Medicare/Medicaid insurance, 512
Menu(s):

arrangement/location of, 351–352
beverage, 493
cooking methods in, 351
descriptive language in, 352–353
entrées in, 351
establishing prices in, 347–349
and kitchen personnel/equipment,

353–354
and labor costs, 518–519
layout/design of, 350
maximizing profits from, 350–354
as sales tool, 350
variety in, 350–351

Menu analysis, 323–329
contribution margin in, 327–329
dogs in, 324–330
graphic representation in,

325–327, 330
plowhorses in, 323–330
puzzles in, 323–330
stars in, 323, 325–327, 329, 330
using categories to alter menus in,

327–329
using 100 percent of average for

number sold, 330–331
Menu contribution margin, 320
Menu cost, 319
Menu diversity, 344–345
Menu engineering, 316–323

and average contribution margin,
320–321

and contribution margin, 317,
318, 321–322

defined, 316–317
dogs in, 322
and item percentages, 321
and menu contribution margin,

320

and menu cost, 319
and menu mix category, 322–323
and menu mix percent, 317
and menu revenues, 320
plowhorses in, 322
puzzles in, 322
stars in, 322
worksheet for, 317–323, 326

Menu Engineering Worksheet,
317–323, 326

Menu items:
contribution margin of, 352
differentiation of, 339–341
featuring, 352
price sensitivity in, 341, 346, 347
sales price vs. portions sold, 346
signature items, 341
suggesting, 355

Menu mix, 322–323
Menu mix percent, 317
Menu Pre-Cost and Abstract (form),

297–298, 300–305
Menu revenues, 320
Minimum order requirements, 124
Minimum wage, 511–512, 523
Mixed drinks, 432–434, 439–442
Mixed drink differential, 467–469,

472, 473
Mixers, 382
Monitoring:

of bar operations, 461
of beverage operations, 450–478
of beverage production, 444–445
of beverage storage areas, 406–407
by chain organizations, 597–598
by comparing actual vs. standard

food costs, 294–311
and computerization, 367
in control process, 64–65
and cost percents, 257–258
of costs, 32
of daily food cost, 270–282
by food critics, 598
by government agencies, 597
of inventory turnover, 259–262
by management, 68
and monthly inventory, 241–255
of performance, 64, 361–362. See

also Performance monitoring
of profitability, 32
by rating organizations, 598
reports for, 255–259
of sales, 32

Monthly food cost, 247–250, 258
Monthly inventory:

adjustments to food costs in,
250–251

cost of employee meals, 252–254

cost of food consumed, 252
cost of food sold, 254–255
determining food cost, 247–250
and food cost determination,

247–250
physical inventory in, 241–247

Most recent price method of
inventory, see Latest purchase
price method of inventory

National Restaurant Association, 19
Nonalcoholic beverages, 377, 382
Noncontrollable costs, 15
Nonperishable foods:

categorization of, 109–110
defined, 108
determining quantity of, 124
and geographic location, 109
ordering of, 117
overpurchasing of, 126
price quotations for, 129–130
quantity standards for, 116–127
storage temperature for, 149
stores, 155–158

Normal usage, 123, 125
Numbered checks, 359–363, 496

Off-the-job training, 574–575, 580
100 percent of average for number

sold, 330–331
On-the-job training, 574, 580
Opening inventory, 243, 248, 283,

451, 459
Operating budget, 57–64
Operating period sales histories,

214–216
Optimizing beverage sales, 487–490
Optimizing number of customers,

337–345
lighting/decor in, 342
location in, 338–339
menu diversity in, 344–345
menu item differentiation in,

339–341
portion sizes in, 342
and price acceptability, 341
service standards in, 343–344

Ordering of food:
determining quantity in, 116, 118
nonperishables, 117
and reorder point, 123–124
restrictions on, 124
rounding up in, 118
and varying usage, 121–122

Organization:
organizational chart, 535–537
organizational plan, 533–535
restructuring of, 604–607
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Ounce-control method, 465, 466
Outsourcing, 514
Overcharging customers, 494
Overhead costs, 28
Overpouring drinks, 494
Overpurchasing, 118, 126, 282

Padded checks, 359
Panels (training), 578
Paperwork, forwarding of, 140
Par (par stock), 113, 116, 388

determination of, 124
establishing, 412–416
high setting of, 125
on perpetual inventory cards, 124

Part-time staff, 513–514
Payback period, 69
Payroll costs, see Labor costs
PDA, see Personal digital assistant
Pension benefits, 508–509
Performance:

assessing, 356
criteria for, 539
of employees, 56–57
financial, training and, 570
inadequate, corrective action for,

603–604
measuring, 63
monitoring of, 64. See also

Performance monitoring
and operating budgets, 63
standards for, 530–533, 559–560
and training, 571

Performance monitoring, 361–362,
591–607

corrective actions resulting from,
602–607

defined, 592
direct, 592–593
indirect, 593–602

Periodic order method of inventory,
117–122

Perishable foods:
categorization of, 109–110
daily inventory of, 113–116
defined, 108
directs charges for, 154
and geographic location, 109
interunit transfers of, 162
ordering of, 117
overpurchasing of, 126
price quotations for, 129
quantity standards for, 113–116
security in storing, 152
shelving for, 150
storage temperature for, 149

Perpetual inventory cards, 123, 124

Perpetual inventory method,
122–127, 461

hybrid methods in, 125–127
record keeping for, 419

Personal digital assistant (PDA),
365–366

Physical inventory:
actual purchase price method in,

244, 247
and beverage operations, 451
book inventory vs., 285
comparison of methods in, 247
and computerization, 262
earliest prices method in, 246
first-in, first-out method in, 245,

247
last-in, first-out method in, 246,

247
latest purchase price method in,

246, 247
most recent price method in, 246
taking a, 241–243
valuing of, 243–247, 461
weighted-average purchase price

method in, 245–247
Pilferage, 152, 405
Pilsner, 377
Plain shot glass, 426
Planned costs, 17
Plowhorses, menu items as, 322–330
Popularity index, 214, 219–220
Porter (beverage), 377
Portion, cost factor per, 189–193
Portions sold, sales price vs., 346
Portion control, 173–202

for beverages, 425–432
butcher test in, 185–193
cooking loss test in, 193–199
standardized yields in, 199–200
standard portion costs for,

179–185
standard portion sizes for,

175–177
standard recipes for, 177–180
standards and standard procedures

for, 174
yield percentages in, 200–202

Portion costs:
in maximizing profits, 348–349
real, 179
standard, see Standard portion

costs
Portion inventory and reconciliation

sheet, 230–234
Portion sales, increasing, 302
Portion scales, 176
Portion sizes, 53, 175–177, 342
Potential sales, actual sales vs., 475

Potential sales value, 466, 467,
469–475

Potential savings, 305–307, 310
Pound, cost factor per, 189–193
Pourers, 427
Pouring brands, 383–384, 492–493
Precheck systems, 497, 498
Preportioned entrées, 234–236
Prices, sales, see Sales price
Price quotation, 128–130, 132, 135
Price sensitive, 341, 346, 347
Price standards, 127–130, 386–387
Price verification, 135
Pricing:

calculating, from costs/cost
percent, 348

of drinks, 491–493
and food storing control, 153
on invoice, 133
to match competitors’ prices,

347–348
of products, 345–349
of sales, 363–364
and standard portion sizes, 177
of stores requisitions, 156–158

Prime cost, 17, 28
Procedures:

defined, 52
standard, 52. See also Standards

and standard procedures
Production sheets:

defined, 224
examples of, 222, 225
purpose of, 226
for quantity control, 224–228

Product quality, 342–343
Product uniqueness, 340
Profit, 89. See also Maximizing

profits
Profitability:

and break-even-point, 86, 88–90
and cost control, 46
and cost/volume/profit equation,

81–84
desired, 31, 32
increasing, 86
monitoring, 32
and potential savings, 310
and sales price, 345
and sales volume, 86, 343
and type of foodservice operation,

30, 31
and unit sales, 90, 91

Programmed instruction aids, 587
Programmed-instruction method,

578–579
Promotion expense, 251
Proof (alcoholic content), 381
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“Purchase Journal Distribution”
heading, 138

Purchase specifications, standard, see
Standard purchase
specifications

Purchasing control, food, see Food
purchasing control

Puzzles (menu items as), 322–330,
352

Quality, product, 342–343
Quality standards, 50, 531

for beverage production control,
432–434

for beverages, 50, 383–384
for food, 50
for food purchasing control,

110–112
recognizing, 135–136

Quality verification, 134–136
Quantity amount on hand, 119, 120
Quantity control, 209–236

electronic sales history in,
212–218

manual sales history in, 211–213
popularity index for, 214, 219–220
portion inventory and

reconciliation sheet for,
230–234

for preportioned entrées, 234–236
production sheet for, 224–228
sales forecasting in, 221–224
sales history in, 211–220
standards and standard procedures

for, 210–211
void sheet for, 229–230

Quantity standards, 50–51, 531–533
for beverage production control,

425–432
for beverages, 384–386
for food, 210–211
for food purchasing control, 111,

113
for nonperishables, 116–127
for perishables, 113–116

Quantity verification, 134, 135
Quotations on price, see price

quotation

Rating organizations, monitoring by,
598

Raw materials, 49
Real estate taxes, 13
Real portion costs, 179
Receiving clerk, 132–133, 136, 140
Receiving Clerk’s Daily Report,

135–140, 270, 271

Receiving control, food, see Food
receiving control

Recipes, standard, see Standard
recipes

Recipe detail and cost card,
182–185, 439–440

Record keeping, 55, 127, 140
for beverages, 419
bin cards, 119–121
for business volume, 544–553
for food issuing control, 154–158
for perpetual inventory method,

122–123
and Receiving Clerk’s Daily

Report, 136–140
updating of, 262

Refrigerators, cleanliness of, 150
Reorder points, 123–126, 390
Reorder quantity, 125, 390
Reorganization, 604–607
Reporting:

assistance needed for, 256
comparing similar periods in,

275–282
and computerization, 68, 262
as control technique, 55
daily, 136–140, 599
forms for, 256–257
frequency in, 258, 259
monthly inventory/food cost,

255–259
and purchasing, 126
timeliness in, 258–259

Requisitions:
for beverages, 416–420
for stores, 155–158

Restructuring, 604–607
Returned portions, 229–230, 233
Revenue control:

in beverage operations, 493–495
checks in, 358–363
computerization in, 365–367
documenting sales in, 358–359
goal of, 356–357
by manual means, 358–365
pricing sales correctly for,

363–364
recording revenue in, 364–365
standards for, 357–358

Role playing (training), 576
Rotation of stock, 151

Safety inspections, 597
Sake, 378
Salad bar, 344
Sale(s), 18–24. See also specific topics

average, 19, 21, 91–92

changes in, 61, 62
comparisons of, 26–28
cost per dollar of, 25–27
defined, 18
forecasted, 58–61, 221–224,

226–228, 295–302
gross profit on, 89
monitoring, 32
needed number of, 90
nonmonetary terms for assessing,

22–24
pricing of, 363–364
promotion of, 251
recording of, 356
total, 18–19, 32
underringing, 494
unit, 90–93

Sales control, 47
of beverages, see Beverage sales

control
goals of, 336–337
maximizing profit in, 345–356
and optimizing number of

customers, 337–345
revenue control in, 356–367

Sales history, 211–220
defined, 211
electronic, 212–218
factors affecting, 220
manual, 211–213

Sales mix, 23–24, 91, 282
Sales price, 19, 20. See also Standard

sales price
calculation of, 28
establishing a, 90
and inflation, 29
portions sold vs., 346
and profitability, 345
raising, 96

Sales techniques, 354–356
Sales value approach (beverage

control), 466–478
Sales volume:

and fixed costs, 82, 86, 90
and food cost, 27
high, 96
and labor costs, 514–515
and operating changes, 61
and overhead costs, 28
and profitability, 86, 343
and special events, 220
and variable costs, 61, 82, 90
and weather conditions, 220

Sanitation codes, 149
Sanitation procedures, 45
Scales, portion, 176
Scheduling of employees, 541–558

636 Index

5090_e24index_p629-638  12/13/04  9:31 AM  Page 636



Scoops, 176
Seat, total sales per, 19
Seat turnover, 23
Security, 152, 405–407
Selling effectively, 349–356
Seminars, training, 576–577
Semivariable costs, 14, 522, 523
Servers (beverage), accountability of,

490
Servers (food):

assigning checks too, 359–363
average sale per, 21
as cashier, 366, 367
and control systems, 67–68
errors by, 363–364
sales techniques for, 354–356
and standard portion sizes, 176,

177
and suggested menu items,

355–356
total sales per, 18–19

Service bars, 413, 416, 417
Service standards, 343–344
Shelves and shelving, 117, 119–121,

150
Shelf life (of beverages), 410–412
Shot glasses, 426–427
Signature book, 359–360
Signature items, 341, 352
Slotted spoons, portion size by, 

176
Smith, Donald I., 316, 317
Socializing, 487
Social Security, 508–509
Sparkling wines, 380
Special-purpose bars, 13, 416
Specifications, job, see job

specifications
Spirits, 380–382
Spoilage, 140, 151
Staffing requirements, standards for,

561
Standards. See also Standards and

standard procedures
in control process, 64
defined, 50
enforcing, 64–65
grading, 110–111
and labor cost control, 524
price, 127–130
for purchase specifications,

110–112
quality, see Quality standards
quantity, see Quantity standards
for revenue control, 357–358
for service, 343–344
for staffing requirements, 561

unsuitable, corrective action for,
604

for work hours, 562–563, 599–602
Standards and standard procedures,

52, 64. See also specific types,
e.g.: Quality standards

for beverage issuing control,
412–420

for beverage production control,
425–434

for beverage purchasing control,
383–392

for beverage receiving control,
400–404

for beverage storing control,
404–405

for employee performance,
530–533, 559–560, 599

for food issuing control, 153
for food purchasing control,

110–116
for food receiving control,

132–141
for food storing control, 148
for portion control, 174
for quantity control, 210–211

Standard costs, 51–52, 162, 455,
563–564

actual costs vs., see Actual costs,
standard costs vs.

of portions, see Standard portion
costs

Standard cost method, 463–465
Standard cost percent, 300–301,

304, 305
Standard deviation method, 

473–475
Standard drink recipes, 432–434
Standardized yields, 199–200
Standard portion costs, 179–185,

294, 297
for beverage production control,

435–442
and butcher test, 185–193
calculating, 180–199
and cooking loss test, 193–199
defined, 179
formula for, 181–182
for mixed drinks and cocktails,

439–442
real portion costs vs., 179
recipe detail and cost card for,

182–185
for straight drinks, 435–439, 443

Standard portion sizes:
for beverages, 425–432
for food, 175–177

Standard purchase specifications,
110–112

conformation to, 132
and quality verification, 134–135
recognizing, 135–136
usefulness of, 111
and verification, 134

Standard recipes:
for beverages, 432–434
for food, 177–180

Standard sales price, 443–445
Standard wholesale purchase units,

124
Staples, 108, 156–157
Stars (menu items as), 322, 323,

325–327, 329, 330
Statement of income, 14
Static budget, 60
Stewards:

and daily inventory of perishables,
113–116

and ordering nonperishables, 117
and periodic order method,

117–122
and price quotations, 128–130
and quality checks, 136

Steward sales, 250–251
Steward’s Market Quotation List,

113–116, 129, 132, 135
Stock rotation, 151
Storage:

allocation of space for, 124
of beverages, see Beverage storing

control
of food, see Food storing control

Stores:
changes in, 282
and daily food cost, 270, 273
defined, 137–138
requisitioning, 155–158

Storerooms, inventory of, 123, 242
Stout, 377
Straight drinks, 432, 435–439, 443
Structured training, 575, 580
Suppliers, 127, 129–130, 135

Target segment, 489–490
Taxes, real estate, 13
Telephone quotations, 128
Temperature:

for food storage, 149
and shelf life of beverages,

410–411
Theft, 140. See also Pilferage
Tips, 176, 344, 355, 507, 511
Total available (foods), 248
Total costs, 15–16, 32
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Total covers, 22
Total fixed costs, 82–83
Total number sold, 22
Total sales, 18–19

by category, 18
per seat, 19
per server, 18–19
and profitability, 32

Total variable costs, 82
Touch-screen programs, 366
Training, 569–588

assessing needs for, 571–572
centralized vs. localized, 585–586
in control process, 64
cross-training, 572
defined, 53, 570
developing plans for, 572–585
education vs., 570
evaluation of, 585
individual vs. group, 575
instructional timetables for, 580
lesson plans for, 581–583
location for, 580–581
manuals for, 586–588
methods for, 576–579
objectives of, 573–574
on-the-job vs. off-the-job,

574–575
preliminary trainee preparation

for, 584
purpose of, 571
structured vs. unstructured, 575
trainer preparation for, 581,

583–584
training sessions, 584–585

Training manuals, 586–588
Training objectives, 573–574
Training plan, 573–574
Transfers, 250, 270, 272, 453–454

Transportation costs, 109
Turnover rates (turns), 476–478

inventory, 259–262, 477–478
labor, 509–511
for seats, 23

Undercharging customers, 494
Underpouring drinks, 494–495
Underringing sales, 494
Unit costs, 15–16

actual, 15
average, 15
for meats and similar entrée items,

157
for staples, 156–157
total costs vs., 15–16

U.S. Department of Agriculture, 50
Unit sales, 90–93
Unit value, 243
Unpadded checks, 359
Unstructured training, 575
Usage:

determining, 120
normal, 121
varying, 121–122

Vacation, paid, 507
Valuing of physical inventory,

243–247
Variable costs, 13–14, 88, 522, 523

budgeting for, 93–95
and business volume, 16
directly, 14
excessive, 94–95
food cost as, 27
and item sold, 89
in operating budget, 60
and sales volume, 61, 82, 90
total, 82

Variable-cost employees/personnel,
542–543, 553–557, 559, 560

Variable rate, 85, 88, 93
Varietal wines, 379
Vendors, see suppliers
Verification, 134–136
Void sheet, 229–230
Volume:

of business, see Business volume
of sales, see Sales volume
in standard portion size, 175

Wages, 507, 511–512, 523
Waste, controlling, 46
Weather, 220, 520
Weight:

in standard portion size, 175
in verification, 134

Weighted-average purchase price
method of inventory, 245–247

Wholesalers, product lines of, 128
Wines, 377–380

classification of, 378–379
full-bottle sales of, 419–420
handling of, 411–412
making of, 377–378
storage of, 411
turnover rates for, 478

Wine coolers, 380
Wine racks, 411
Work hours:

requirements for, 599–602
standards for, 562–563

Yields, standardized, 199–200
Yield factor, 188
Yield percentages, 188, 200–202
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