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Appendix C

INDEX

A
ABC inventory

analysis, 189f, 509
control, 187–192
items, management guide, 189f

Accounts, uniform system, 361
Accounts payable, verification,

461–464
Achievement budget, 414
Actual labor cost, budgeted labor cost

(contrast), 314f
analysis, 530

Actual product costs, determination,
205, 206

Advanced technology products,
selection, 489

Alcoholic beverages
classifications, 133
services, responsibility, 134
serving, 131

Ambiance, 240
Annual budget, 414
Annual earned vacation time, 475f
As-needed method, usage, 68
Attainable food costs, 213f, 510
Attainable product costs,

determination, 205, 212–215
Average sales per guest, 547

forecast, 44f

B
Back door, location, 88
Background/reference checks,

276–277
Banquet event order/invoice, 459f,

511
Banquet operations, 201–202
Bar order, filling/ringing discrepancy,

202
Bar-related theft, reduction, 202–204

Bar transfers, 155
Beer products to carry, determination,

143–145
Beer sales, 136f
Beer sales, forecast, 135–136
Beer storage, 153
Beginning inventory, 110
Beverage

activity, 133
consumption report, 255f, 512
expenses, analysis, 373
gun, 198
issuance, 182f
issuance, concerns, 178–180
outlets, 163f
pricing, management, 230
production area, management, 

197
production process, management,

173
purchase orders, 151
sales, forecast, 134

Beverage costs, 7
competition, 141f
computation, 158–159
management, 130
sales mix, impact, 219f

Beverage-only operation, 131–132
Beverage operations, 132

cost reduction, 344–345
costs, 330–332

Beverage products
foodservice unit transfer, 112–113
purchasing, 142
receiving, 151–152
request log, 143f, 513
storage, 152

Bibliography, 579–582
Bid sheet, 76f, 514
Bin card, 186f, 515

Bonding, 449
Bottled wine, 251–253
Bottled wine sales, forecast, 136–137
Bottle sales, 200
Box cutter, 89
Breaks, 285
British Imperial conversions, 477f
Budget, 19f, 412

development, 414
monitoring, 418
understanding, 17

Buffets, 249–251
product usage, 250f, 544

Bundling, 249
Butcher, yield test, 515

C
Calculator, 90
Call liquors, 149–150
Candy purchases, 18f
Carryover utilization, improperness,

195–196
Cashier, guest payment, 457
Cashier theft, 447–449
Change making, incorrectness, 203
Cherry pickers, service rank, 80
College cafeteria food data, 421f
College cafeteria labor data, 423f
Common form, usage, 9–10
Container size, 75
Contribution margin, 391–396

income statement, 404f, 516
income statement, per-unit/

percentage calculations
(inclusion), 405f

matrix results, analysis, 395f, 533
Controllable expenses, 339
Convenience, scratch preparation

(contrast), 289–291
Cork condition, 155
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Cost control technology,
developments (monitoring), 494

Cost of beverage sold, 158f, 516
Cost of food consumed, 111
Cost of food sold, 111, 516

formula, 110f
variations, 111–114

Cost/volume/profit analysis, 402
Cost/volume/profit analysis, goal

value analysis (linking), 407–410,
409f–410f

Cost/volume/profit graph, 403f
Coupons, 248–249
Credit/debit cards, bill payment usage,

441–443
Credit/debit cards, verification, 444f
Credit memo, 93f, 518
Cultural challenges, 478–480
Cycle menu, 233–235
Cycle menu rotation, 234f

D
Daily cost estimation, issues system

(usage), 180–184
Daily cost of food sold, estimation,

115–121
Daily guests, sales history, 548
Daily inventory sheet, 82–84, 83f, 519
Daily menu, 233
Daily receiving sheet, 97–99
Decimal form, 10
Delivered, example, 92f
Delivery schedules, 90–91
Direct operating expenses schedule, 366
Draft beer containers, 145f
Drink recipes/portions,

standardization, 139
Dry storage, 102–103

E
Employees

empowerment, 316–317
meals, 111
providing, absence, 113–114
productivity, menu (impact),

288–289
schedule, 312f, 520
scheduling, productivity

standards/forecasted sales volume
(usage), 308–313

selection, 273–277
technology, psychological impact,

494
theft, 202

Employment applications, 274–275

Ending inventory, 111
Energy usage pattern, 346f
Entertainment activity, 133
Equipment

impact, 291
inspection report, 349f, 521
maintenance, cost reduction, 348

Expenses, 6–7
analysis, 377, 420–425
control, 328
cost, 535
management, 1, 8, 329
monitoring, 340
operating goal, establishment, 417
reduction, 344

Extra product, supply, 202

F
Facilities, impact, 473–474
Facility maintenance, costs, 333–334
Factor method, 60, 60f
Financial analysis, 359
Financial analysis, profit planning

(relationship), 387
Financial challenges, 480–481
First in first out (FIFO) stocking

system, 101f
First in first out (FIFO) system,

100–101, 100f
Fixed average, 32, 33f
Fixed expenses, 335, 344f
Fixed expenses, behaviors (sales

volume increase), 338f
Fixed payroll, variable payroll

(contrast), 270
Fixed rent, 336f
Food

inventory turnover, 371–373, 527
items, standard/grade, 72–73
pricing, management, 230
production area, management, 192
production process, management,

173
products, foodservice unit transfer,

112–113
standards, development, 420–421

Food costs, 7
category, 191f
management, 53
matrix results, 392f, 533
operating goal, establishment, 417
percentage, 115, 389–391

Food expenses
analysis, 369
determination, 109

Food operations, 132
costs, 330–332
costs, reduction, 344–345

Foodservice
budget periods, 19f
business flowchart, 4f
operation, management, 20

Fraction form, 10
Free-pour, impact, 197–198
Freezer storage, 103–104
Future average sales per guest, 44–45
Future guest counts, 42–43
Future revenues, 40–42
Future sales, prediction, 40

G
Gift horse scam, 462
Global economy, management

challenges, 472
Glossary, 565–577
Goal value analysis, 396–402

data, 399f, 522
results, 399f, 522

Goal value unknowns, solution, 401f
Goods available for sale, 110
Guest check, 453f, 523

control form, 454f, 524
Guest counts

forecast, 43f
history, 43f
recording, 35–37

Guests
charges, verification, 452–455
direct billing, 458–459
technology, psychological impact,

494
type, 238–239
walks/skips, reduction, 440f

Guests served per labor dollar, 298,
298f, 304f

Guests served per labor hour,
298–300, 299f, 312f, 531

H
Handwriting recognition systems, 485
Hospitality industry, labor expense,

268

I
Income statement (profit/loss

statement), 525
average inventory values, 372f
example, 14f, 15f, 363f
expenses, 378f
food expense schedule, 370f
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food expense variation, 371f
food inventory turnover,

373f
labor cost, 375f
sales comparison, 367f, 368f
sales variance, 367f
schedule, 539
understanding, 13
usage, 358
variance, 526

Income statement (USAR),
362–366

Information management,
481

Ingredient conversion table,
208f

Intelligent systems software,
488–489

Intended use, importance, 75
International food service,

operations, 474, 476
International managers, labor

force availability, 474
Internet-based POS systems,

482–484, 483f
Inventory

control, 62, 184
dollars, operator value,

67–68
example, 190f
levels, determination, 62–68
turnover, 527
valuation sheet, 108f, 528
value, determination,

106–109
Invoice arrival, 463
Invoice unit price, matching,

95–96
Item

amount, 107
perishability, 63, 66
purchase, determination,

70–75
sales, forecasts, 56
value, 107, 109

J
Jigger pour, impact, 198
Job description, 273, 273f,

529
Job interviews, 275
Job specification, 274, 274f,

530
Job task, achievement

(determination), 278–279

K
Kitchen-related theft,

reduction, 204–205

L
Labor budget, 309f, 310f, 

530
Labor category, cost

determination, 302–305
Labor costs, 7, 303f, 333, 531

analysis, 530
management, 267
operating goal,

establishment, 417
percentage, 292–295
reduction, 345–348
report, 293f, 294f
summary, example, 306f

Labor dollars per guest
served, 297, 532

Labor expense, 271
analysis, 375–377
definition, 268–269

Labor productivity, 531–532
evaluation, 271
measurement, 292

Labor-related costs,
reduction, 315

Labor-related expenses,
reduction, 316f

Labor standards,
development, 423–425

Language translation,
difficulty, 473

Last in first out (LIFO)
system, 100, 100f

Linen cost, 341f
Linen cost per guest, 342f
Liqueurs, specific gravity,

160f
Liquor cost percentage, drink

size (impact), 218f
Liquor inventory

count method, 160
features, 159
measure method, 160–161
weight method, 159

Liquor requisition, 179f, 542
Liquor storage, 153
Liquor storeroom issues,

178–180
Local competition, 238
Local government entities,

interaction, 473
Long-range budget, 413–414

M
Make/buy decisions,

inappropriateness,
196–197

Management, global
dimensions, 470

Management control forms,
509–562

Management task checklist, 2f
Matrix analysis, 533

worksheet, 534
McDonald’s, locations, 471f
Meal period, 240
Meals served, operating goal

establishment, 416–417
Menu

formats, 231
prices, assignation, 245
pricing, factors, 236
specials, 236
standardization, 231–232

Menu analysis, 387
methods, 388f
worksheet, 389f

Menu items
forecasting, 54
sales forecast, 545
sales history, 55, 549

Metered bottle/dispenser,
impact, 198

Minibars, 200
Minimum sales point,

410–411
Mixed expenses, 335
Mixed expenses, behavior

(sales volume increase),
338f

Mixed rent, 338f
Morale, 285–288
Motion detection software,

488
Multinational foodservice

operations, 471

N
Next-period operations,

assumptions, 416
Noncontrollable expenses,

339

O
Occupancy costs, 334
Occupancy costs, reduction,

349–350
Open bars, 201

Index 585
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Operating calendar, 67
Operating goals, establishment,

416–418
Operating results, 415f
Operational challenges, 476–478
Operations management, formulas,

501–508
Ordered, example, 92f
Overcooking, management, 192–193
Overpouring/underpouring,

discrepancy, 202–203
Overserving, management, 194–195

P
Packaging, 144
Paperless paycheck systems, 487–488
Paper product cost, 343f
Par levels, 69
Parties, beverages (usage), 253–255
Payment price, optimum, 75–78
Payroll, 269
Payroll costs, management, 305
Payroll costs, results analysis,

313–315
Percent

computation, 10–11, 10f
expression, forms, 10f
review, 9–10
usage, 11–13

Percentage method, 60–62, 61f
Performance to budget summary, 19f,

535
Perpetual inventory, 185–187
Phony invoice scams, 462
Physical inventory, 185–187
Point of sales (POS) system, 28, 360,

446
Portion size, 239–240

decrease, price (relationship), 217
price, increase, 220

Preemployment testing, 275–276
Price

comparison sheet, 77f, 536
extensions/total, verification, 96–97
increases, alternative results, 237f
location, impact, 241
verification, 95

Pricing-factor table, 246f
Pricing situations, 248
Pricing unit, establishment, 72
Prior-period operating results, 415
Processing/packaging, 74
Producer container net weights, 73f
Product

contribution margin, 247–248

cost percentage, 245–248
cost percentage, reduction, 215
dilution, 203
issuance, 176
issues, verification, 451–452
name, importance, 71–72
purchase/sale, relationship,

219–220
quality, 239
quality, adjustment, 218
quality/safety, maintenance,

104–105
security, maintenance, 105–106
specification, 71f, 537
storage label, 102f
substitution, 203–204
theft, 203
yield, 75, 209–212
yield test results, 210f

Production schedules, 173–176, 538
example, 175f

Productive workforce, maintenance,
272

Productivity measures summary,
example, 300f

Productivity ratios, scheduling
(impact), 284f

Productivity standards, determination,
305–307

Professional associations, interaction,
495

Professional foodservice manager,
role, 2

Profit
analysis, 378, 425
operating goal, establishment, 418
planning, 386
service reward, 3

Profit/loss statement. See Income
statement

Publications, usefulness, 495–496
Purchase order, 540

example, 86f, 87f
preparation, 84–87
unit price, matching, 95–96

Purchase point, setting, 68–69
Purchases, 110
Purchase size (increase), potential

savings, 66
Purchasing, 69
Purchasing ethics, 81–82

Q
Quality, verification, 94–95
Quantity, verification, 92–94

Quarterly sales forecast, 546–547
Quarterly variance, sales history, 550

R
Recap sheet, 114f
Receiving, 88

location, 88–89
record, 97–99, 98f
report, 541

Receptions, beverages (usage),
253–255

Recipes
adjustment, standardization, 558
composition, variation, 217–218
cost sheet, standardization, 207f, 559
standardization, 57, 58f, 557

Records area, 90
Refrigerated storage, 103
Refrigeration maximums,

recommendations, 64f–65f
Restauranteurs, energy tips, 347f
Retraining, interval, 280–281
Revenue

analysis, 418–420
budget summary, 419f
collection situations, 460
control system,

maintenance/improvement, 437
equation, 4, 5, 15
forecast, 42
history, 41f
level, management, 1, 5–6
operating goal, establishment, 417
percentage, cost/profit, 15f
recording, 35–37

Revenue security, 438
external threats, 439–441
internal threats, 445
system, 464
system, development, 450

Rolling average, 32–35, 34f
sales history, 551

S
Salad bars, 249–251

product usage, 544
usage, 250f

Sales
analysis, factors, 368–369
data, 369f
deposits, verification, 460–461
levels, 34f
record, 439f
variances, 38, 38f, 39f
volume, forecast, 307–308

586 Index
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Sales forecasts, 545–547
determination, 27
importance, 28
precision, advantages, 30f

Sales history, 29, 547–553
averages, computation, 32–35
illustration, 30f, 31f, 35f, 38f, 39f
maintenance, 37

Sales mix, 161, 241–244
achievement, 219
data, 243f, 553

Sales per labor hour, 295–297, 296f,
532

Sales receipt
report, 456f, 554
verification, 455–460

Sales/volume, analysis, 366–368
Scales, types, 89
Schedules, alternatives, 283f
Scheduling, 282–285
Service levels, 238
Service levels, achievement, 291–292
Service personnel, guest payment,

457–458
Seven-day rolling average, sales

history, 551
Shelf life, 63f
Six-column beverage cost estimate,

183f
Six-column daily productivity report,

301–302
Six-column food cost estimate, 117f
Six-column form, 116f, 555
Six-column labor cost, example, 301f
Six-column labor productivity form,

302f
Six-column paper product cost, 343f
Slow pay/high pay, relationship, 80
Spirit bottle sizes/capacities, 148f
Spirit cost percentage, 149f, 150f
Spirit products to carry,

determination, 148–150
Spirit sales, 139f
Spirit sales, forecast, 138–139

Staffing guide, 556
Staff-sharing technology, 486–487
Stock outages, relative importance, 

67
Storage, 99

areas, 102–104
basics, 104
capacity, 63
product placement, 99–102

Storeroom requisition, 177f, 543
Supervision, 281–282
Suppliers, prices, 79
Suppliers, volume guest rewards,

79–80
Supply, steadiness (assurance), 79–80

T
Technology

advances, 481
complexity, 491–492
investment, cost, 491
quality of service staff, 493
reliability, 492–493
response time, importance, 493
role, 470
suppliers, experience, 493
system warranty/maintenance, 492
upgrading, 492
vendor, reputation, 493–494

Technology-related classes, 496–497
Ten-point labor schedule checklist,

315f
Thermometer, 90
Tools/equipment, 89–90
Total bar system, 198–200
Total sales record, sales history, 552
Total usage percentage, 311f
Trade shows, interaction, 495
Training, 91–97, 277–281
Training session

effectiveness, evaluation, 280
planning, 279
presentation, 280

Transfer record, 157f, 560

U
Unauthorized buyer scams, 462
Unblended price structure, 241f, 243f
Utilities usage costs, reduction, 345

V
Value pricing, 249
Variable expenses, 335, 344f
Variable expenses, behaviors (sales

volume increase), 338f
Variable rent, 337f
Variance, 526

treatment, 214–215
Vendors

competition, 496
cost, reduction, 80
delivery schedule, 66
location, 493–494
numbers, contrast, 80–81
scams, avoidance, 463–464
technology improvements, 496

Voice over Internet protocol (VoIP),
486

W
Waste, management, 192
Web sites, usage, 563–564
Weekly labor hour budget, 311f
Weekly sales, sales history, 553
Weight range/size, 73–74
Weight verification, 91–92
Well liquors, 149
Wheeled equipment, 89
Wine

cellar issues, 180, 181f, 561
light, impact, 154–155
lists, 145–147, 146f, 562
storage, 154–155
temperature, impact, 154

Wine-by-the-glass sales, 137f
Wine-by-the-glass sales, forecast, 137
Wine products to carry,

determination, 145–147
Wine sales forecast, 136–137
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CUSTOMER NOTE:  IF THIS BOOK IS ACCOMPANIED BY SOFTWARE,
PLEASE READ THE FOLLOWING BEFORE OPENING THE PACKAGE.

This software contains files to help you utilize the models described in the
accompanying book. By opening the package, you are agreeing to be bound
by the following agreement:

This software product is protected by copyright and all rights are reserved
by the author, John Wiley & Sons, Inc., or their licensors. You are licensed 
to use this software on a single computer. Copying the software to another
medium or format for use on a single computer does not violate the U.S.
Copyright Law. Copying the software for any other purpose is a violation of
the U.S. Copyright Law.

This software product is sold as is without warranty of any kind, either ex-
press or implied, including but not limited to the implied warranty of mer-
chantability and fitness for a particular purpose. Neither Wiley nor its dealers
or distributors assumes any liability for any alleged or actual damages arising
from the use of or the inability to use this software. (Some states do not 
allow the exclusion of implied warranties, so the exclusion may not apply 
to you.)
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