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MATCHING
	
	TERMS
	DEFINITIONS

	
	
	

	__C__01.
	Cover
	a.) A cost that changes when sales volume changes.


	__J__02.
	Fixed Cost
	b.) The ratio of the number of sales of one menu item to the total number of all items.

	
	
	

	__A__03.
	Variable Cost
	c.) A diner

	
	
	

	__F__04.
	Historical Cost
	d.) The number of seats occupied during a given period divided by the total number of seats.

	
	
	

	__I__05.
	Planned Cost
	e.) The cost of one of many like units.

	
	
	

	__D__06.
	Seat Turnover
	f.) A past cost that has been documented in business records.

	
	
	

	__H__07.
	Prime Cost
	g.) A cost that management cannot change in the short term.

	
	
	

	__B__08.
	Sales Mix
	h.) The sum of food cost, beverage cost and labor cost for a given operating period.

	
	
	

	__G__09.
	Non-controllable Cost
	i.) An anticipated cost

	
	
	

	__E__10.
	Unit Cost
	j.) A cost that is normally not affected by changes in sales volume.



MULTIPLE CHOICE (Answers are Bolded)
11.) Beverage cost is incurred when the beverage is:
a. purchased by foodservice	c. purchased by the customer
b. issued by the foodservice.	d. budgeted.

12.) Which of the following is a fixed cost?
a. food				c. labor
b. insurance premiums		d. beverage

13.) Controllable costs are usually:
a. fixed costs			c. variable costs (Pg.13)
b. unit costs			d. prime costs

14.) Which is the simplified version of the formula commonly used to determine cost percentage?
a. cost / covers served = cost %	c. profit / cost = cost %
b. sales / cost = cost %		d. cost / sales = cost % (Pg.23)

15.) If food cost percent is 40%, this means that 40% of the income from food sales has gone to cover:
a. food				c. overhead
b. labor				d. all of the above

16.) Variations in cost percents from one foodservice operation to another may be due to:
a. type of service			c. price structure
b. location			d. all of the above

17.) If 150 persons were served dinner in a dining room with 50 seats, seat turnover would be calculated as:
a. 0.33				c. 3 (Pg.617)
b. 2				d. 3.5

18.) If 400 portions of prime rib sell during the first week of June, and total amount of entrees sold were 2,000, what is the sales mix for prime rib?
a. 5%				c. 15%
b. 10%				d. 20% (Pg.617)



19.) If a restaurant’s total sales on a given day were $2,000, and the restaurant had served 200 customers, what is the average dollar sale?
a. $1.00				c. $10.00 (Pg.604)
b. $2.00				d. $11.00

20.) Average covers per hour is calculated by dividing the total covers by the number of:
a. food and beverage items sold	c. servers
b. hours of operation (Pg.607)	d. customers


ESSAY / PROBLEMS
21.) Given the following information, calculate cost percentages to the nearest tenth of a percent.
Cost		Sales		Cost %
$250.00		$890.00		[$250.00 / $890.00 = .28 or 28%]
$412.00		$1,300.00	[$412.00 / $1,300.00 = .317 or 31.7%]



22.) Calculate sales prices for the following items given the following figures for cost and desired cost percent.

Cost Percent	Cost				Sales Price

30%		$1.90 (Broiled Half-Chicken)	[$1.90 / .30 = $6.33]

40%		$2.75 (Baked Salmon)		[$2.75 / .40 = $6.88]




23.) Explain why a comparison of food cost (or beverage cost or labor cost) percents of two restaurants would be more revealing than simply comparing dollar costs.

Food cost, beverage cost and labor costs are variable, meaning they can increase and decrease with sales volume, establishment location, market conditions, etc.  It would *not* be possible to make useful comparisons between operating periods for similar restaurants unless cost percentages or costs per dollar of sale were used.





24.) Given the following information, do the following calculations.

For one 3 hour dinner period:	Number of seats: 150
	Server
	Covers
	Gross Sales

	A
	75
	$675.90

	B
	68
	$646.40

	C
	79
	$711.10

	Total Sales for Dinner
	$2033.40
	

	Number of covers
	222
	

	Covers per hour
	74
	

	Covers per server
	74
	

	Avg. sale per customer
	$9.16
	

	Avg. sale for server A
	$9.01
	

	Number of Turns
	1.48
	



Total Sale for Dinner = [$675.90 + $646.40 + $711.10 = $2033.40]
Number of covers = [75 + 68 + 79 = 222]
Covers per hour = (75 + 68 + 79) / 3hrs = 74
Covers per server = (75 + 68 + 79) / 3 servers = 74
Avg. sale per customer = [$2033.40 / 222 = $9.16]
Avg. sale for Server A = [$675.90 / 75 = $9.01]
Number of “Turns” = [222 covers /  150 seats = 1.48 turns]
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