Zac Anderson; HOS218-100; 8/25/2011
CHAPTER 1 - COST AND SALES CONCEPTS

1. Given the following information, calculate cost percentages.  Please round your answers to the nearest tenth of a percent.  [Cost / Sales x 100 = Cost %]

a. Cost, $200.00; Sales, $500.00		$200.00 / $500.00 x 100 = 40%
b. Cost, $150.00; Sales, $500.00		$150.00 / $500.00 x 100 = 30%
c. Cost, $178.50; Sales, $700.00		$178.50 / $700.00 x 100 = 25.5%
d. Cost, $216.80; Sales, $800.00		$216.80 / $800.00 x 100 = 27.1%
e. Cost, $127.80; Sales, $450.00		$127.80 / $450.00 x 100 = 28.4%
f. Cost, $610.00; Sales, $2,000.00	$610.00 / $2000.00 x 100 = 30.5%

2. Calculate cost, given the following figures for cost percent and sales:
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a. Cost percent, 28.0%; Sales, $500.00		[$500.00 x .28 = $140.00]
b. Cost percent, 34.5%; Sales, $2,400.00		[$2400.00 x .345 = $828.00]
c. Cost percent, 24.8%; Sales, $225.00		[$225.00 x .248 = $55.80]
d. Cost percent, 31.6%; Sales, $1,065.00		[$1065.00 x .316 = $336.54]
e. Cost percent, 29.7%; Sales, $790.00		[$790.00 x .297 = $234.63]
f. Cost percent, 21.2%; Sales, $4,100.00		[$4100.00 x .212 = $869.20]
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3. Calculate sales (sales price), given the following figures for cost percent and cost:
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a. Cost percent, 30.0%; Cost, $90.00		[$90.00 / .30 = $300.00]
b. Cost percent, 25.0%; Cost, $500.00		[$500.00 / .25 = $2000.00]
c. Cost percent, 33.3%; Cost, $1,000.00		[$1000.00 / .333 = $3003.00]
d. Cost percent, 27.3%; Cost, $1,300.40		[$1300.40 / .273 = $4763.37]
e. Cost percent, 24.5%; Cost, $88.20		[$88.20 / .245 = $360.00]
f. Cost percent, 34.8%; Cost, $1,113.60		[$1113.60 / .348 = $3200.00]

8. At the Loner Inn, total fixed costs for October were $28,422.80.  In that month, 14,228 covers were served.

a.) What was the fixed cost per cover for October? [$28,422.80 / 14,228 = $2.00]

b.) Assume that fixed costs will increase by 2% in November. Determine fixed cost per cover
if the number of covers decreases by 10% in November.

2% of $28,422.80 is approx. $568.46 making the new fixed cost for November, $28,991.26.  10% of 14,228 is approx. 1423 making the total covers for November approx. 12,805.  The new fixed cost per cover is as follows: [$28,991.26 / 12,805 = $2.26]


10. Sales records for a luncheon in the Newmarket Restaurant for a recent week were:

Menu Item	Number Sold		Sales Mix, %
Item A		196			21.0%
Item B		72			7.7%
Item C		142			15.2%
Item D		24			2.6%
Item E		112			12.0%
Item F		224			24.0%
Item G		162			17.4%
Total: 		932			100%

Given this information, calculate the sales mix. [Sales Mix % is calculated taking the number sold / the total amt of all items.  An example for Item A. would be 196 / 932 = 21.0%.]




11. Calculate the average check from the following data:
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a. Sales, $1,000.00; Number of customers, 125	[$1000.00 / 125 = $8.00]
b. Sales, $1,300.00; Number of customers, 158	[$1300.00 / 158 = $8.23]
c. Sales, $8,720.53; Number of customers, 976	[$8720.53 / 976 = $8.93]


12. The following table indicates the number of covers served and the gross sales per server for one three hour period in Sally’s Restaurant.

Determine: (a.) the average number of covers served per hour, per server, and (b.) the average sale per server for the three - hour period.
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	Server ID
	Covers Served
	Gross Sales Per Server
	Avg. Sale Per Server (3Hrs)

	A
	71
	$237.40
	$3.34

	B
	66
	$263.95
	$4.00

	C
	58
	$188.25
	$3.25



a.) The average number of covers served per hour would be calculated as Total Covers / Number of hours.  In this example; the equation would be: 195 total covers / 3hrs = 65 avg. covers per hour (for all three).
b.) When calculating the average number of covers per hour for each individual server, we would take the amt. of covers served per server and divide by the number of hours the data is accrued from.  In this example, Server A would have served approx. 23.7 covers per hour with Server B. at 22 and Server C. at 19.  The average sale per server is calculated by taking the Gross Sales per Server and dividing it by the number of covers served.  See chart above for those totals.
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