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MATCHING
	
	TERMS
	DEFINITIONS

	
	
	

	__C__01.
	Flexible Budget
	a.) Collection of control techniques and procedures in use in a given food and beverage operation.


	__E__02.
	Quality Standards
	b.) Processes used to optimize numbers of customers, maximize profits and to ensure that all sales result in appropriate revenue.

	
	
	

	__H__03.
	Cost/Benefit Ratio
	c.) A budget prepared for more than one level of business activity.


	
	
	

	__J__04.
	Standard Cost
	d.) A budget prepared for one level of business activity.


	
	
	

	__A__05.
	Control Systems
	e.) Rules or measures established for making comparisons and judgments about the degree of excellence of raw materials, finished products, or work.

	
	
	

	__G__06.
	Quantity Standards
	f.) The process used by managers to regulate costs and guard against excessive costs.


	
	
	

	__D__07.
	Static Budget
	g.) Measures of weight, count, or volume used to make comparisons or judgments.


	
	
	

	__I__08.
	Standard Procedures
	h.) The relationship between the costs incurred in instituting and maintaining a single control or control system, and the benefits or savings derived by doing so.

	
	
	

	__F__09.
	Cost Control
	i.) Those procedures that have been established as the correct methods, routines, and techniques for day-to-day operations.

	
	
	

	__B__10.
	Sales Control
	j.) The cost of goods or services identified and accepted by management.



MULTIPLE CHOICE (Answers in BOLD)
11.) Responsibility for every aspect of any food and beverage operation rests with:
a. the board of directors		c. steward
b. management (Pg.44)		d. whoever is responsible for cash handling

12.) Food grades are examples of:
a. quality standards (Pg.47)	c. production records
b. quantity standards		d. standard costs

13.) Eliminating excessive costs for food, beverage and labor is the ultimate goal of:
a. scheduling personnel		c. training employees
b. disciplining employees		d. cost control (Pg.42)

14.) Standardized bowls, cups, and ladles are examples of:
a. quality standards		c. production records
b. quantity standards (Pg.48)	d. production standards

15.) Which cost is both realistic and ideal, simultaneously?
a. actual cost			c. prime cost
b. standard cost (Pg.48)		d. variable cost

16.) Which of the following are control techniques?
a. preparing and following budgets	c. establishing procedures
b. disciplining employees		d. all of the above (Pg.47-60)



17.) The established methods, routines, and techniques for day-to-day operations are:
a. procedures			c. quality standards
b. standard procedures (Pg.49)	d. rules

18.) Discipline is:
a. observing and correcting employee actions	c. used only if corrective action failed (Pg.53)
b. setting an example				d. termination

19.) An operating budget normally is prepared by using:
a. historical data and other financial records	c. standard costs and procedures
b. records and receipts				d. only food figures

20.) When preparing an operating budget, which would a restaurant manager consider as an external factor?
a. Economic conditions in the community		c. anticipated changes in number of seats
b. plans to increase menu prices			d. an increase in employee wages


ESSAY / PROBLEMS

21.) Why won’t cost control ensure profitability?
Profit, in a nutshell, is the difference between sales and costs.  Any increases in costs that do not lead to increases in sales would cause a reduction in the profit bottom line.



22.) Give an example of each of the following control techniques from your work experiences.

	A
	Establishing standards


	We have a documented standard for purchasing servers, laptops, hardware, etc. from a approved vendor list.

	B
	Establishing procedures


	On-call procedures are documented so that when afterhours support is needed, the proper people can be notified and the issue can be taken care of.

	C
	Training


	Mandatory training is required of certain topics.  Those include sexual harassment, ethics, etc.

	D
	Setting examples


	Each area in our group has Team Leads who set examples and show how to do things with hands-on training.

	E
	Observing & correcting employee actions


	Management has quarterly reviews of staff to go over issues and milestones met.  Suggestions are often given, when needed, on corrective action.

	F
	Requiring records & reports


	Certain projects for the government require the keeping of records and reports for a minimum set timeframe on a secure network.

	G
	Disciplining employees


	Don’t see too much of this since I’m not in management.  Usually a verbal and then the issue doesn’t reappear.




23.) Explain the control process.
The control process consists of 4 steps.  The first step is where standards and associated standard procedures are established for the operation.  The second step involves the training of staff to follow those standards and procedures established in step one.  The third step is to monitor the performance of employees and compare the actual performance with your set standards.  The fourth and final step would be to correct any actions that deviate from the set standards.



24.) Discuss the costs and benefits of using a computerized dispensing device for the bar.
Computerized beverage dispensing systems can vary in size and can be customized in a variety of ways.  There is usually a big upfront cost for the hardware and software.  Training is usually thrown in upon purchase.  Many of these systems can be integrated into your POS system as well.  The benefits of a electronic dispensing system would be the cost control around your liquor / beverage pours.  Getting the same amt. of liquor dispensed is a saver in costs and possibly you could see an increase in your profits if you’ve had a few bartenders who pour a generous drink.


25.) The following information has been prepared by the manager of the Continental Restaurant.  It represents his best estimates of sales and various costs for the coming year. Using this information, prepare an operating budget for the coming year.  Follow the illustration on page 59 of the main book Principles of Food, Beverage and Labor Cost Controls, Ninth Edition.

Food sales:			$380,000
Beverage sales:			$80,000
Cost of food: 			37% of food sales
Cost of beverages:		25% of beverage sales
Variable salaries & wages:		20% of food sales
Fixed salaries & wages:		$40,000
Employee benefits:		24% of total salaries & wages
Other controllable expenses:	$55,000
Depreciation:			$23,000
Interest:				$4,500
Occupancy costs:			$33,000




Principles Of Food, Beverage, And Labor Cost Controls [Dittmer & Keefe; 9th Edition / ISBN 978-0-471-78347-3]
Misc Chapter 2 Study Questions / Review Questions
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Continental Restaurant

Operating Budget

Y/E DECEMBER 31, 20XX

Sales

Food 380,000.00 $           

Beverage 80,000.00 $              

Total Sales 460,000.00 $           

Cost of Sales

Food 140,600.00 $           

Beverage 20,000.00 $              

Total Cost of Sales 160,600.00 $           

Gross Profit 299,400.00 $           

Controllable Expenses

Salaries and Wages 116,000.00 $           

Employee Benefits 27,840.00 $              

Other Controllable Expenses 55,000.00 $              

Total Controllable Expenses 198,840.00 $           

Income Before Occupancy costsancy Costs, 100,560.00 $           

Interest, Depreciation, and Income Taxes

Occupancy Costs 33,000.00 $              

Interest 4,500.00 $                 

Depreciation 23,000.00 $              

Total 60,500.00 $              

Restaurant Profit 40,060.00 $              

Calculation Explanation:

Cost of food = $380,000 x .37 = $140,600.00

Cost of bev = $80,000 x .25 = $20,000

Variable Salary & Wages = $380,000 x .20 = $76,000

Employee Benefits = ($76,000 + $40,000) x .24 = $27,840
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								Continental Restaurant

								Operating Budget

								Y/E DECEMBER 31, 20XX



		Sales

				Food						$   380,000.00

				Beverage						$   80,000.00

				Total Sales								$   460,000.00

		Cost of Sales

				Food						$   140,600.00

				Beverage						$   20,000.00

				Total Cost of Sales								$   160,600.00

		Gross Profit										$   299,400.00

		Controllable Expenses

				Salaries and Wages						$   116,000.00

				Employee Benefits						$   27,840.00

				Other Controllable Expenses						$   55,000.00

		Total Controllable Expenses										$   198,840.00

		Income Before Occupancy costs				ancy Costs,						$   100,560.00

		Interest, Depreciation, and Income Taxes

		Occupancy Costs								$   33,000.00

		Interest								$   4,500.00

		Depreciation								$   23,000.00

		Total										$   60,500.00

		Restaurant Profit										$   40,060.00





		Calculation Explanation:

		Cost of food = $380,000 x .37 = $140,600.00

		Cost of bev = $80,000 x .25 = $20,000

		Variable Salary & Wages = $380,000 x .20 = $76,000

		Employee Benefits = ($76,000 + $40,000) x .24 = $27,840






