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Food Control

System

Management

Reporting
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HANDAINIAILANOINS
{Principles of food Control)
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Food Cost

AC 348
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DAILY FOOD COST REPORT

DAY DATE
TODAY TO DATE LAST YEAR
TO DATE
Amount % Amount % %
Sales $ 100.0 $ 1000 100.0

Cost of Food Consumed

Less: Employees’ Meals

Cost of Food Sold

Standard Food Cost

Variance

Remarks:

Food Controller

31 23-1 Daily Food Cost Report
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Standards
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TEST RECORD
Account Date 19
Item Grade Dealer
Pieces______ Weight Lb. 0z.
Pricepertb. $ ______ Total Cost $
BUTCHERING TEST
Weight | value | Total | Conversion | Weight Ratio
Description Lb. | 0z. } perLh. Value Facter to Total Weight
$ $ %
Totals $ $ %
YIELD Portion | Portions | Cost per { Conversion
Item Size | Yielded | Portion | Factor
Remarks:
Signed

=Y
gﬂﬂ 23-2 Individual Yield Test Report
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FRICASSEE OF CHICKEN

Yield: 99 Servings

Cost per Portion: $
Portion: 2 pieces chicken; 2 oz. gravy

Cost as of Based on Market
Ingredients Weight Equiv. Measure | For ___Portions Method
Chicken pieces:
legs, thighs,
breasts 33 1b. 198pes. | ..., Wash chicken, Drain. Combine
Flour 21b. dcups | ... .. flour, salt, and pepper.
Salt 3oz Yacup2tsp. | ........... Dredge chicken in seasoned
Pepper | ...... 2tsp. | .. flour,
Shartening or 3b.120z2. [ 2qt. | ... .. In tilting fry pan, heat short-
vegatable pil ening to 3560° F. Place
floured chicken in fry pan,
without crowding. Lower
cover and fry 15-20 minutes
or until evenly browned and
crisp on one side. Turn, fry
15-20 minutes more or until
done. Remove chicken to
steamtable pans; 48 pieces
per pan. Keep warm.
Onicns, chopped 6 oz. leup | ... ... Strain off cooking fat, reserv-
(optional) ing 3 cups. In reserved fat,
Flour 12 0z, Jeups | ..., saute onions until tender.
Stir in flour; cook 5 min-
utes.
Chickenstock | ......... Jgt. | L. Heat stock and milk together.
Mk | L. Jgt. L. Gradually blend into flour-
Salt | ..., Totaste | ........... fat mixture. Cook, stirring
Pepper | .. ....... Totaste | ........... constantly, until thickened
and smooth. Pour 1% quarts
gravy over each steamtable
pan of chicken,
gﬂﬁ 23-3 Standard Recipe
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Teazideava IneT FIundanutar1nuaswazt8oa (Specifi-

cation) JanyinTduwnelmfadiungmisznavussomisazidulay

Qmmwﬁﬁmu@mummgmmm@mmmiﬂqa (recipe) \WandlRLAANT

16 myfamumidannieds swazideavesgmmn (3uia, 1ATe, §Iu-

Usznay) Sefivuatimamz (3UA 23-4) sazidoadis q vasfudi

ax%aa:ﬁam:LﬁrmL‘ﬁmwaﬁa:ﬁwﬂﬂﬁmiuﬁ@%a@?aami ANNGINNT

Z = 4:4I o [ dl! o = 2 é': QL d’ oA
. malmwa;:Laﬂmmwmwu@nwmxmamaumuumlﬁma’lvxmﬂmmgm

ARG 7 Vianuaday

DESIRED WEIGHT

ITEM GRADE HOW PURCHASED OR COUNT
BEEF
Corned Beef Brisket U.S. Choice Deckle Off
Keg or Cryovac Pack 12-14 1b.
Kosher or Kosher Style
Chuck U.S. Choice Whole Clod on Bone 50-60 Ib.
in or Boneless
Shell Strip U.S. Choice Bone in
10" Flank Trim 18-201b.
Strip Loin U.S. Choice Boneless
9" Flank Trim 14-161b.
Short Loin U.S. Choice 9" Flank Trim 18-20 Ib.
Tenders—Steer U.S. Choice 30% or Less Fat
by Weight 6-8 Ib.
Head Off
Ribs—Primal U.S. Choice Straight
10" Fland Trim 30-32b.
and 7 Ribs
Ribs—Primal U.S. Choice Chine Bone Off 24-26 1b
Oven Prepared Trimmed Short Ribs e
Ribs—Primal U.S. Choice Chine Bone Off
Oven Ready Blade Removed
Short Ribs Removed 20-221b.
5X 7 Tied
Ox Tails Steer Fresh 1% Ib. each
Rounds 1).S. Choice Rump and Shank Off 70-80 Ib.
Square Cut

‘il]‘ﬁ 23—4 Standard Purchase Specifications - Meats, Pouliry, Seafood and Dairy Products.
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Development
of Food

Control

Standard
Cost

Method
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£ 1 { I
Standard IUITUNT ﬂ’]'lJi‘;ll.IﬂHY!‘H'N1ﬂ§§TH ﬂ@uﬁumuﬂﬁé’unummgm%:

Cost A1diu zdosinuajUuuuswacideanii®e (purchase specification)
Control wssS e se Al eSS dlunsneamsenaan Goldndnluasnesay
Records AunuuaznaIzIunIYIe feusdunuvasandiznavaimsluuans

NUILFITWF AW HAu U Standard Cost Recipe Card 18981MI3ULA

RETA WREMIVIININOROY AUMINTENLINATTIHOUNY (QIUA 23-5)

STANDARD COST RECIPE CARD ‘ COST ANALYSIS OF ENTREE OR RECIPE

MENUITEM. .......... Veal Cutlet, Spaghetti, Parmesan DATETESTED............ June 8, 19~
SOURCE OF CONTROLLED
ltemTests ............ Leg of Veal FOODCOST............. Test on Leg of Veal
Dateof Test ........... June 8, 19— TEST NO. AND DATE........ Test Number 1-June 8, 19—
Number Tested . ........ 1
Weight .. ............. 51 pounds, 9 ounces Veal Cutlet—-Sounces. ................... $ 63
PRICEPERPOUND ..... $1.24 Tomato Sauce . . ......ovviventnrenan.. 02
Amount.............. $64.29 Parmesan Cheese .. ..................... 06
Spaghetti . ........................... 04
Relative Cost Total $ 75
WEIGHT Unit
BUTCHERING TEST  Lb. Oz, Cost Amount STATISTIES
Cutlet Meat ... 25 12 $202 $52.01 Yield. ... 1 order
Stl.zw N!eat ......... ] 12 1.1 10.82 STANDARD COST DATA
Trimmings ......... 2 4 85 146 Cost Allocation per Portion—Veal. . ......... $ 63
;gtm.:s """"""" 1: 1: Selling Price {amount of sales allocated}. . . . ... 1.76
Loss in Butchering . . . . 9 CostperDollarSale . ................... 35.79¢
Total 51 9. $64.29 ENTREE DATA
- Average Cost per Portion . ............... $ .75
COST PER POUND OtherCourses. .. ..................... 15
Total ... . $ 90
Stowen L SR s Cos 0 . 19
Trimmings ... ... .o 65 Total .o $ .99
Selling Price . .. ...................... $ 250
COST PER OUNCE CostperDollarSale. ................... 39.60¢
CutletMeat ............................. 12.6¢ )
StewMeat ..... ... ... ... ... ... 6.9 *The percentage used will vary depending upon the extent of
Trimmings . .. ... .. e 4.1 recipe costing.

Eﬂﬁ 23-5 Standard Cost Recipe Card
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of Potential ST aduA T e E8A 1N standard cost recipe card
Food Costs MR WA BAYNG il dunuanaIgwand dunuinasgiuasruialiunm
'anu'ﬁ"mu {portion sold) ﬂ'ﬁ"n:ﬁﬁmsﬁ']mm@iwmmmmﬁ'ﬂs:mm%u
(abstract of sales) fnazviaauduidion ailu menu cost sheet (?Jﬂ‘ﬁl
23-6) I@ﬂmmmmﬁmﬁunma:ﬁm‘mﬁmnﬁmmmu‘?{mﬂﬂumﬁfmﬁu
NUURETIANY Maiadams q il
1. iwﬂwél'unuﬁul.m:d“mnﬂuﬁ’lW‘i'mm‘l}miat‘qﬂ
2. wiwntasunuamsudsswibisdwyeddud
3. WA innANEad s nmE i30T
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vinesUlutsszoziimnilelu Standard Cost Work Sheet uiafiazaansg
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1'% o & 1 @
#1%3 0 standard Cost 8anule I@mLmnmsmmmaamﬂumygumwm

| : ] a =Y A r-] o
waz ludarzssamisdsmailuefied 2 e1fiad nie 1 LHouNIE UM

a4 A
#1 Standard Cost NV

NUMBER OF COST TOTAL
PORTIONS PER STANDARD
SOLD PORTION COST
Hot Hors d'Qeuvres 42
Juice 8
Shrimp Coupe 18
Ham en Gélée 0
Orange Supreme 5
Red Peppers i
Melon 2
Soup 28
Total 104 $ 68 m
Cottage Cheese 1 .80 80
Fish ‘n' Chips 15 1.02 15.30
Pastrami 15 1.79 26.85
Sirloin Steak 37 1.83 67.71
Chicken Crepe 9 1.25 11.2%
Spinach, Bacon and Mushrooms 7 1.46 10.22
Lamb 23 191 43.93
Chef's Salad 1 1.46 1.46
Total 108 177.52
Sabayon 8
Strawberry Bavarian 4
Rice Pudding 1
Fruits 4
Cherry Pie 10
Ice Cream, Sherbet n
Total 38 31 11.78
Total Cost $260.02
Total Sales $600.92
Food Cost Percentage _A3.27%
Average Check $ 556

‘iﬂ‘ﬁ 23-8 Sample Standard Cost Sheet
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Meal Cost

Actual

Cost
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Tananlimudaluund s e damlentuvasuanluiesamiziiu
weif Andunua1niszaIgniie (Employees) sedudnadndlildld special
check (wilaufiu Officers M LilEAE MM

ldl. F’ll -] Z dli o ] 11 o ar

1. WoamIfiintuiRauimIua Employee liiazvinluaias
wun wIadeFuamziinw Waadunumuanuyasdwesamisiagiu
doa WA I
adnldiwensirammidoagnig

2. (Hoamsfusmsuigninama menu ¥0IUIN (1198E19) W38
Hiue s fwdennnsdwivs mawanfelafiud dunuvasmains
szdosaniulanviniiouass leurindusenudunuainiszasgning

adlu Daily Record of Employees Meal Cost (E‘ﬂ‘ﬁ 23-9)

ﬂa@ﬂmlaaﬁunumm‘maaﬁwfﬁmmm:qnﬁwa:ﬁﬂﬁﬁnmn

G’Tunuﬁd (actual cost} Tu Daily Summary of Food Cost Report

munmsq msLaanlmﬂﬂlumim@uﬂummmwaamimwu
aﬂﬂmmam‘nm’uummﬂs ULNIATUAN (control system) A% Fwan
szuunmsidntrgeannnafafuFudindniuiu winofiad G5 1um
sup s dnlfmswlusasiidelases adwieanindudrzimniu
@78 (direct purchase) va st dnu i dnorfiadaz da szl asea
a1fad n1IA1UI Actual Cost fﬂ:ﬁaﬁ'amaww:mad“ﬁﬂi:nau‘lﬁ’tw@i
sz furindin mndszaumI alazwud BaasIN (sum) VB ITUNULARE Tis
{daily cost) Wk 9 ﬂ‘so%ymmm‘nuwmrﬁa (actual cost) ‘Lu@auﬂmm@mu

me“a“umﬁmmm@mmumm‘sﬂim 'ﬁ]’]')%ﬂWﬂﬁ)u L’H'El ‘CIBVLG} nea vof
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¥ P 2 1
Standard 7184]11%“7!“”19]1 DAL RIE R ﬁ?ﬂ@unu’ﬁﬂdﬂ’l“q'ﬂlﬂz A1UY

1]

Food Cost  (jUf 23-10 Fovirtududszdnntu haisuadsuswirdliidiuds
Report Uszfnfmwinsszuuammaivguamnvisnue wwuvesufiuaaaldihu
19Ty @ RIFUNULBINTIVIY (cost of sales) URZEATIFUMIMBADAN

BTN (Sales ratic to total sales)

DAILY RECORD OF EMPLOYEES’ MEAL COST

Date
Department
NUMBER OF STANDARD
ORDERS CosT PER

MENU AND MENU COURSES SERVED PORTION TOTAL

Breakfast

Lunch
Dinner

Other
Prepared by:

Cost of employees’ meals
Cost of officers’ meals

Total cost of employees’ and officer’s meals

3UM 23-9 Daily Record of Employees’ Meal Cost
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Method of
Adjusting
Standard
Portioﬁ

Costs

318

. SALES RATIO
CALCULATED COST PER TO TOTAL
SALES CosT DCGLLARSALE SALES (%}
Restaurant Number 1
Breakfast $ 237 $76 32.1% 13%
Lunch 601 258 429 32
Dinner 875 kL3 409 47
Banquets 149 52 349 8
Total Sales $1,862

Standard Cost $727 39.0% 100
Actual Cast $769 413
Less Adjustments 67 3.6
Adjusted Actual Costs 702 13
Variance $ 25
Percentage Variation 1.3

gﬂﬁ 23-10 Standard Food Cost Report

\oduideu (wiafuorfial) fezdarinsunslifisuseadunu
81%17 (Food Cost Reconciliation Summary) \RUaaarE LI NI d'i.lﬁi
waadliFudsnufimuaraununomis uszmsioufisufianssw
rrdndousewiunuams ;ﬂﬂ' 23-11 TMUANDIATS (Food Controller)
Agadsoamnenn ¢ TulasiSoufvufiuswnuesunundyd maviiw
Wisuifsudunuaivis lwasudaodenflidniu wadanssiiuinnu
AUU (cost report) FanduSufuidenazdodiulsafufudnings
(Inventories) 1B IUNUANRG lABMITHIRIUG 4 sznheRudifinanie

ﬁlﬂ%dﬁ‘uﬁﬂﬂﬂgluﬁ@% {actual and Book inventories)

3§ﬂ13ﬂs°uﬂ§qﬁuquu1ﬂsgmmaqﬂ?imm FIMANIA (Market price)
azﬁaaﬁfnﬁwmﬁmimmﬁmﬁaxh‘?atﬂuadwﬁaﬂﬁqﬂ wazdimimama
FuRINN (fluctuate widely) Badio sinanAaran Lﬁaﬁﬂmmgmlﬁ’ﬂaﬂ
A
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Month

SALES $
Less Aliowances

Net Sales

CosTS

Opening Inventory:
Storeroom $

Kitchen
Tatal

Starercom Purchases
Kitehen Purchases
Transfers

Beverages to Food

Tatal Debits $

Credits:
Closing Inventories:
Storeroom $

Kitchen
Total $

Transfers and Other Credits:
Faod to Beverage
Gratis Food to Beverage
Premotian Expense

Manager
Marketing
Other
Sales
Steward
Employees
Garbage
Grease

Total Credits

Cost of Food Consumed $

Less Cost of Employees’ Meals
Net Cost of Food Sold

Net Food Cost at Standard
Variance

‘;J“]Jﬁ 23-11 Food Cost Reconciliation Summary

Menu Planning NI TAUEUTIMHALY T:sammﬁwmumﬂ‘lﬁ‘mwﬂu*ﬁggﬁm (cycle)
LLa:ﬁaJ'uﬁﬂu"Lﬂnﬂiu sfﬁﬁmsﬁLﬂumsmmwmmﬁ@lﬁtﬂu"l,ﬂmmu
Yyzurmdulad Lﬂunwﬁ’ﬂmﬁunummﬂﬁdawﬁwmﬁ uaz ey

FORMVDINARENIY LU cycle UURINTARAMUATIINDUNA
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Cost Variation

Ve ITUNUKARE T uuuffisuyinduide ﬁmu@LWIWLaﬁmﬂﬁamws
V90BIUE AU 17w amnﬁéﬁ’unu@hmmwagﬂuqmamﬁummsﬁ
20 1 £ & & o ds
aunugy dangindetidudve wailsddu
1 9 ) a 9

msnﬂ?mumlmﬂunu YRIUANTD NI UUMIMUANFUNUNATTTH
91%1T URAITIAINF AT DV US BT lumimmuﬁunummiﬁ
s BIzuR e NuRsuL ssua siuvuAfietusiug ihahez lddama

L% = dl ar ddla:! Q- o AR

minImnanuldlesifiaa iuAflenuduudsifiatu WHIRUAALRY

dl o Q d‘ -3 o [ =

mmmmsmzmm‘l’mwau,ﬁ‘lﬂv.gﬂ@aammmwmﬂmﬂ
mMImaungua My fsuntasludmdunu ldonilain e
1313 U UITI (actual cost) @‘Tunuﬁﬂixmm@u (potential cost) T
21%13 %agnmuqm‘[aﬁﬁuﬁuﬂuﬂém (commodity groups) T9lUTznay
ommeaninlaglffiudnduluiyiszanm 64-68% vasdunuainzsm

(Total Food Cost) Wn13UH TR NULARZAT 4

daiﬂﬁﬂuﬁuﬁmﬁi% {Commodity groups) @ik

Re

Wil ¥7 (Beef) gala, 1d (Pouttry)
dlaunz gnunz (Lamb) 81M1TNELN (Sea Food)
Lﬁaiﬁﬂﬁh {Veal) ARG (Vegetable and potato}
§nvyY, Lilany (Pork) 1%138% q (Other foods)
OPENING CLoOSING Gross EMPLOYEES' GUEST
CALCULATION OF CONSUMPTION INVENTORY PURCHASES INVENTORY CONSUMPTION MEALS CONSUMPTION
Beef $ $ $ $ $ §
Lamb and Mutton
Veal
Pork
Poultry
Seafood
Vegetable and Potato
Other Foods
Total H s s s s $

320

gﬂﬁ 23-12 Calculation of Consumption
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lunmsznevawmidedmsliianauydsuutaslyanana g
ﬁuvxmﬂmmi'lﬁunm:é"iaomﬁlnuuﬂm"l,ij arfufudinanadaia
inszneuamazdasandruamlnalassald AFudndu (commodity
group) s‘ﬁ;anﬂummqﬁﬁﬂﬁ@?unmﬂﬁ"auvLiJ AU PR TG R P SR RN
ugaalug Ul 2312 uaenmdwaunsuslae daulugud 2513 uwas

fansssufisuniag fsuwtasanines gl

STANDARD
RECONCILIATION OF VARIATION COsT CONSUMPTION  VARIATION

Beef $ $ $
Lamb and Mutton
Veal
Pork
Poultry
Seafood
Vegetable and Potato
Other Foods

Total

Qver (short) $ $ 3

Eﬂ‘ﬁ 23—13 Reconciliation of Variation

frmaziBoadldlunsariades uwaso snid Reuud sedunu
yludia 1 ERIT

[
ar

1. 1WBsuLiey 1aTa a9 (portion) TLETWTUINAT TuAFLT
{established portion standard)

0. aTIvIWIONNEA AL NIRRT e e

3. aTARAUMIATIUMIEaFudndimauTazideafiniinua
{Purchase specification standard) AivdNUsznaviiusing

LYY= QL ; A 1 o d. (3 i

1dlFFummunes ymitniold fuomsfidsses i

4, mawﬁaﬁﬁmsmuqu%uﬁugm {Basic control procedure)

4
5. ARBgMILUREull R 9BRITIMARS

4 e . o ,
6. apeasragmatAeuudasltiFannliuTms (style of service)
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7. anirlfiasfieamsungne
8. anuarmIAumsLdn

9. gmyuilaasdsindamisuiudmwannidagaasnrsusiaad

[
v

@317 (potential consumption) Y& 1113 ari I
10. @323 9lET Onvnaduddaldldusznaveinis laste
YR A : A | d a =1 2
17aglufia (inventory on hand) 1HeW T ANRaLTudunu

21T
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