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FOOD, BEVERAGE & LABOUR COST HMGE242
COURSE NANME COURSE CCDE

Course Credit Hours: 45

Prerequisite; None

Phi | osophy/ Goal s:

This course is designed to introduce the student to the concept of

cost as it is used in the foodservice industry. It is delivered in
four basic parts; the first, an overview of cost/sales concepts and
control wth or without electronic data and control. The remai ni ng

three parts dedicate thenselves specifically to one of the three areas
of concern - food, beverage, and | abour.

St udent Perfornmance Objectives;

Upon successful conpletion of this course, the student will be able
to:

1) define and discuss the various ternms used in a control cycle
system

2) define and distinguish between the various types of cost

3) define the cost to sales ratio and cite fornulas used in its
cal cul ati ons

4) performvarious calculations using the cost percentage formlas

5) list and explain factors that cause variations in cost to sales
rel ati onshi ps

6) explain and show the inportance of matching cost with sales

TOPI CS TO BE COVERED:

I. Introduction to Food, Beverage and Labour Cost Control
1. Food Control
[11. Beverage Control
I'V. Labour Control
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FOOD, BEVERAGE & LABOUR COST CONTROL

LEARNI NG ACTI VI TI ES

PART |

Upon conpl etion of this unit, the

student will be able to:

1) identify the various types of
costs

2) discuss the cost-volume-profit
rel ationship

3) apply the various formulas used
to determ ne cost percentage to
sal es

4) describe the process and various
out puts, nanagers may require from
conputer systens

PART |1 FOOD CONTROL

Upon conpl etion of this unit, the

student will

1)

2)

3)
4)

be able to:

Define and di scuss the control
steps needed from purchasing
to production

Monitor nmonthly inventory and
food cost determnation

Monitor daily food cost
Li st and descri be standard and

conputer procedures used in
revenue control

HM3242- 3

REQUI RED RESCOURCES

TEXT; "Food, Beverage & Labour
Control", Dittner and
Giffin

ACTIVITIES: Reading, pgs. 3-87

Compl etion of teacher assigned
probl ens, questions

Define and discuss terns in
cost/sal es introduction.

Readi ngs: Pgs. 91-2 81

Compl ete: Teacher assigned
probl ens and questions

Define and di scuss key terns
of readings



iFOOD, BEVERAGE & LABOUR COST CONTROL

PART |11 -

LEARNI NG ACTI VI Tl ES

BEVERAGE CONTRCL

Upon conpl etion of this unit, the
student will be able to:

1) identify order/purchase system
used in conjunction with LCBO

2) distinguish between bar and
prem um brands (call & pouring)

3) discuss the steps in proper
receiving, storing and issuing
of beverages

4) nonitor beverage operations

5) control beverage sales

PART |V LABOUR COST

Upon conpletion of this unit, the

student will be able to:

1) identify 5 common determ nants
of |abour cost

2) determine the fixed and variable
| abour cost factor in hospitality
and the influence of proper
schedul i ng

3) distinguish between quality and
guantity standards and their
relation to perfornmance

4) identify and di scuss how conputers

may be used to forecast manpower
requi renents given |evels of sales
vol ume, and controlling |abour
costs.

HMGE242

REQUI RED RESOURCES

Readi ngs: Pgs. 285-387

Conpl ete: Teacher assigned
probl ens and questions
Define and di scuss terns

Apply systens to Gallery Bar
managenent & control

Readi ngs: Pgs. 387-430

Conpl et e teacher assigned
pr obl ens

Define & discuss key terns.

Moni t or personnel
Squirrel

payrol |l on
Conmput er System
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REQUI RED STUDENT RESOURCES:

1) Principles of Food, Beverage and Labour Cost Control, by Paul
Dittner & Gerald Giffin; Van Nostrand Reinhold; 4th edition.

Addi ti onal Resources; (in library)

1) Coltman; Food & Beverage Cost Control, Prentice-Hall

Peri odi cal s:

Food Service & Hospitality

- Ontario Restaurant News

- Ontario Hotel -Mtel Newsletter
- Nations Restaurant News

VETHOD OF EVALUATI ON:

Final grade will be derived fromthe follow ng:
- Attendance 10%
- Cassroom Participation 10%
- Teacher assigned problens over the senester 20%
- Mnimumof 4 tests over the semester

(1 - food & beverage; 3 - |abour) 100%

A+ 90- 100%
A 80- 89%
B 70- 79%
C 60- 69%
R Repeat - under 60%

Students will be required to conplete cases and problens as assigned.
Instructor may choose to select cases and problens from industry exanples
as well as the text.

AVAI LABI LI TY:

Pl ease note instructor's tinetable on Faculty Board (L140) and should you

need hel p in assignnments, projects or class work, please cone and see ne.
(ROOM L140)



