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COURSE NAME COURSE CODE

PH LOSOPHY - GOALS:

This course is designed to introduce the student to the concept
of cost wused in the food service industry. It is delivered in
four basic parts;

first; an overview of cost/sales concepts and control with
or without electronic data and control.

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

STUDENT PERFCRVANCE CBJECTI VES

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

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

2) Define and distinguish between the various cost types

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

4) Perform various calculations wusing the cost percentage
formul as

5) List and explain factors that cause variations 1in cost to
sal es relationships

6) Expl ain and show the inportance of matching costs with sales

TOPI CS TO BE COVERED:

| Introduction to Food, Beverage and Labour Cost Control
Il Food Contr ol
Il Beverage Control
IV Labour Control
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REQUI RED STUDENT RESOURCES:

1) Principles of Food, Beverage and Labour Cost Control, by
Paul Dittrmer & CGerald Giiffin; Van Nostrand Reinhold; 4th
edi tion.

ADDI TI ONAL RESOURCES: (CGHECK LI BRARY)

1) Col t man; Food & Beverage Cost Control, Prentice-Hall

Peri odi cal s: - Food Service & Hospitality
- Ontario Restaurant News
- Ontario Hotel -Mtel Newsletter
- Nations Restaurant News

LEARN NG ACTI M TI ES
PART 1

Upon conpletion of this unit, the student will be able to:
1) I dentify the various types of costs
2) Di scuss the cost - volune - profit relationship

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

4) Describe the process and various outputs nanagers may
require from conputer systens

ACTI VI TI ES: READI NG, PGS. 3-87

COVPLETI ON OF TEACHER ASSI GNED PROBLEMS, QUESTI ONS

DEFINE AND DI SCUSS KEY TERMS IN COST/ SALES
| NTRODUCTI1 ON

PART 11 - FOOD CONTRCL
Upon conpletion of this unit, the student will be able to:

1) Define and discuss the «control steps needed from purchasing
to production

2) Monitor nonthly inventory and food cost determ nation
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3) Monitor daily food costs

4) List and describe standard and conputer procedures used in
revenue control

ACTI VI'TI ES: READI NGS: PGS. 91 - 281

COWPLETION OF TEACHER ASSIGNED PROBLEMS — AND
QUESTI ONS

DEFI NE AND DI SCUSS KEY TERMS

PART 111 BEVERAGE CONTRCL:

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

1) Identify order/purchase system used in conjunction with LLBO
2) Di stinguish between bar and prem um brands (call & pouring)

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

4) Moni tor beverage operation
5) Control beverage sales
ACTI VI TI ES: READI NGS: PGS. 285 - 387

COVPLETION OF TEACHER ASSIGNED PROBLEMS — AND
QUESTI ONS

DEFI NE AND DI SCUSS KEY TERMS

Apply systens to Gallery Bar nanagenent & control

PART |V  LABOUR COST
Upon conpletion of this unit, the Student will be able to:
1) Identify 5 common determ nants of [|abour costs.

2) Determine the fixed and variable |abour <cost factors in
hospitality and the influence of proper scheduling.
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3)

4)
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Di stingui sh between quality and quantity standards and their
relation to performance.

Identify and di scuss how conputers nay be used to forecast
manpower requirenments, given levels of sales volune, and
controlling |abour costs.

ACTI VI TI ES: READI NGS: PGS. 387 - 430

Conpl et e assigned problens and questions
Define and di scuss key terns

Monitor personnel payroll on Squirrel Conputer
System

METHOD OF EVALUATI ON:

Final grade will be derived fromthe follow ng;
- Attendance . 10%
- O assroom Participation 10%
- Assigned probl ens 20%
- Mnimum of 4 tests over
the senmester, (1 - Food &
Beverage, 3 - Labour) 60%
TOTAL 100%
A+ 90 -100
A 80-89
B 70-79
C 60-69
R BELOW 59%
Students wll be required to conplete cases and problens as
assi gned. I nstructor may chose to sel ect cases and problens from

i ndustry exanples as well as the text.

YOUR

| NSTRUCTOR RESERVES THE RI GHT TO MODI FY THE COURSE AS HE/ SHE

DEEMS NECESSARY TO MEET THE NEEDS OF THE STUDENTS.

HMGE242






