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The military-developed curriculum materials in this course
package were selected by the National Center for Research in
Vocational Education Military Curriculum Project for dissem-
ination to the six regional Curriculum Coordination Centers and
other instructional materials agencies. The purpose of
disseminating these courses was to make curriculum materials
developed by the military more accessible to vocational
educators in the civilian setting.

staff and practitioners in the field, and prepared for
dissemination. Materials which were specific to the military
were deleted, copyrighted materials were either amitted or appro-
val for their use was obtained. These course packages contain
curriculum resource materials which can be adapted to support
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Course Dascription:

This subcourse is a continuation of QM 371~1, Club Restaurant Operatioms, Part I. This
subcourse is of interest to all food service personnel. It is of particular interest to
supervisory persomnel invelvad in or anticipating involvement in club restaurant cperations.
Successfully completed, this subcourse will provide the student with a skill in applying

food cost controls and procedures for a club restaurant. With this skill, the student will

be able to perform the diverse club restaurant operations covered in this subcourse and in
subcourse QM 371. In addition, the student will be able to train and supervise others in these

aperations. This subcaufse consists of 3 lessons and an examination totaling 5 credit hours

Lesson 1 - Determination of Meal Costs and Menu Pricing = In this lesson
you will learn how to determine the cost to the open mess of meals
based on this food cost. You will be able to determine the cost
per cooked portion, food cost percentage and the portion selling
price of single menu items with or without a loss factor, by using
formulas and tables. Also covered are determining the cost per
cooked portion 0f a single menu item having several ingredients,
determining the food cost of a table d'hote meal, and pricing the
meal based on its cost and the food cost percentage of the open
mess, by using foirmulas and tazbles. Differences between gross
profit and net profit are discussed. :

Lesson 2 = Determination of Food Cost PEf;gutagsa This lesson covers
determining food cost percentages for a single item and for a
meal; determining food cost percentages for the open mess for
a day, and accumulated food ccst percentages for a week, a month,

or a year.

Lesson 3 - Review

The lessons are organized using programed Instruction materials. These are self-teaching
media which provide the student with the opportumity for immediate learning. Also included
in the course are an examination, panel book of supplementary information and forms, and

a special text. This subcourse includes basic as well as supervisory materials.
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oM 372 CREDIT HOURS: 35
CLUB RESTAURANT OPERATIONS, PART II
SECTION I

INTRODUCTION

1. SCOPE. This subcoursze covers meal costs, menu pricing, and food cost
percentages. Included are procedures for determining cost per cooked portion, selling price
for single menu items, loss factors, food cost for table d'hote meals, and the use of tables
and formulas in pricing meals.

2. APPLICABILITY. This subcourse is of interest to all food service personnel.
It is of particular interest to supervisory personnel involved in or anticipating involvement
in club restaurant operations. Successfully completed, in conjunction with QM 371-1, Club
Restaurant Operations, Part I, this subcourse will provide the student with a skill in applyins
food cost controls and procedures for a club restaurant. With this skill, the student will
be able to perform the diverse club restaurant operations covered in this subcourse ana
in subcourse QM 371. 1In addition, he will be able to train and supervise others in these
operations. '

3. COMPOSITION. This subcourse consists of 3 lessons and an exanination
totaling 5 credit hours of correspondence subcourse study. (See subcourse contents
following section II.)

4. PRIOR STUDY. This subcourse is continuation of QM 371~1, Club Restaurant
Operations, Part I; therefore, a student should have completed QM 371-1 prior to applying
for this subcourse. If the student requires initial training in club restaurant operations,
he should apply foi and complete QM 371-1 before proceeding with this subcourse.

5. FURTHER STUDY. Upon successful completion of this subcourse, it is
recommended that the student apply for: OM 394, Food Service Sanitation; OM 454,
Food Preparation; and Qi 500, Open Mess Food Service.




SECTION 1i

ADMINISTRATIVE INSTRUCTIONS

6. MATERIALS CHECK, The student should check carefully to make sure that
the subcourse packet includes materials listed on the cover of this instruction bookiet,
to insure that all pages in texts are readable and that texts are complete, and to insure
that the subcourse number on the examination answer form correspunds with the number
of this subcourse. Any discrepancy should be noted on a Student Inquiry Sheet (QMFL
Form 101) and mailed to the Quartermaster School. The student shouid make certain
that his social security account number, mailing address, and ZIP code number are entered
on the address side of the form.

7. SUBCOURSE ORGANIZATION. This subcourse uses the following materials:

a. LESSON TEXTS. The lessons are organized using progtamed instruction
materials. These are self-teaching media which provide the student with the opportunity
for immediate learning. Each lesson uses a programed text (PT). Because each PT uses
a questlcm-and-answer technique, no lesson exercises are provided. Thus, the student will

not be given lesson answer forms to be returned for grading.

b. EXAMINATION BOOKLET. Unlike other subcourses, the examination
is included in the subcourse packet. The examination booklet should not be opened until
all the lessons have been studied.

8. SUBCOURSE CREDIT. Upon successful compietion of the examination, the
student receives credit for the total hours of the subcoursa.

9. EXAMINATION ANSWER FORM. Quarterrnaster School students must use
the machine-process answer form included in the subcourse packet. The examination will
be machine graded; thus, the answer form cannot be bent or mutilated. (See NIPUB 202,
Administrative Notice to Correspondence Subcourse Students, for further instructions on
the use of the machine-process answer form.) Students of other schools should use answer
forms provided by their schools.

10. RECOMMENDED STUDY PROCEDURE. To derive the greatest benefit from
this subcourse, it is recommended that the student adopt the following study procedure:
a. Set aside certain periods for studying, and follow a planned schedule.

b. Read carefully the instructions in the programed text for lesson 1. These
instructions apply to all the programed texts in this subcourse.

c. For each lesson, study the objectives in the programed text before starting
to work the program. This will assure a firm understanding of what you should be able
to do as a result of successfui completion of the program.



———,

d. Starting on the first page of each program, complete the program by
reading each frame in turn and, if indicated, by answering questions. All answers to

questions are based on knowledge you have gained from pravious frames. If you have

any queries regarding the subject matter, use the Student Inquiry Sheet (QMFL Form 101)
for the lesson on which you are working.

a. After you have studied all lessons and feel that you have sufficient
knowledge of the subject matter, open the examination booklet. Read all directions first
then study and complete the examination exercises. Bear in mind that your answers must

be based on the study assignments, not on your personal experience or on information
from other sources.

f. Double check the answer to each examination exercise before indicating

your final answer on the answer form. Return the examination answer form to the
Quartermaster School.

11 ,
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QM 372 Credit Hours: 5

SUBCOURSE CONTENTS

Credit
Hours *Booklet
LESSON 1 Determination of Meal Costs 2 161PT, Seguence C
and Menu Pricing (Frames C1 - C40)
LESSON 2 Determination of Food Cost 1 161PT, Sequence D
Percentages (Frames D1 - D18)
LESSCN 3 Review 1 161PT, Sequences C&D
(Frames C41 - T65
and D198)
EXAMINATION 1 EXAM 372

IMPORTANT!

Each programed text (PT), in conjunction with
appropriate supplementary materials, contains all information
required to complete one lesson. Complete the lessons for this
subcourse in the sequence shown above.

* General title for all programed texts (PT's) is Open Mess Food Cost Control. The panel
book, 161PB, should be used in conjunction with the PT's. The special text (ST 10-154-2,
Club Restaurant Operations) provides. additional information which will reinforce and
increase the knowledge gained from completion of this subcourse. Computations in
ST 10-154-2 are not based on current prices.




SEQUENGE C
FOR PROGRAMED INSTRUGTION ON
OPEN MESS
FOOD COST CONTROL

| Subject:
DETERMINATION OF MEAL COSTS AND MENU PRICING

Q“ U.S. ARMY QUARTERMASTER SCHOOL ~gs———
- * FORT LEE, VIRGINIA N\ I

SUPPLY TRAINING CENTER OF THE ARMY SCHOOL SYSTEM

SEPTEMBER 1970
This volume supersedes 161 PT, dtd February 1970.
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OPEN MESS FOOD COST CONTROL

SEQUENCE C OBJECTIVES

After completing this sequence of instruction, you will be able to do
the following things: -

1. Determine the cost per cooked portion, food cost percentage, and
the portion selling price of single menu items with or without a loss factor,
by using formulas and tables.

2. Determine the cost per cooked portion of a single menu item having
several ingredients, such as meat loaf. )

3. Determine the food cost of a table d'hote meal, and price the meal
based on its cost and the food cost percentage of the open mess, by using
formulas and tables.

4. Distinguish between gross profit and net profit.

14
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Cl. 1In this sequence you will learn how to determine the'ccst.ta the

open mess of meals served and how Eaépriee the meals based on this food

cost. You learned in Sequence B that the purpose of the food cost control
system in the open mess is to control the cost to the open mess of food
saerved to the customer so that he can receive a reasomable amount of food

at a fair price and so that the open mess can realize a fair profit. TYou can

see that the cost of food to the open mess determines the price charged the

customer for it.

ANSWER: 60% COMPUTATION: 100% - 40% = 60%

C30. Why couldn't you use the mark-up table in panel 5 to price this

item? , ,_7 . . . -
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(32 It is easier to price some food items than QEI‘IE%S; The cost of a
pineapple slice, for example, can be determined by counting the number
of slices in a can of pineapple and dividing the number of slices into the
price paid for the can of pineapple. A can of pineapple containing six slices

and priced at 36¢ would cost the open mess 6¢ a slice.

COMPUTATION:  _.06¢
6) .36

This type of information would be valuable in determining how much to

_charge the customer for a pineapple salad.

ANSWER: Because the mark-up table does not show $.23 and the table is

for even cents and even percentages.

C3l. Gross profit is the profit you make over and above the cost of
the food only. The amount of profit you net, or the net profit, is the
amount you actually make over and above the cost of the food, overhead

and labor costs, including employee meals. /

(K"




C3. Costing various wholesale cuts of meat derived from a hindquarter
of meat and pricing the portions derived from the wholesale cuts requires
specialized training. You must know the cost of the entire wholesale cut
if you are to determine the price to charge the customer for each portion
served from it. Proper menu pricing is very impéﬂant as a food cost
control. The first step toward menu pricing is to cost the entire menu
(determine the cost to you of each item on it and the total cost of the menu

to you).

C32. Suppose that you have contracted to serve a banquet at the open
mess to 100 persons for $2.50 per person. You desire to clear a net profit
of $.50 per perason. Your averheéd expense to cover the dining hall, lights,
etc., is $40.00. Cost of labor and their meals is $60.00. Answer the
following questions: |

a. How much money are you guaranteed for serving the 100 meals?

b. What is the net profit you desire to clear for the 100 meals?
c. After subtracting the net profit desired from the total amount

guaranteed, how much do you have left to spend for overhead, labor, and

food cost? e ) .
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C4. Costing items of food, whether they are sold scparately ::n" as a
part of a larger item, depends upon an accurate determinat{an of the cost
of a given portion of that particular food. It is based on the size of the
portion; the state of the food item (whether fresh or frozen); expected loss
in preparation; and quantity of food required to meet the demand. In figﬁfing
portion :psf per person for the entire menu we always carry out the com-
putation to four places beyond the decimal (see panels 9 and l1). For example,

a portion cost of 20¢ would be written $.2000 when costing the entire menu.

a. ANSWER: $250; COMPUTATION: 2.50 X100 = 250.00
b. ANSWER: $50; COMPUTATION: 100 X .50 = 50.00
. ¢. ANSWER: $200; COMPUTATION: 250. - 50. = 200.00

C33.

meals ? R
e. How much money do you have left with which to purchase food?

f. What percentage is this amount of the total amount guaranteed

($250.00) ?

18
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C5. Let's work a simple pfreblgm now in figﬁring portion cost, or the

cost per person of one portion to the open mess. The cost of a can of tomatoe

juice is $.21. There are 32 ounces in the one-quart can of tomate juice.

ounce costs: $.0066 = cost of one ounce
32 ).2100
180 -, '
160
- 20

One serving portion of tomato juice consists of three ounces. How much does
one serving portion cost the open mess? Multiply $.0066 by 3:

$.0066

"$.0108 = cost of one portion (cost per person)

d. ANSWER: $100; COMPUTATION: 60.00 f 40.00 = 100.00

e. ANSWER: $100; GGMEJTATIDN% 200.00 - 100.00 = 120.00

. 40% )
f. ANSWER: 40%; COMPUTATION: 250.)100.00 ,

c34.
g. This 40% is called the _ _ _ __ percentage.

h. How much then is your gross profit percentage ? _
i. How much is your net profit percentage of the total amount guaranteed
or collected? _____ _ _ _

19
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! C6. Turn to panel 11. This is a cost control sheet showing the cost per
person (cost per portion) to the open mess of each item in a dinner meal.
We have already figured the cost per person éf the tomato juice ($.0198).
You can saee t!iat;tlie cost per person of all items on the sheet in panel 11
added together equals $.5131, which is th_e cost of the gntife meal to the open
mess, or the amount it costs the open mess to serve this particular meél
to the customer. This total food r;‘cst is important in figuring the menu

selling price, which we shall do later in this sequence.

g. food cost.
h. 60%; COMPUTATION: 100% - 40% = 60%.

i. 20%; COMPUTATION: . 20%
250.)50.00

C35. You can see that although you collect $250.00 (100%) you will have
a gross profit of only $150 (60% of $250) after deducting $100 (40% food cost)
and that after deducting ai@thgr $100 (40%) fox a;rerihead and labor from your
gross profit you will have a net profit of only $50 (20%), which is $.50 per
person. COMPUTATION: 250,00 collected 100%
-100.00 food cost ~40% food cost %
150.00 gross profit = 60% gross profit %

~ 100 .00 overhead & labor - 46‘—79 of amount collected
50.00 net profit = 20% net profit %

<0
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C7. Let's look at the roast turnkey in panel ll. There is no loss factor

(shrinkage or waste) for cooked, boned, and rolled roast turkey. It is ready

to serve. There are three ways in which we can figure the cost per person

of $.2000 (20¢). One way is to figure that if one pound (16 ounces) costs us

*$.40, then 8 ounces (size of portion) costs us 1/2 of $.40 or $.20 ($.2000).
Another way is to divide 16 ounces into $.4000 (cost of one pound) to get §.025,
the cost of one ounce, then multiply $.025 by 8 ounces to get $.2000. The

third way is to use forrmula No. 3 in panel 6. It says to multiply the price

16 ounces. This formula is for items with no loas factor.

C36. Look at the definitions in frame C31 of gross profit and nét profit

and compare them with the computation in frame C35. This will give you

a clear understanding of the difference between gross profit and net profit.

21
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C8. The computation would be as follows:

il
w
N‘
o

[

.40 X8 = 3.20 $.2000
_ 16 16 16)3.2000

It doesn't matter which way you figure it, and it is usually to your adr
vantage to use the simplest formula for the pa,:.;ticular problem at hand.
Fnrm:;la No. 3 in panel 6 is the best formula to use in most problems re-
garding items with no loss factor. Let's try some simple problems now:
PROBLEM 1. Portion controlled meat (having no loss factor) costs the
open mess $1.05 per pound. What is the cost to the open mess of a Es@gﬁ;e

portion? ) — e

C37. When you have determined that the selling price of an item is
a figure like $.46, the accepted practice is to round off the figure to the
nearest nickel, or to $.45. You would seldom see a menu item priced at

$.46.

R
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_$.0656 per oz.
1. ANSWER: $.394. COMPUTATION: 16 o0z.)$1.050 -

$.0656 x 6 oz, = $.394

, - e , ~ _$.3937 or .39 (rounded
(Formula #3, panel 6) $1.05 x 6 oz. = $6.30 = 16)$6.30 off)
16 oz. 16 L

OR

C9. PROBLEM 2. Orange juice costs the open mess $.40 a quart
(32 oz). Portion size of orange juice is 4 ounces. How much is the cost

per person {(portion cost)? . .

C38. Now let's practice by costing a table d'hote menu meal. Turn to

panel 15. This is a complete table d'hote menu for the dinner meal in the
open mess. Eeléw it is the cost control sheet listing all food items needed
for the menu (meal), their portion sizes, total amount to purchase per por-
tion, unit of purchase, and cost per unit. Complete the cost control sheet
by figuring and posting the portion cost for each food item. Total the por-

tion costs at the bottom and post the total food cost. Then return to this

text and continue with the course.
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8
2. ANSWER: $.0500. COMPUTATION: 4 oz.)32 oz. (1 qt)

0500
8).4000

. 0125 per oz.
32 0z.).4000 .0125
x 4
.0500

Cl10. Let's continue on with our figuring the cost of the entire meal in
panel 11. Look at fresh asparagus spears. You can see that a bunch cost
the open mess $.35. I 1/7of a Eunch ie served to the customer, it will

cost 1/7 of $.35, or $.0500.

C39. How did yai; get along with your portion costs? Turn now to
panel 16 and compare your answers with the ones in panel 16 and change

any that you got wrong.

10
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Cll. The way the 3-ounce portion size was arrived at (panel 11) for fresh
asparagus was that the bunch was found to weigh 21 ounces. If 1/7 of the

bunch is to be served, it will weigh 1/7 of 21 ounces, or 3 ounces. Baking

the pound. Therefore, each potato weighs 1/4 of 16 ounces, or 4 ounces.
Each potato costs the open mess 1/4 of $.06, or $.0150. COMPUTATION:

.0150
4). 0600

4

~20

20

0

meal, how much are you going to charge the customer for it? (Your open

mess anticipated gross profit percentage is 60%). __ —

11

25
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Cl2. lLettuce wvedges are figured the same way 4s the asparagus
spears. If a head of lettuce costs $.10, and 1/5 of a head is the “
portion size, then the portion cost will be 1/5 of $.10, or $,0200.
French dressing cost $2.50 per gallon (126 ounces). If the portion

size is 1 ounce, the portion cost will be 1/128 of $2.50, or $.0195.

COMPUTATTON :
(

x 2.5 (pinel 1k)

5 9100
23 640
2.95p00- (to nearest nickel)
CLl. Bee next frame.

(

26
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Cl13. Hot rolls cost the open mess $.18 a dozen., BPivide 12 into
$.18 to get cost per roll of $.015. Multiply $.015 by 2 rolls to get
the cost per portion of $.0300. OR figure that if the portion size is
two rolls, divide 2 into 12 (one dozen) to see vhat portion of the dozen
that the portion size is (1/6), Divide 6 into the cost per dozen ($.16)
to get $.0300 as the portion cost. Coffee comes in 2-pound cans costing
$2.03. The two pounds yield 50 cups of coffee. Therefore, each cup will
cost 1/50 of $2,03, or $.0LOG.

COMPUTATION: .0k06

50)2.0300
- 300

C4l. REVIEW, MNow let's review what we have learned in 3equence C
about determining meal costs and pricing the menu. Complete the following
blanke to the best of your ability. Review the text for any materia) you
may be unsure of, Check your answers at the top or the next {rame, as
usual, and make any corrections necessary. Complete as many bluuke as

you ean without aid.

13
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Cil4. Mincemeat pie costs the open mess $.50 per pie, and if 1/6 of a
pie is served to each person, then the portion cost will be 1/6 of $.50, or
and if one scoop of ice cream is placed on each serving of pie, and if one
scoop consists of 1/33 of a gallon of ice cream, then the portion cost per
scoop of ice cream will be 1/33 of $1.15, or $.0349 (rounded off). We
then total all portion costs to get $.5131 as the total food cost for the entire

meal. We shall use this amount later to determine the price to charge for

the meal.

C42. If you had a can of peaches containing 8 halves and costing $.48,

how much would each half cost? __ &~ .+ When costing

the entire meal, how would you write the cost per half? _ o .

Costing the entire meal is the first step toward menu _ -
14
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Cl15. The meat entree used in the sample meal in panel 1l was boned

rolled roast turkey, which had no loss factor (no shrinkage or waste) be-
cause it was already cooked and boned, ready to serve. The cost per pound
was $.40, which we used to determine the cost per person (portion cost).
However, raw meat has a loss facior because it shrinks while being cooked
and has some waste in processing due to bone and fat. To determine the

(with a loss factor), we use either a chart {see panel 12) or a formula (see

panel 6, formula 2).

ANSWER: $.06; COMPUTATION: .06
8).48

48

0

written $.0600 when costing entire meal.
pricing.

C43. Formula No. 3 in panel 6 can be used for figuring the cost per

cooked portion of meat that has 7 o . .

Formula No. 2 is used for figuring the cost per cooked portion of meat

that has - - —

15




2b

Cl6. Let's try the chart first. The information at the top of panel 12
tells us to select the percentage of yield and the desired portion size of the
meat on the chart and to multiply the figure that we find in the chart by the
cost per raw-pound of meat to get the cost per cooked portica (cost per
person). The example in panel 12 shows us that if beef ribs cost us 50
cents per raw p?llﬁﬂ. if they have.a 40% yield, and if we want to serve a
raw pound) to obtain the cost to the open mess per cooked portion. We will

learn later how to price this portion on the menu based on its cost.

no loss factor
a loss factor

C44. Which formula would you use for figuring cost per cooked portim

of pressed ham (no loss factor)? - _  « Which
formula would you use for beef pot roast? .

Portion controlled meat costs the open mess $2.00 per pound. What is

the cost to the open me 88 of a 10-ounce portion? _ - —

16
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Cl7. Let's try a problem now. Veal cutlets cost the open mess $1.35
per raw pound. We want to serve 6-ounce cutlets.

What is the cost per cooked portion?

Veal has a 65% yield.

Formula No. 3.
Formula No. 2.

ANSWER: $1.25; COMPUTATION: (Formula 3)
$1.25 cost per portion
2.00X10 = 20.00 = 16)20.00
16 16 16
- 40
80
80

OR

_.125 per oz.
16)2.000 ) .125
16 x 10
40 $1.25 cost per portion
80
80

C45. See next frame.

17
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ANSWER: $.78. COMPUTATION: 1.35 X .576 (from chart) = .7776 (rounded

off--see panel 9)
C18. Now let's try Formula No. 2 (panel 6). What if your kitchen tests
show a yield of a meat item of 61% or some other figure that is not a multiple
of 5 and is not on the chart in panel 127 You would then use the formula.

Turn to panel 6 and lcok at formula no. 2.

C45. Pineapple juire costs the open mess $.50 a quart (32 oz). Portion
size of pineapple juice is 8 ounces. How much is the cost per person (por-

tion cost)? __ — — .

18

32
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Cl19. Formmula No. 2 tells us to multiply the price per raw pound by the

desired portion size, and to divide the result by the percentage of yield of

the meat item multiplied by 16 ounces. The example under Formula No. 2

shows that chicken costing $.90 per raw pound and having a 60% yield will
cost the open mess $.75 for an 8-ounce cooked portion, using Formula 2
for computations. This problem could also be worked by using the chart
in panel 12 and multiplying $.90 by .833 from the chart. Formula No. 2

can be used for costing any item having a loss factor that is sold in pounds

and ounces (dry weight).

ANSWER: £.125; COMPUTATION: 4
8)32 H

.0156 per aziﬂgﬁg
32).5000 .0156
32 x B oz.
180 $.1248 or .125 (rounded off)
160
200
192
8

C46. See next frame.

19
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€20. Llet's try a problem now that would not allow us to use the chart,
but that would be suited to Formula No. 2 in panel 6. Lamb stew meat COSts
you $.85 per raw pound. You want to serve a 15-ounce cooked portion.
Assume that lamb stew meat has a 78% yield. What is your cost per cooked

portion? o - o

C46. Formulas 2 and 3 were not used to figure the portion cost of

try another problem. Boneless round beef costs the E’?éﬂ me ss $1.40 per

raw pound. We want to serve 8-ounce portions. Boneless round beef has

a 60% yield. What is the cost per cooked portion? ____

20

34
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1.02
ANSWER: $1.02; COMPUTATION: .85 x15 = 12.75 = 12.48.)12.75.00
.78 x 16 12.48

G2l. We have already learned how to use Formula No. 3 in panel 6
to figure the cost per cooked portion of the boned, rolled roast turkey,
with no loss factor, in panel 1l (costing the entire meal). Formula No. 3
tells us to multiply the price per pound of cooked turkey ($.40, panel 11)
by the portion size (8 ounces) and to divide the result by 16 ounces to get
the cost per cooked portion of the boned, rolled roast turkey ($.2000).
rounded off, except that when costing an entire meal it will be carried to

four places.

ANSWER: $1.1662;

COMPUTATION: $1.40 x .833 (from chart, panel 12) = $1.1662

C47. Short ribs cost you $.95 a pound raw. You want to serve a 13-
ounce portion. Short ribs have a 61% yield. What is your cost per cooked

portion? __ e — — .

2l
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C22. A chart (panel 13) can be used in some cases to determine the
portion cost of portion cut meats (with no loss factor) when the cost per
pound and the portion size are known. However, the portion cost shown on
the chart is carried only two places beyond the decimal, except for l-ounce
portions. Turn to panels 13 and 13.1. You can see that by using the chart
in panel 13 you can find that a portion cut meat costing $1.05 a paund will
cost you $.39 for a 6-ounce portion. What would a meat costing $1.65 a

pound cost you for a 10-ounce portion?

ANSWER: $1.2654

. COMPUTATION: (Formula 2) .95X13 = 12.35 = 1.26536 or 1.2654 (rounded
.61X16  9.76 off)

C48. You are costing the menu for a meal in the open mess, and the
main entree (meat) consists of several ingredients. In figuring the cost

to the open mess of the meat entree it is necessary to ___ — each

ingredient in the recipe for the entree. You then divide the total cost of

the recipe for the entree by the number of ____ e _togetthe

costper IR
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ANSWER: $1.03. (Panel 13, under heading $1.30 to $2.00 Per Pound, 10-
ounce line, under ''$1.65")

C23. Using Formula No. 3 from panel 6, the answer becomes $1.0313.

COMPUTATION: 1.65X 10 = 1.0313

16 16)16. 5000
This answer would be necessary for costing the entire meal (panel 11), be-
cause it is carried to four places beyond the decimal. Formula No. 3 can
be used for costing any item having no loas factor that is suld in pounda and

ounces (dry weight).

portions
portion

C49. After you have costed the entire meal you can determine how much

to charge for the meal by dividing the . 71”77

into the _ _ . B} i —

23
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C24. So far in costing the menu we have been concerned with single

items: that is, items having only one ingredient. Sometimes we will have
to cost an item consisting of many ingredients, such as meat loaf. In
figuring the cost to the open mess of a 4-ounce portion of meat loaf, we
must cost each ingredient in the recipe for meat loaf, as we did in panel 3

for wheat griddle cakes. That is the purpose of the recipe food cost
card (panel 3). The total cost of the recipe is divided by the number of
portions served or yielded from the recipe to determine the portion cost.
In panel 3 we divided 75 portions into $4.7716 to get $.064 as the cost per

portion of the wheat griddle cakes.

food cost percentage
total food cost
C50. You can 2lso ure a menu pricing guide to price your menu. You

get from the menupricingguidea =~~~ whichyou

multiply by the ] o — ____ to obtain the

menu selling price.

24
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C25. You would figure the portion cost of meat loaf the same way. If
a recipe for meat loaf yields 240 ounces, and you desire to serve 4-ounce

portions, then 240 divided by 4 gives you 60 portions to serve. Divide the

60 portions into the cost of the ingredients ($6.00) and you get $.10 as the

portion cost.

COMPUTATION:

Recipe Yield: 240 cunces Cost of Ingredients: $6.00

Pcrtion Size: 4 ounces _60 portions $. 10 cost per portion
4)240 60)6.00

factor
C51. Gross profit is the profit you make over and above the cost of the

enly. Net profit is the amount you actually make over and

above the coat of e » and _ e

including ___ _ — —_—

25
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C26. After you have costed your entire meal and gotten a total food

cost for the meal ($.5131 in panel 11) you can derermine how much to charge
for the entire meal (price the menu). This is easily done by dividing the food
cost percentage into the total food cost. Look at formula 4 in panel 6. We
have already used this formula for determining the portion selling price of
an item. It can also be used for determining the menu selling price. How

much would the meal in panel 11 sell for if the fcod cost percentage of the

open mess were 40%? o , , o ) _ .

food
food, overhead, labor costs, employee meals
C52. If you collect $300 for a banquet and your food cost for the banguet

is $100, what will be your gross profit in dollars? ______ -

What will be your food cost percentage? ___ - 7 i .

What will be your gross profit percentage? _7 7 .

40
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_1.28
'ANSWER: $1.28; COMPUTATION: .40.).51.3l
L R |

C27. There is another way to figure your menu selling price for a meal.
Turn to panel 14. This is a menu pricing guide and it is very simple to use.
I ym;r total food cost for your menu (panel 11) is $.5131 and your food cost
percemagg is 40%, mult;ply $.5131 by 2.5 (the factor beside 40% food cost

in the menu pricing -guiég in panel 14) and you will get the menu selling price

of

$200; COMPUTATION: $300 - $100 = $200

33%; COMPUTATION: - .333
300.)100. 000

67% COMPUTATION:  ___ .666 or .67 or 100% - 33% = 67%
BOOJEDO 00

&

C53. 6 your overhead and labor are $150, what percentage is this of

the amount collected? e __+ What will be your net

profit in dollars and percentage?  (dollars);

_{percentage).

41
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ANSWER: $1.28. COMPUTATION: .5131
' x 2.5
1.28

C28. This menu pricing guide will work for portion sellirig prices as
well as menu selling prices. Suppose you were operating an DPEE mess on
a 40% food cost percentage and a 6- gunr.: serving of prime rib roast cost

you $.23. What would be your menu sglling price for this item?

50%; COMPUTATION: .50
, 300.)150.00

$50; COMPUTATION: $200. - $150. = $50.
. 166 or .17

17% COMPUTATION: 300.j50.00  or 33% f 50% = 83%; 100% - 83% = 17%_

C54. Your banquet profit statement will look like this:

100%
i33ﬂ food cost %

gross profit %

200.00 gross profit = : ?
-150.00 ovéerhead & labor *® : of amount collected

- 50,00 net profit * T 17% net profit%

$300.00 collected
- 100.00 food cost

42
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$.55, COMPUTATION: .23 x 2.5 = .575 = .58

C29. VWhat gross profit percentage would you be making on this
item?

PLEASE RETURN TO PAGE 1 AND CONTINUE WITH FRAME 30.

€55. This completes Bequence C
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OPEN MESS FOOD COST CONTROL
SEQUENGE D OBJECTIVES

Determinatmn ef Food Cost Pereentagas

After completing this sequence of instruction, you will be able to
determine food cost pers:entage: for a single item and for a meal. You
- will also be able to determine food cost percentages for the open mess for
: a day, and accumulated food cost pgrcentigg: for a week, a month, or a
i Y@AT. .

(
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Dl. In Sequeﬁee B of this course we learned the importance in food
cost control of proper purehéging, éeégiving, storing, iséuing, production,
inventory, and sales. 'Iheae. fand cost controls play a vital part in staying
within the grasé profit percentage objective set by CONARC and in keeping
the food cost percentage down (the higher the food cost percentage, the .

lower will be the gross profit percentage to the apein mess) .

Dll. Going om-to formula No. 8, we find that we can divide our sales
receipts for that day ($400.00) into the cost of goods sold ($180.00) to
to get the food cost percentage for a banquet by dividing the amount
collected for the banquet into Eha food cost. This vas one use of Earii;li, e

No. 8.

A

46
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D2. We learned in Sequence A to use formula No. 5 (panel 6) to
determiné the food cost pefeentggé vhen our gross profit objective was
known. For example, a gross profit objective of 60% deducted from 100%
would leave us a food cost percentage of 40%. We also learned that CONARC
mns: clear over and gbave ;he actual cost of the food (Sequence C). You
must Ery to ;eay within your food ¢olt percentage and periodically determine

 whether yﬂu are daing so for a p;r;ieular day, week, month, or year and

for a single faad item, an entire meal, or a banquet.

D12. Let's try a problem now. You want to figure your food cost
percentage for a day. Your opening inventory was $100.00 and during
the day you received $150.00 in food items. At the end of the day your

closing inventory was $40,00. Your sales receipts for the day amounted

to $400.00. What was your food cost percentage for the day? e
.;:%J
2

47
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D3. The food coat percentage is a very important management tool
when readily available, as it tells you how your open mess food operation
is fuﬂning profit-wise. CONARC gives you the desired food cost percentage,
A food cost control system is the only way to g:zurazely evaluate the
efficiency of the food department and to Pﬂiﬁﬁpﬂut operating deficienciea

that increase food cost or decrease profit.

— N — ———— - o S ———— — - __ S ——— — g i
ANSWER: 53% COMPUTATION: 100.00 .525 or .53 (fﬂundid
+ 150.00 soa)z1o 00 off)
250.00 ,
- 40.00

i?ﬁ?ﬁﬁ cost of goods sold

D13. You can also Eigura y@ur !eeumnl:gad faad guiz percantngg fnr

a w:ek 8 wnn:h, or ; yanr, This is snnehar use af fazﬂula No. 8. Laak

at tha fallﬁviug litulﬁiﬁn‘

Date : s 7ﬁagg:gf,saadgisn1d Sales Eeggi ts ]
1 February $400 © $900 44,
2 Pebruary $500 $1,250 40%

In:al to Date $900 - §2, 150',

What is the ‘accumulated food ensz pgreenc;ge thraugh 2 Febtuary? Divide

82,150 into $900: A &419 or 427%
2150. )QQD QDDD
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D4. Turn to panel 6 and- look at formula No. 5. We learned in
Sequence A to use cﬁi: fafﬁsli to figure the food cost pgreantggg when
the gross profit percentage vas known. Now look at formula No. 6,
Panel S.L This i: another formula for figuring your food cost per-

centage for :'g{ le 1:3 or a complete meal. Formula No. 6 says to

diiriiii_.éh: neny. xiéllin'_g éﬂe; into the cost of the item to determine
| :hg.faad'_ cost ﬁcfenng;; The example under formula No. 6 shows that
‘a :ﬁ;ﬁ,zea:gigg msso and selling for '§.45 is giving you s food

cost pitl}lﬂﬁlglﬂf 661. Eai ﬁeh is your gross profit percentage?

D14, Formula No. 8 can be used to determine the accumulated food
cost pe:egnéggi of thea open ness up éch:éugh the end of 2 week, a ﬁnth,
or a yesr by dividing the accumulated cost of goods sold for the period

by the accumulated sales receipts for the period.

49
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ANSWER: 34%; COMPUTATION: 100% - 66% = 34%.
D5. 1f CONARC sets the gross profit percentage at 50%, would you be

making too much or not enough on the salad?

D15. Let's try a problem now in determining accumulated food cost
. a

percentages:
Food Cost %

Date Cost gf,sg9§s_s§1§
40%
59%

1 Maxch , $420
"~ 2 March ‘ ’ $200
3 March . $400

1. What is the accumulated food cost percentage through 2 March?

2. What is the accumulated food coat percentage through 3 March?
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ANSWER: not enough. CGMPUTATIQN% 50% - 34.% = 16% under

D6. Formula No. 6 ca.n be used for an entire meal to determine the
food cost percentage.. In Sequence C we costed an entire meal (panel 16)
and figun:i;that it cost us $1.1820. Using a 60% gross profit objective (40%
fé@d cost percantage). ‘we pnced the meal at $2.95 by dividing 40% into
$i. 1819 (fnrmula 4). We can now use formula No. 6 to see if our prir.-e of |
$2.95 is within the 40% desired food cost percentage. We divide $2.95

into $1.1819 and get 40%, so we know our price is right.

_.476 or 488
ANSWERS: 1. 43%, COMPUTATION: 1300. )636 000

.515 or 52%
2. 52%; GDMPIJTATIDN- 1980.)1020 000

D16. This accumulated _f;md cost percentage record enables us to see
if our food éperaﬁign is running within the gross profit ahje:;tivg percentage
and food cost percentage set by the board of governors. At the end of the
. month, our ﬁpeniﬁg iﬁventary at the beginning of the month plus the amount
of ugd :ece;vgd from the storercom (total of issue slips) during the month
shouid equal our accumulated cost of goods sold plus our closing phyncal

(gauntgd) inventory. A discrepancy of more than 5% shm;ld be investigated.
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D7. Let's try a problem now. Your cost control sheet for a

table d'hote meal showed that the meal cost your open mess $1.15,

You are selling the meal for $2.90. What is your food coat per-

eénﬁagg for the meal? ____ e

D17. For example, look at the following situation:

$300.00 on hand at beginning of month.
+ 1,500.00 received from storeroom during month
- 1,800,00  goods available to sell during month
_a::gmulatad cost of goods sold during month
400,00 goods on hand at end of month (book inventory)
100,00 actual goods on hand at end of month (physical inventory)
fBGB}BG_‘diIEE!plﬂEy (172 of $1800)

S Fs
i
g_ “8:‘

OQur Physiéalj zaugtadlinvgnﬁary at the end of the month diaelaags that

we have @ﬁly $16D-Dﬁ'ﬁaféh of Eéad itgﬁs on hand in the kitchen rather

'h;ve on hand Thgre is a di;crep;ﬂ:y ﬂf $SDO DD, :nd the matter :hauid

be invezzign:ed as it excegds the 5% limitation. There may be ‘excess

pilferage :aking plaga
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_ - 4396 = 40% (rounded off)
ANSWER: 40%; COMPUTATION: 290.)115.000 '
D8. Formulas No. 4 and 6 tell us that we can get the portion selling

od cost percentage set for the open

price of an item by dividing the fo
mess into the cost of the item, and that we can check our gélling prics to

srice

see if it isiwiﬂ;iﬁ our food cost percentage by dividing our selling
_into the cost of thg itemi. Formula No. 6, then, becomes a checking

device for Formula No. ‘4.

DI8. At the beginning of the month you had an aéening inventory of
$500.00. During the month you received $1, 000.00 worth of faaﬂ items
from the storeroom and signed the issue slips for them. Your accumulated
cost of goods sold amounted to $1,400.00 for the month. You conducted a
physical eaﬁﬂt of goods on hand at the end of the month in the kitchen and
found ‘thnt you had $30.00 ﬁrt.h of goods on hand. 1. What was your
diiérapméy in dollars betwegn your book inventory and physical inventory

at the end of the month? _ . ___+ 2. Would you iﬁvesﬁg;te

it? . Why? _ e
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D9. Sometimes it is necessary to determine the food cost percentage

- for an ggi;i;fgj;fﬂ operations. This can be done by taking an inventory at

the start of the vday of all food itemsa on hand in the open mess by monetary

value, adding to it all food itemg issued during the day ig,the open mess by

mnnetary value, and subtracting the monetary value of the :las;ng inventary

at the end of the day to gnrg you the cost of the goods sold during the day.

You then divide the cost of goods sold during the day by the sales receipts

for the day. This will give you the food cost percentage for the entire éa_y,a

% 1. ANSWER: $70.00; COMPUTATION: 500.00 on hand
' + 1000.00 received
1500.00 -
= 1400.00 cost-of-goods-sold——————
. 100.00 (book inventory) ' ;

= 30.00 (physical inventory): - ]

70.00 di:e:epaney (4. 7% af $159D' ’

2. ANSWER: No.

3. ngauge $70.00 daeiﬁg:rexegéi 5% of $1500; COMPUTATION:

SISDO.\; S 0466 or 4. 7%
% 05. 1500.)70,0000

$‘?5 DD

D19. Sea ne::t izgme.
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D10. Look at formulas No. 7 and 8 in panel 6.1. Formula No. 7
shows that on 2 May the opening kitchen inventory was $80.00, and that
during the day $130.00 worth of food items were issued to the open mess
kitchen. This 5$130.00 added to the $80.00 gave us a total of $210.00.
However, at the end of the day only $30.00 worth of food items were
left in the kitghanig Subtracting this amount from $210.00 gave us
$180.00 as the cost of the goods we sold that day. We have to know

this in order to figure our food cost percentage for that day.

PLEASE RETURN TO PAGE 1 AND CONTINUE WITH FRAME 11.

D19. REVIEW. Let's review the entire course now by working some
problems. Turn to panel 17 and answer the questions. Use panel 6 for
formulas and any other panels you might need. Working these problems
will give you a good review of the course. Check your answers with
panel 17.1 after you have ﬁafked the problems and correct any errors
you made. When you have completed panel 17 you will have completed

Sequence D.

END OF SEQUENCE D
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Two soups, tﬁc fruit cocktails, tomato or mixed vegetable juice.
Entrees to include three meat dishes (one expensive, one medium
priced, and one inexpensive), one fish or pountry entree, one meatless

plate, and one cold entree.
Two kinds of potatoes and three other vegetables.
Fruit or vegetable salads.

One gelatin, one pudding, one cake, three kinds of ice cream, three

kinds of pie or pastry, fruit cup of some kind, fresh fruit or berries

in season, or cheese and crackers.

PANEL 1
o7
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" STUDENT NOTE: Complete instructions for completing the

scatter sheet can be found in USCONARC Pamphlet
No. 230-1. )

B o ) ) 77 - SEAjl:TER SHEEfI; 7 o - )
SALES - - - =T SALES
PRICE _ MEWUITEM , TINES 5010 _ TOTAL VALUE

_ 25% Cost

| Hamburger

1 Cheese  Sandwic
—Salad |

Jallo Salad _

. 0L Cost

— .25 | Fie, Cherry and Apple

.30 | lce Cream _
.35 | Cheeseburger -

_ __357 Cost
Pork Sandwich, Hot
- Baef Sandwich, Hot
23 Shrimp Salad
"1.75 | Turkey Dipner
"~ 1.50 | Pork Chop Dinner
35 | Ica Craam, Sundas

'Iigg’ Pork Tandarloin Dinner
3.40 | Filet HMignon Dioner
.40 | French Pastry
_ —_45% Cost
200 | Oyater Cockeail
¥ Frult Salad Pilate
80 | Rib Stesk Dinner _
— 2.75 | Rajnbov Trout Dinner
50 (ma Rib Dioner

0 [coffes

—d S
- % pACARUS-TIR Saladin
.50 | I-Bona stamk, 16 om\
49 o Yor - tdnk, 14
.45 | Btrawbarry Shorbpike
N — 538 O -
35 | Coef's Salad Bowl
— 1,25 | Calf's Liver Dinmsr
2,50 !"Lobacer Talls

USCONARC Jo%r TR Pl 2
e K
Q - |

ERIC

Aruitoxt provided by Eic:

e’



—— ~ SCATTER SHEET RECAP

55% Coat

40% Cont 45% Cast 50% Com

ltams
Come | .004 | .06 | .044 064 097 | .137 1039 - 42§
Of Faod Cont 1% 112 112 15% 23% 30% 92 - 100%

15% Zoet 0% Cost 35% Comt

REMARKS AND RECOMMENDATIONS:

USCONARC ey 260-R

Pangl'ail
H i'.:} ‘ié‘
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FORECASTING SALES SHEET

Friday Luncheon - Il May 19--~
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ChDH Mein with Taaated

) Almcnds
20 b17 2 1b, Frenghifried Shrimp gﬁ 16
50 81wl o Roast Leg of Veal (?’égi_gi;g 43 7.1 - _ )
ILuncheon Tenderloin '
) 7 Steak - o 7 .
: 7 :; Gfeund thﬁigeﬁ Eeefsteak i |
. i ) 77 Tr'apig;; Fruit Gﬂp o . ) 7
. B : | Seafood Gae&ctail ) i B 7 ) : 77
j; Chilleéﬁcirange J’uice ij ) 7 o o
7 B :iCald Fruit Plate B 7 7 :
N Appilfef?ieﬁ e
1 o Nesseirnde Cake hl 7 ] B

Panel 2.2
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7 e v aieteis St




RECIPE FOOD COST CARD

RECIPE FOR __WHEAT GRIDDLE CAKES

57

DATE _-- July 19-=~

5  PORTIONS

) ] - - | Gat | —
Ingredients | Quantity | Unit | Cost _Amount
Flour, sifted u-1/e | Lbs. | .10 ) 1.1250

Sugar, granulated _1-1/8 Lbs. __.08 __.0900
Baking powder B 12-3/4 Oz. .01 _.1275
Salt _ 3-3/4 Oz. 0L .0375
Milk S 1 VA Gal. | .65 1,5166
Eggs, well beaten 3-1/6 Doz. | .45 | 1.4250
Shortening, melted _1-1/2 Lbs. =30 .4500
COMBINED

INGREDIENT $4.7716
COST ~ - . ) S

YIELD

Quantity

Portion

Portion
Selling
_| Price

Cost

Anticipated

Gross Profit

P

300

Cakel 4 cakes

$.064 $. 16

60%

Steps in Preparation
4 Tbsp batter per cake High Medium Low
POPULARITY X
PANEL 3
0 61

ST



58
RECIPE FOOD COST CARD ~

RECIPE FOR ___CREAM OF ONION SQUP

DATE __ == July19-= FOR __75 __ PORTIONS

__Ingredients {Quantity Unit | Cost _ | Amount

Onions | 5-1/¢ | Lbs. | .04 3

Water, boiling 6 lots, | =-- 1 ===

Beef stock

Milk B Gal. | .65

Salt = S 4 | Oz. .01 S

Carrots, chopped fine | 3/4 | Lbs. | .04 1

Fat, melted | 3/4 | vbs. | .30 }\ )

Flour . - 3/4 Lbs. - .10 ] o .
INGREDIENT 1.9737

YIELD Portion | Portions | Portion |Portion | Food | Anticipated
) e _ Size Yielded Cost Selling | Cost |Gross Profit
Quantity |Unit | , . | Price’] % | %

75 cup 1 cup 75 55%

Steps in Preparation

POPULARITY > S R

PANEL 3.1

62




FOOD ITEM; Lettuce

SINGLE ITEM FOOD COST CARD

&5

) Buying | Buying | Units in Buying | Unils Per | Fortion |Portion | Anticipated

Date Package | Package Cost | _Package Portion | Cost | Selling |Gross Profit
Unit |(Portion Price %

- | ooy [cont | 5320
50l | ocite | gas0 | bd Lo | 8 f o8 | 03 | 85

Blantg- | Gt | g3.60 | aamd {05 | 8 | .09 ] 04 | 5%
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FOOD ITEM:

SINGLE ITEM FOOD COST CARD

Ground Beef

Lo L]

Date

T Buying |

Package

" Buying
Package Cost

Tnits in Buing
Package

Units Per
Portion

Quantity

Unit
Cost _

| (Portdon

_Size)

Piiftiﬂn
Cost

Portion

Selling
Price

Anticipated
Groas Profit
%

10 May 19-= | Lbs, 40 1oz, |.025 | 5oz |55
| Aug19-= | Lbs, B4t 6oz, | 0| 5oz | 5%

\J

Lo o]
Lo o
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persons to serve X desired ortion size = Number of pounds

x 16 oz to- purchase

1.

_Example: You want to serve 200 persons a 6 oz. portion of steak. You
"know that lﬁea.’k. has an 80% yield. How many pounds would you purchase?

200 x 6 oz. = 1200 = ) 93.7 or 9h
X ) 12,50 12,80, /1200,00,

coat per cocked portion
(item with loss factor)

E:gple? You knaw that chicken gasta you 90¢ a 1lb and you want to
serve an 8 oz. portion. Chicken has a 60% yleld. What is your cost
per cocked portion? :

rticnaize = east per cocked portion
16 oz. ; (item with no loss factor)

Exsnple. I@u are pa;fing $1.20 a 1b (16 az) for boneless cocked turkey
roll. You want to serve a 10-0z. portion. What daes this portion

eagt yau‘l‘

Ei‘ ;_2@ o _ 7777
x 10 - lﬁ/ﬂfﬂgﬂi""'“
‘ lg!m . . A

' ! 'Péﬂiénv(ér mgu) galling price.

_You '_mr‘th pau?‘gast yau $ Q&h a partim. If you are
. ] what is ycmr pnrtian gelling ;rieg?

5. 1aa gercgnt :

, -mle- ‘!au are ganersting a 55 percent gross prai‘it. in ;raur kitchen.
Eh;t is your faad east pan:entagg?

100 - 55 = _451

PANEL 6
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.

Cosat of item - = Food cost percentage
Menu selling price

Example: "A salad costs you 30¢ and you are selling it for 45¢. What
is the food cost percentage for this item?

<30 = 0.66
A5 457350

7. Dpening inventory # issues to kitchen - closing inventory = cost of
goods sold

. Exampla: . 0100 hours on 2 May, your kitchen inventory reveals $80
worth of foodstuff. During the day, 2 May, the kitchen is issued
$130 worth of food. . At the end of the day your kitchen closing
inventory reveals you have $30 left. What was the cost of goods
sold (kitchen) for 2 May?

’, ~Gpsning inventory . §80.00
e . Iagues to kitchen 130.00
Total $210.00
Clésxng IBVEﬁthY - 30.00

?iﬁﬁ’ﬁﬁ (cost of gaads sold)

-
8. Cost of g oods sold = Food cost percentage for a day Or meal
“Sales receipts ,
-7 Example: Q 2 May your cost of goods sold was $180. Your sales receipts
. for the same day were $400. What was your food cost percentage for
- 2 May?
180. = .45

PANEL 6.1
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RECIPE FOR

DATE

RECIPE FOOD COST CARD

== July 19--

PORTIONS

..

) - ) Unit i
__Ingredients Quantity Unit Cost | Amount _

Onions | 5-1/4 Lbs., | .04 2100

Water, boiling 6 | Qts. == __ome-

Beetstock | 2-u/s Gat. | .35 7437

Milke 1 loca. | .65 . 6500

Salt 4 oz, | o1 .0400

Carrots, chopped fine 3/4 | Lbs. .04 .0300 _

Fat, melted 1 34 Lbs. | .30 | .2250

Flowr ____ 304 Lbs.- | .0 | .o750

COMBINED

INGREDIENT - 1.9737 .

cosT — — — -

 YIELD

:.| Yielded

| Portion

Selling -

Antic::i.patgd
Gross E;t;fit

75

- cup

75

| Price

.06,

Do

POPULARITY

PANEL 7
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SINGLE ITEM FOOD COST CARD

FQDD ITEM: Ground Beef

o Buying )

Package

" Buying
Package Cost

Package

T Tnite in BiYﬁié 7

_ |Quantity

Unit

Cost ) _

Units Per
Portion

Portion
Cost

Portion.

Selling
Price

Anticipated
Gross Profit

OMalge [ b | 40 ftos f.025) Sos |5 | 28 1 5%
Vgl | 1 | s |wbon || Son g | B | 55k

=9
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NO. PLACES
TO CARRY
-ITEM BEYOND DECIMAL
Conbined Ingredient Coster=======cc=-- 4 rounded off ¥
Part;sﬂ cogt===~ o o 3 " " 7
(ﬁhan costing entire meal) 4 " " -
Unit COSt~=—m=mmmmmmme=——ccm—————————— 2 " "
Portion selling price-—-——=======sc===- 2 " "
Number of pounds to purchase=======--- 2 " "
Ee:eentage of yield-=====c===vocn===== 2 " "
'Food ‘cost percentage---=-===========-- 2 " "
' Net and gross profit percentage-~----= 2 " "
N\
. —
*Rule Ear rounding off: A fraction of a cent less than 5 mills is
‘ded, and each fraction of 5 mills or more is computed as a
e cent, For esample; $.156 ‘would be rounded off to $.16, as
S th ‘is a frsction of ‘a cent more than 5 mills.  $.154 would be
.;,fnundeé off to $.15, as the 4 'is a fractign of a cent less than 5
'mills, an& it is d;s;agarﬂeé. ' -
74
\
L

PANEL 9



MEAT YIELD CHART
Al the yields are based on many hundreds of tests and are general averages.
They allow for wasts in trimming the meat, cooking, shrinkage, and small
and waste, Determination of exact shrink for each meat item which is
.cooked is advisable,
Net . Net Nt
- - Servable Servable Servable
MIF Cokod Vi yogy om0 ypL i) 01 T
o .Roastsmum (banaleas) W%  Chef's Delight Beef Rib.. 60%  RoastLoin............. 50%
o Pot Roast..... .o 80%  Boneless Round.......... 60% Veal Loin Chop (bonen). 75%
; _Chnpped Beef.i ceeireers 5% Fresh Bone-in Veal Rib Chop (hnne m) %%
g Shartﬂlbs(bonem)..;.. 60%  Beef Brisket.......... 4%
o ‘Corned Beef (Brisket),.., 60%  Hotel Special Rib Steak Pﬂlll( _,
m Beef Liver.............. 7590% Roll................ % BmdadTenderlom...;,. 100%
'0 Stow (oneles) ... 1% Beef Round RES OF.... 0% Sausage Patties.......... 559
Swiss Bteak............. 1% Breaded Pork Chop (bnls 0%
Tenderloin Steak........ 90%  LAMB | Pork Chops (bone in).... 80%
Sirloin Steak (bnls. strip). 76%  Romstleg.............. 46% Spareribs, .. .,.......... 65%
Sirloin Sieak Rogst Loin.............. 40% RoastPurkLmn.....m. §0%
(bone-nsteip) ... 80%  [amh Stow (boneless)..,. 7% Ham Sieak (bonein)..... 80%
gdmul:! S';eak (b;lliBo?;tt ) 80% ' ~ Baked Ham (bone in)!..., 869
oneless Top an m i Fresh Ham ()
Roud Rostt....... 0%  VIAL Rotst Freh Hom...... 0%
Kﬂﬂﬂkl@ Butt Roast. .. .. 669  Veal Cutlet (boneless) ... 80% POULTRY
Shnulder,Clodeaast....@ 0% CalfsLiver............ 5%  Fried Chicken, 2 1bs...., 100%
Oven-propared Beef Rib.. 50% ~ RowstLeg.........oo. 0% Turkey, 181bajup....... 4%

o
<




COST CONTROL SHEET
(FOR ENTIRE MEAL)

ii--a-a-aa;i!gss--—-a—-_;-i’ii--gg-iiggggggx;—s-,_.gg-__. EE S EEm ESEmS S ExmE Sm .

Portion
Size of Total Amt Cost
Portion ‘to Purchase Unit of | Cost per| (Cost per
Food Item Served Purchase Unit Person)

e T T T T S

Chilled tomato 30z, 3 oz. qt. $.21 $.0198
Juice (32 oz)

Roast Turkey FJJ’ 0%, 8 oz. 1b. .40 .2000
(boned, rolled) ) (17.67 ?5-;)

Fresh asparagus | 3 oz 1/7 bunch bunch .35 : .0500
spears o (% q?'i) _ ) 7(?71 E‘E), - , _ N

Baked potato 4 oz. 4 oz. 1b. .06 . 0150
: ’ (16 oz)

Lettuce wedges 1/5 head 1/5 head head .10 .0200

French dressing | 1 oz.. 1 oz. gal. 2.50 .0195
S (128 oz)

Hot rolls - 2 ea. 2 ea. doz. .18 . 0300

 Beverage
(coffee)

= {1cup | 1/50 can 2-1b can  [2.03

1/6 pie | 1/6 pie pie .50 .0833

: .'Min.:aineat Pie .
(a la mode)

Ice cream 11Mme 1/33 gal. gal. . |1.15 .0349

PANEL 11




A\IAT P@ITIQH cost FIND!! FOR WHOLESALE CUTS (L085 FACTDR)

Jm'eentags gf-'-"ij,, and the dsivd porton iz from the char
| below ,M fiply the figure.that you'find by your cost per raw pound. and
*thi p you the t per enol:aﬂ pomon serving. |
IXAHHII Eeef ribis eost 60 cens pmmd We find they have a 40%

-~ yield. We want to serve a 60z, cooked portion, Therefore, our multiplier

18.987.
S '._9_3_?‘
) ‘,50 |
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MIAT PORTION COST FINDER FOR PORTION CUT MEATS (N0 LS5 FACTOR)
S0ate $128 PorPound : (

0| .75 .80 | .85 .'i@
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MEAT PORTION COST FINDER FOR PORTION CUT MEATS (N0 103§ FACTOR)
$2,05 to 43,50 Por Pownd _

Per Lh.

208

210

215

220

225

2.30

2.35

240

246

2.50

2.60

.75

3.00

328

3.60| Per Lb.

Per oz,
for.
foz
6oz,
1oz
oz
oz
10 0z.
oz
1202,
13 0z,
i)
16 oz,

1.

128
8
4l
M
i
90
1.0
116
1.8
141
1.64
1.6
1.7
1.90
2.06

Jal
39
86
10
02

1.06

1.18

1.4

1.4

1.58

11

1.84

1.01

210

134
A0
M
8
Al
k|

1.08

1.2

1.4

1.4

1.6

1.75

1.8

200

2.16

138
Al
56
6
8
96
110
1A
1.3
1,61
1.6
1.7
163
2,06
2.2

;141
Al

70

M

98
112
1.2
141
168
1.69
1.4
197
21
2.2

144
A3

12

1.01
1.16
1.2
144
168
17
181
2.0
216
2.30

148
R
59
N

1.03
1.18
1.3
1.4
1.62

1%

1.9
2.06
2.2
2.8

16
Ab

76

1.06
1.2
1.3
1.60
1.66
1.80
185
210
2.%
240

16
A6
6l
n
2
1.0
1.22
1.38
1.68
1,68
1.4
1.6
LU
2.3
246

A1
83
T8
M
1.09
1.%
141
1.56
1.1
1.68
2.0
218
2.4

2.60

166

163
A8
.66
8]
98

1.4

1.30

148

1.6

1.1

1.05

L1

2.8

2.4

200

AT
02
X

1.03
1.0
1.38
1.56
1.2
1.9
2.07
2.9
241
2.68
275

FXD

188
66
6
7|
113
1.4
1.50
1.60
1.68
2.00
2.2
L4
1.6
28

Bl

81
1,02
1.2
1.42
1.62
1.8
2.03
1.3
2.4
14
2.8
3.06

5|1

219
L
]

1.0

131

1.69

1.7

191

2.9

241

1.83

2.84

3.08

3.2

3.50

Per oz,

dor,
fo2.
bt
B o3,
Tai,
Boz
9 o1.
100z,
a2
1202,
1362
1401
1501,

 1lb,
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MENU PRICING GUIDE

Per Cent
Food Cost

44
45
46
47
48
49
50

Per Cent
Food Cost

3

1‘Ejf
&

i
'y
g

S i s b b

: SRSLORY

20019 0 0 0 00
2201919 N 00 0
| 88HETEE

| ‘hjﬁ‘howm“m‘

| sgeases|
| BREB8EY
| prorompon

Multiply the factor for your food cost percentage
by the total food cost for the menu to obtaln your
menu price. _

EXANPLE: Total food cost for menu = $1.00
Food cost percentage = 33%

5 1,00 X 3.0 = $3.00

Panel 14
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73
TABLE D'HOTE MENU

Tomato Juice
Roast Leg of Veal
Baked Potato Fresh Peas
Lettuce Wedge
French Dressing
Hot Rolls Butter
Ice Cream

Coffee

| COST CONTROL SHEET _ S
Portion
Size of Total Amt Cost
Portion to Purchase Unit of Cost per (Cost per
Food Item | Served | per Portion | Purchase; Unit | Person)
° Chilled tomato 4 oz. 4 oz. qt. $.30
_juice _ I R - | 32 oz) . 777
Roast Leg of
Veal (loss 12 oz, 24k oz. 1b. . 60
factor 50%) | 1 _| (16 0z) | ! _
) 1b. )
Baked Potato | 4 0z. 4 oz. - | (16 oz) .04 | ~
Fresh Peas 2 oz. 1 2 oz. b (16 02) | .22 -
Lettuce Wedge | 1/4 hd. '1/4 hd. head | .19 [
Fr. Dréssi;ig | 3oz. | 30z, qt (32 oz)| .35 -
Hot Rolls | 2 ea. 2ea. | dozen .22 -
Ice Cream 1 #16 ~1/8 qt. | at. | .2¢ o
S _scoop 4 1 (320z) 4 | )
Cofiee 1 cup - 1/25 1b. 1b (16 oz) | 1. 00
Cream 1/20z. | 1/2 oz. | qt (32 oz) .64
Butter & other | - - ] o
< _seasonings — , o 1 .0100

“TOTAL FOOD COST

PANEL 15
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TABLE D'HOTE MENU
Tomato Juice
Roast Leg of Veal
Baked Potato . Fresh Peas
Lettuce Wedge
French Dressing
Hot Rolls Butter
Ice Cream

Coffee

0l _COSTCONTROLSHEET .

Portion
Bize of Total Amt Cost

_ Portion to Purchase Unit of Cost per | (Cost per
Food Item ) Sorved per Portion - Purchase | Unit Person)

DINNER

Chilled tomato
juice 40z. | 4o0zm. | gqt(320z) |$.30 _.0375

Roast Leg of o S T N - N
Veal (loss g,)

_actor508) | 120z. | phwoz. | 1b(16oz) | .60 | .9000

Baked Potato 4 oz. 4 oz. 1b (16 oz) .04 .0100

Fresh Peas 2 oz. 2 oz. Ib (16 0z) | .22 L0275

Lettuce Wedges | 1/4 hd. 1/4 hd. head .19 0475

Fr. Dressaing 3 oz. 3 oz. qt (32 oz) +35 .0328

Hot Rolls 2 ea. 2 ea. ‘dozen .22 .036 7

Tee Cream | 16 | 1/8at. | at(32oz) | .2¢ | .0300

Coffee 1 cup 1/251b ~ 1b (16 oz) |1.00 . 0400
Cream 2oz | 1/2oz | qt(3202) | .64 .0100 7

Butter & other
_seasonings _ e _ _ _.0100
TOTAL FOOD COST §1.1820

86
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1. Portion control meat (no loss factor) costs you $1.05 per pound.
What is the cost of a 6 ounce serving? ____ e

2. When an item costs you 28¢ and you wish to generate a 55% gross
profit, what is your selling price (to nearest nickel)?

3. An item costs you 15¢ and you are working on a L5% food cost
percentage. What is your menu selling price (to nearest nickel)?

4., In your open mess, you expect 150 persons for lunch. You are
going to serve a 6 ounce slice of turkey to each person. You
know that turkey has a 35% yield. How many pounds of turkey
will you purchase? _ _ .

5. Veal cutlets cost you $1.35 per raw pound. You want to serve
6 ounce patties. Veal has a 65% yield, What is the cost per
cocked portion? . :

6. Your kitchen opening inventory for 2 May was $60.00, Your issues
for the day were $70.00. Your closing inventory for 2 May was
$20.00. What is your cost of goods sold in the kitchen for
2 May? __ ——

7. An item is selling on your menu for 30¢ and the item costs you
o 20¢. What is your food cost percentage for thiz item?

8. In February your kitchen cost of goods sold and sales receipts
are as follows:

Food Cost %

rounded off

Cost of Goods Sold Sales Receipts

1 February $400.00 $900.00
2 February $500.00 $1250,00

a, What is your food cost percentage for 1 Februaér? _ I

b. Wnat is the accumulated food cost percentage through 2 February?

9. 7You are serving prime ribs of beef to a banquet of 25 persons.
Your kitchen tests show these ribs will give you é0% yield and
your purchase price for the raw meat is $0.86 per pound.

a. Give the mmber of pounds »f ﬁrime ribs to purchase, if you
are serving a 6 oz. portion?

b. Give the portion cost of the 6 oz. serving.

Panel 17
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10. A banguet for 300 persons has just been accepted by your club
secretary. He in turn goes to you (a graduate of this course)
and asks you how many pounds of pot roast he should purchase.
You know the yield test for your specified roast is 62% and
the portion served is 4 oz. How many pounds should be
purchased?

11. After a close analysis of your menu, you have found that an a
la carte tossed green salad costs you $0.:3. If your open
mess is working on a 51% food cost, what will be the selling
price of this salad (to nearest nickel)?

12. Your total cost of goods sold (food) is $78.00. 1 ir food
sales for the same period are $181.00. Determine your food
cost percentage. :

13. You are serving a 7 oz. portion of a wholesale cut of beef;
your kitchen tests show a 67% yield and your cost per raw
pound is $0.62.

a. Determine the cost of a cocked 7 oz, serving.

b. With a 47% food cost percentage what will be your portion
selling price?

ot

14. You buy a 24 pound turkey at a price of $0.41 per pound. Your )
kitchen tests show a yield of 35%.

a. What is the cost of a 2 oz. serving?
b. What is the cost of a 3 oz. serving?

15, A portion controlled meat (no loss factor) costs you $1.30
per pound. What is the cost of a 6 oz. serving?

16. Your issue slips and kitchen inventories have given you the
cost of goods sold for the following days:

1 March $420.
2 March 200.
3 March o 400.

o et

Your sales receipts for these respective days are as follows:

1 March £800,
2 March 500.
3 March 680.

a. What is the daily food cost percentage for each day?

panel 17-continued
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17.

18.

77

b. What is the accumulated food cost percentages through
the 2nd of March?

c. What is the accumulated food cost percentage through the
3rd of March?

You purchase sirloin steaks (bone in strip) for $1.26 per
pound. What is the cost of a 10 oz. cooked portion when
costing the entire meal?

A portion controlled meat having no loss factor cost you
40¢ per serving portion. You sold it for 60¢ per serving
portion. What was your food cost percentage? :

Panel l1l7-continued
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Answer:

Answer:

Angver:

Angwver:

Answer:

Answer:

Angwer:

‘Ansvwer:

(formula 4) ~= 13 5 nickel)

78
SOLUTION SHEET
0 = .394 (formula 3)
panel 6
$.60 Computation: 100% - 55% = 45% food cost %;

(formala 5)
panel 6)

$.394 Computation:

7 .62 or .60 (to OR 2.22
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b, Answer: Uu2% Computation:

9
L41P 8 or 42
- 900 koo 2150/900,000 (formuls 8,
+ 1250 + 200 860 0 panel 6.1)
2150 900 Lo 00

9. a. Answer: 16 1b., Computation: 25 x 6 = 150 = 15.6 or 16 lb.
£ x 16 9,60 (formula 1,
panel 6)

b. Answer: $.537 Computation:

10, Answer: 121 1lb. Camputation:

11. Answer: $.85 Computation: .43 = .84 or .85 (formula 4, )
.51 (to nearest panel 6)
nickel)
12. Answer: 43% Computation: % ;S,S. = U3 (formula 6
181. panel 6;15

13, a. Answer: $.405 Camputation: &? x 1&1 = 137% SFEIEOS R )
* x L (& QIM, A =
panel 6) ’

b. Answer: $.85 Computation: .4o4 = .859 or .85 (to nearest
U7 nickel)

1%, a. Answer: $.146 Computation: .4l x 2 = BE = ,15 (formila 2,
.35 x 16 5.60 panel 6)

= 1,23 = .22 (formula 2,
5.60 panel 6 '

b. Answer: $.219 Computation:

7.80 = .49 (formula 3,

15. Answer: $.49 Computation:
16 panel 6)

or panel 13

ey
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3 March Answer: 594 Computation:

b. Answer: .48% Computation: 620. = .48
1300.

¢. Answer: 52% Computation: 1020. = .52
1980.

Answer: $.9844 Computation: 1.26 x 10 = 12.60 = .9844
.80 (panel 10)x16 12.80 (panel 9)

(formula 6,
panel 6.1)

Answer: 67% Computation: = ,666 or .67
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CLUB RESTAURANT OPERATIONS!
PREFACE

This manual was written for the guidance of those persors who
wish to do a better job in the management and control of messes and
clubs. It provides considerable information which, if studied and
applied, will aid in the achievement of the goal: 'the greatest serv-
ice at the least expense."

Although no two messes or clubs are operated exactly alike, the
principles of good management remain the same regardless of the type
or size of operation. To successfully operate a mess or club, whether
a large Commissioned Officers' Mess or a small Enlisted Men's Club,
it is necessary to apply these principles to menu planning and pricing,
purchasing procedures, food cost control, portion control, and formula
cooking.

Messes are authorized primarily for morale and recreational
purposes. Even so, their management, to be effective, must conform
to good business practices. )

Evaluations of various area auditors reveal that most messes and
clubs sustain a definite loss in the food service function, and that such
loss has to be absorbed by profits from other areas such as bar and
liquor sales or promotional events. This manual is designed to help
remedy this situation and promote a more profitable club operation.

This manual is written on the officer and staff NCO level,

Figures and prices in this course are for INSTRUCTIONAL PURPOSES
ONLY and will not represent actual prices in effect in all areas.

17This manual was compiled mainly from material extractad, by permis-

-sion, from G. L. Wenzel, Wenzel's Menu Maker (revised 1949 edition
of the American Menu Maker publisned by G. L. Wenzel, 403 Riley
Road, Austin, Texas), and from Accounting Systems for Open and
Closed Messes Ashore, NAVEXOS P-1032 (Department of the Navy,
Office of the Comptroller, 31 May 1952, revised 30 June 1954), with
Changes to September 1955.

This manual was originally written as a series of lectures, which
were given in the classroom at the Marine Corps Supply Schools,
Camp Lejeune, N. C. It retains some of its original style, that of
the lecturer to his students.
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Chapter 1
MENU PRICING AND PLANNING

To undersiand menu pricing and planning it is first necessary to
define food cost.

Food cost is the cost of your food at market prices.g When we
speak of food cost, we are speaking of just one of our expenses that
must be paid. Food cost is the primary factor in determining a menu
price that will yield enough profit to pay all expenses. In selling food,
remember that to break even or make a profit, you must determine your
percentage of food cost in comparison with your other expenses. A typical
breakdown of each dollar received would be as follows:

Food cOSt..vvvverrevenne.. $0.45 45%
Payroll,.,....ovvvinvianes .24 24% .
Other exXpenses............ 27T 27%

5 E s % 'DL} 4,79

100% equals gross income (total sales).
Percentage is thus the only method for a sound business operation.
These percentages are discussed more fully in chapter 3.

The menus served in field ration messes throughout the Army and
Air Force are derived from Department of the Army supply bulletin
SB 10-260 and Department of the Air Force Pamphlet AFP 146-1, a
publication issued by the Department of the Army and the Air Force
each month, As taught in this chapter, menu pricing is not applicable
to field ration mess management and accounting but is the financial
key to an open mess food service activity where a profit and loss ledger
is used to measure the ability of the management.

This chapter deals with menu planning and food cost control

procedures for officers and enlisted open messes and is designed to
teach you how to plan menus and set up a food cost control system.

2 : . ) X .

“ The purchasing procedures at the market price are discussed in
chapter 2; but before you make your purchases you must plan your
menu and determine your menu price.

1
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Successful restaurant operation has taught us that the most profit-
able m2nu is a simple one. The job of planning such a menu is not an
easy one. The profit from your dining room reflects the amount of
effort that went into the planning of the menu. With a slogan or
"gimmick, "' food service can be more effectively mechandised to many
potential customers. To cite an example: A "Drive-In'' was serving
7% -ounce hamburger steak, potatoes, and salad, but it was moving
more slowly than the management thougnt it should. So they increased
the steak to eight ounces and used the slogan "half pound ground round"
to push it. It became a very popular item on the menu. Anotner menu
slogan is ""Half Fries for Small Fry, " provided for children up to 12
instead of the children's plate.

The first factor to consider is the price of the menu. There are
several methods to determine the price of the menu. The easiest and
most often used method is the fixed cost.

his method uses a fixed cost for the other courses on the menu
such as appetizer, vegetable, bread and butter, dessert, and beverage.
By using the fixed-cost method, the cost of the entree (main dish) de-
termines the cost of tile menu.

In order to determine what your menu price must be, you have to
follow certain steps. These steps are given in tie menu pricing guide
(table 1).




Table 1. Menu Pricing Guide

g7

Price
factor

Steps in determining; menu price and percent of
food cost

30 3.3 Step 1: Add cost of entree and each course to de-
31 3.2 termine total meal cost.
32 3.1
33 3.0 Step 2: Locate menu price factor (in column 2)
34 2.94 corresponding to food cost percentage de-
35 2.85 sired.
36 2.8 Step 3: Multiply total meal cost by price factor to
37 2.7 ~ determine menu price.
38 2.63
39 2.56 |EXAMPLE:
40 2.5
41 2.43 |Step 1: Meat entree is 4-0z veal cutlet; cost . . 30¢
42 2.38 — All other courses (appetizer, soup
43 2,32 vegetable, etc.) . ... .. 20¢
44 2. 27 —
45 2,22 Total meal cost . . . . . . 50¢
46 2.17 |Step 2: Usinga 40% food cost, multiply 50¢ by the
47 2.12 corresponding menu price factor (in column
48 2.08 2): 2.5.
49 2.04
50 2.00

Step 3: The result is a menu selling price of $1. 25.
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With your menu cost established, you know what your food-cost
percentage must be,

The fixed-cost method requires that the cost of the entree be added
separately because the entree is the most expensive item of the menu.

If you do not accurately determine the cost of each item served,
then you are guessing at the food cost--and guessing is not orofitable.

Take for example a low~cost menu:

Vegetable . . . . ... .... .. $0.03
Appetizerorsoup . . ... ... .03
Potato. . . ... ... ... ... .03
Bread and butter . . . . . . . . . .03
Dessert . ... ......... .05
Beverage . . . . . .. ... ... .03

Now these six items which are the cther courses of a menu are
fized. In cther words, regardless of what food item these courses are,
the cost muet be this figure which is fixed. Perhaps you are thinking
that the cost of those food items will be determined by the price you
purchased them for, which is true to a certain extent. The unit cost
of these various food items is very important; by this you can determine
how much of the food item you can serve for your fixed price. This is
where your portion control (chapter 4) comes in. Portion control is
nuthing more tnan the proper amount to serve to stay within your fixed-
coit allowance. '

Now thai ycu have determined the cost of the other items, you add
the cost ci the entree and multiply by your selected figure for your
food cost to determine the menu price.

For example, say your entree costs $0. 20; you add this to the pre-
vious total of the other costs and find out that the total food cost of this
menu is $0, 40,

For a 33% food cost, multiply the .40 x 3 which gives you 1. 20.

For a 40% food cost, multiply the .40 x 2.5 which gives you 1. 00,
For a 50% food cost, multiply the .40 x 2 which gives you 0. 80.

Q 1 0N
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A higher priced meal would use the foilowing fixed costs:

Appetizeror soup . . . . . . . . .. $0.05
Selad . . . . . . .o o e e s .05
Vegetable . . . . . . . .« -« o .04
Potato . . . . . . . . oo oo .03
Bread and butter . . . . . . . . . . . .04
Dessert . . . . . . . « « « o« « « .05
Beverage . . . . .+« 4 0 s c v s o .04

Total . . . . « - . - .30

‘With & higher food cost of cther courses such as these, your menu
prices must also be higher.

By using the sarme priced (§. 20) entree and the scale in Table I, your
menu prices would read $1.50, $1.25, and $1. 00,

Incidentally, these food-cost figures and percentages do not include
employees' meals,

Employees' meals will add to your food cost about 3% to 5%. There-
fore, you must also figure in this percentage for your toial food cost.

If you want a 40% food cost, you would have to use a 35% menu
price to allow for the additional 5% for employees' meals.

We have gone over a low and a higher price fixed-food-cost menu.
We will go over one more fixed-food-cost menu which has been found
to be about average at all profitable eating places.

Appetizerorsoup . . . . . . . . . . $0.03
Salad . . . . . .« « s ¢ s e e s .04
Vegetable . . . . . .. .. .. ... .04
Potato . . . . . . . « « v o 4 0 s s .03
Bread and butter . . . .. . . . .. .04
Desgert . . . . . . + ¢ o+ o o s &« .05
Beverage .. . . . . .« . 0 s s s v .02

Total . . . . . . . . . 28

This fixed-cost scale, based on a $0.20 entree, would give you menu prices
of $1.45, $1.20, and $.95, using a 33, 40, and 50% food cost respectively.
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Allowances for tne cost of the courses can be revised to suit your
own particular needs. The cost of the other courses should be between

$0. 02 and $0. 06, depending on the menu.

If you are using a 40% food cost basic, remember that every $0.02
you add to the food cost increases the menu price $0.05. For every
$0. 02 you decrease the food cost, your menu price decreases $0, 05,

Luncheons are usually figured on a smaller scale because of the
low menu price. Here are some figures for lunches:

Vegetable . . . . . ... ... ... $0.03
Potato . . . . . .. . . ... ... .03
Bread and butter . . . . . . . . . . .03
Garnish . . . . . . « . « .« « . .. .01

Total . ... . .. 10

Note that the lunch menu omits the appetizer or soup, the dessert,
and the beverage. This reduced scale helps to provide for a low menu
price.

The entree for a luncheon is usually smaller and less expensive
. than the regular dinner menu. Just as an example, say we keep the
same entree which we have been using.

Add the cost of the entree to the fixed allowance for the luncheon
and you have $0. 30; now use your standard to determine your menu
price: 30% . ... .... $1.,00;40% ... . ... . $0.75;50% . .

We may also work from the other direction.

Many times eating establishments must think in terms of the total
cost of the meal. This fact is very true of department store dining
rooms and lunch counters.

It is a good old American custom to get the most for the least and
many meals are bought with this fact in mind.

oy
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Let us suppose you have already determined that you want a 45%
total food cost and you have already determined that the majority of
your lunch checks are between $0. 50 and $0.85. The next step is to
set up your menu prices.

Lunch #1 Lunch #2 Lunch #3 Lunch #4
$0.50 $0. 60 $0.75 $0. 85

Next, determine your total food cost of these lunches on the 45%
basis:

.50 . 60 .75 .85
.45 .45 .45 .45

250 300 375 425

200 . 240 300 340
2950 = .23 .2700= .27 .3375= .34 .3825= .38

Now after determining your total food cost of these lunches, apply
your basic fixed cost to these ard find that:

On lunch #1 you can allow $0. 13 for the entree.
On lunch #2 you can allow $0. 17 for the entree.
On lunch #3 you can allow $0. 24 for the entree.
On lunch #4 you can allow $0. 28 for the entree.

The ultimate success of che menu and the dining room rests with
the customer. THE CUSTOMER MUST BE SATISFIED WITH WHAT HE
GETS. This can be accomplished only by attractive, well prepared
meals, well proportioned and fairly priced.

If the food is not well prepared, then the customer cannot be satis-
fied even with a generous helping and a low price. If the portions are
not adequate, then regardless of the appeal of the food itself, the cus-
tomer will not be satisfied that he is receiving the true value for his
money.

You will find very few gourmets among regular dining room patrons.
For the most part the type of guest you will be catering to will appreciate
plain wholesome food, served generously and priced moderately.

Your menus should be planned for the type of customers who are
going to patronize the dining room. You cannot make out a good menu for
any eating establishment unless you know who the customers are going
to be.
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Do not misunderstand. This does not mean that you should select
what seems to be the larger segment of your customers :.id plan the
menu exclusively for them. By no means! The menu must have variety
but it should appeal to the representative type of customers you know
are regular patrons.

The menu you plan should be based on the following:

Total food cost percentage.
Other courses' fixed allowance.

Entrees' allowance,.

Table 2 below is a well planned sample menu, written with a view
to tempt the appetite.
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Garden Crisp Vegetable Salad Choice of Dressing
Roast Prime Ribs of Beef, au jus

our own special Western Steer beef roasted

slowly in its own juices. Served with an oven-hot

baked Idaho.

Grilled Pork Chop, Hawaiian Style
A thick, lean pork chop sauteed with golden
chunks of pineapple to a delicate brown,

Salmon Steak
Ocean fresh salmon broiled with butter and
gerved with fluffy whipped potatoes.and snap beans.

Rainbow Salad
This plate brings out the artist in all of us. Crisp
leaves of lettuce, flavorful baby carrot sticks, emerald
slices of sweet peppers, tender celery hearts, full
meated slices of ripe juicy tomatoes, surrounding a
mound oY refreshing lime sherbet.

Macaroni and Cheese Casserole
Wisconsin aged cheddar cheese is our secret here---
go flavorful that the aroma is almost a meal.

Breaded Veal Cutlet
Milk-fed baby veal fried to a golden hue, served with
whipped potatoes and mushroom gravy.

73

.15

.70

.45

Apple Pie .30 Strawberry Jello .20 Butterscotch Pudding

Coffee .10 Tea .10 Milk
TRY OUR HUSHPUPPIES

Hushpuppies, a southern dish featured with our geafoods, consist
of corn meal, pancake flour, and finely ground onions, deep-fat fried.
They originated with the Florida Indians. You may obtain the recipe from

the Chef.

105 °
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Now that we have covered the pricing of the menu, we will continue
with our menu planning. This approacih may seem like putting the des-
sert before the entree; but we must first know our objectives before we
can plan our assault.

Remember that a menu must have variety in crder to appeal to the
different types of customers, and it should also be simple. With these
two points in mind we will proceed with the planning of the actual menu.

You may say to yourself that a menu which will offer something to
each different customer will have to be large and extensive. On the
other hand you may say, '"'How is it possible for me to offer an extensive
choice of items and still mzintain a simple menu?" These two questions
are and always have been uppermost in the minds of the managers of
all eating establishments.

The size of the menu is, of course, controlled by different circum-
stances. A specialty eating establishment (for instance, a "'Spaghetti
House'") may only have two or three entrees. On the other hand, a
plush dining room in a luxurious hotel must carry a very wide selection
of foods. Food experts suggest that the maximum number of entrees
should be seven or eight.

good format for a simple menu would be the following:

1Roast . ... Beef .. ... Roast Ribs of Beef

1Solid .. .. Pork . . ... Grilled Pork Chops
(such as chops)

1Fish . ... Fish .. ... Broiled Lake Trout

1 Prepared . . Poultry . . . Chicken Fricassee

1 Meatless . . Meatless . , . Salad Plate

In addition to these, you can run foods that are repeated daily,

such as steaks and chops. Remember that your food costs increase
in proportion to the number of items on the menu.

You are not expected to learn everything about menu planning, but
you should become familiar with the basic principles of planning menus.

Anyone who is responsible for planning menus makes his first
mistake if he thinks he can plan menus by himself. The menu planner
must work together with the chei and possibly with the stockroom man
if he is running a large-scale operation.

10



The following factors must be taken into consideration for club

(1)
(2)
(3)
(4)

(5)
(6)
(7)

Menu pricing.

Selection of menu items.

Variety.

Customer appeal:
Appearance
Flavor

Equipment.

Leftovers.

Balance.

Color . . . . . . Texture
Contrast . . . . Form

This is actually a small list of factors to keep in mind. A more im-

pressive list could easily be compiled.

Table 3 is a list of food preferences which is the result of a very
detailed analysis.

10741
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Table 3.

A List of Food Preferences

(Analysis of one successful eating establishment over one year)

First preference

SEEQE@ prefg;ggge

Roast beef
‘Roast chicken
Roast turkey
Roast ham
Broiled chicken
Roast pork
Broiled steak
Lamb chops
Pork chops
Veal cutlets
Swiss steak
Chicken pot pie
Fried chicken

First preference

Roast lamb

Roast duck

Beef stew

Chicken fricassee

Corned beef

Sausage

Calf's liver

Vegetable dinner

Boiled tongue

Lamb stew

Pot roast

Braised shortriba

Hamburger
VEGETABLES

Second preference

Peas

Green beans
Lima beans
Corn
Tomatoes
Asparagus
Celery

Cabbage
Cauliflower
Spinach

Broccoli
Brussels sprouts
Beets

Carrots

Third preference

Roast veal
Beef liver

Pork tenderloin
Sweetbreads
Lamb kidneys
Beef kidneys
Chipped beef
Pork and beans
Pig's knuckles
Veal fricassee
Broiled flank steak
Omelets

Third preference

Egg plant
Turnips
Squash
Parsnips
Rutabagas
Cucumbers
Onions

This list is by no means all-inclusive. Your own list can be made

from a daily analysis of what your customers eat.

Your business is to sell food. If you expect to do that, your menu

must feature items which have customer preference.

Clip-ons or riders as a means of selling lefiovers or special low=
cost items have proved to be very successful.

12
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This chapter on menu pricing and planning should make you aware
of the fact that menu planning requires a lot of thought and enterprise
in order to make the food business profitable. To summarize:

The cost of the menu must be determined. The system which we
have discussed was the fixed-allowance system, used whenever the
cost of all the courses excapt the main course is predetermined. Then,
to this figure you add the cost of the entree. After that you multiply by
your price factor (given in table 1) to determine the new menu price:

If you want a food cost of 33%, multiply by 3;

If you want a food cost of 40%, multiply by 2.5;
If you want a food cost of 50%, multiply by 2.

Remember also that your menu should be
Simple.
Varied.

Properly priced.
Attractive.
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Chapter 2
PURCHASING PROCEDURES

This chapter deals with general purchasing procedurés and pre-
sents some specific information on the purchasing of:

(1) Meats

(2) Seafood

(3) Poultry

(4) Dairy products

(5) Canned fruits and vegetables
(6) Fresgh fruits and vegetables

The objective of furnish'mg some detailed procedures for purchas-
ing the above items is to afford you an opportunity to gain an apprecia-
tion of buying specifications.

You may take advantage of the sales commissary if there is one_
located on your post. If a sales commissary is not available, yod may
obtain persmiséion to purchase supplies from the supporting issue
commissary by contacting the commissary officer in accordance with
AR 230-5. You will find that the issue commissary and the sale
‘commissary officers have a broad knowledge of subsistence and
pramremeﬁt, and their advice should be sought whenever necessary.

Some club managers find the sales commissary to be an excellent
source for a number of items. The selection is often limited at the
issue commissary and even though you may be authorized to utilize
the issue commissary, you may find it cannot furnish all your needs,
Luxury items, items for catering, etc., are examples of types of items
you will not find in great amounts or varieties in the issue commis- '
sary, and so you will often buy on the open market.

You will be confronted with both problems and risks when you
set out to buy the food supplies for your mess, and the pitfalls are
many. No matter what food items you are buying, there are three
basic things you must consider:

(1) Quality
(2) Net weight
(3) Yield obtainable

Now you may be wondering about price, which is natural, but
you shouldn't consider price until you are sure of the three factors
above. Don't try to outsmart the dealer, He knows his business and

15
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has a fair idea of how well you know yours. The smart buyer knows
prices and recognizes quality---but discusses quality first and price
last.

man makes about 25% profit on each box, bushel, or crate. When you
ask for "a price" you're simply asking for a part of his profit, and
you'll probably get only a lot more air, water, or unusable bulk.
Price buying is sharp practice and like a double-edged sword, it cuts
both ways.

""Volume buying" (buying large quantities only because of bar-
gain prices) is not always a good practice because an excessive
amount of food around often tempts the cooks to become a little less
careful. A better way is to buy frequently, making sure you get the
greatest yield (most portions) from every purchase. Your food in-
ventory should turn over five times a month. If your monthly food
bill is $3,000, your inventory at the end of the month should be
arﬂur%d $600 or 20% of your total food bill,

Beware of agents who try to undersell their competitors. They
most likely depend upon short weights, water, air, or deceptive pack-
aging of one kind or another to make up the difference.

When fruits and vegetables come into season, the early prices
are usually high but gradually subside, and are lowest at the peak of
the season. A set of seasonal charts will tell you what is coming in
each month, the prices for the past 10 years, and the probable price
for that particular month.

U.S. Grade "A" or fancy canned fruits and vegetables are high
quality foods. They are graded carefully as to size, color, and ma-
turity. Grade "B" products are-choice but not uniform in size, color,
and maturity compared with grade "A". But grade ""B" products are
often preferred because they are not likely to break down as easgily as
the more tender grade ""A" products. It would be suitable to buy grade
"A" for the home, but grade '""B' may stand up better in a steamtable.

No attempt is made here to take sides in the dispute between the
advocates of strict Government grades and the canners' preferences of
"descriptive" or "informative'" labels. As a buyer, you should check
for yourself. The Department of Agriculture will give you an unbiased

1€
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Fresh, frozen, or canned foods. The decision of which to buy
rests with you, The comparison of all three from a price and portion
cost standpoint are given whenever possible. Assuming that you buy
the finest quality of all three, the choice is highly controversial.

Most eating establishments buy the fresh products in the usual
market containers, such as bushels, hampers, and so on. Frozen
vegetables in institutional size packs (2 1/2 or 3 1b) are very handy for
restaurants. The popular can sizes are numbers 2, 2 1/2, 5, and 10,

You wiil be interested in market conditions and such information
may be obtained from a number of sources: i
(1) Salesmen and members of wholesale grocer organizations.

(2) Canning magazines, which quote prices by canners throughout
the country.

(3) Government publications, which forecast the size of crops and
give statistics covering quantities packed. They also give
facts, such as how much is earmarked for Government use.

It is strongly recommended that you keep a small file index on all
wholesalers or jobbers you do business with, You will want a checklis
of pertinent information concerning each transaction. By referring,
to your card, you may determine:

(1) The phone nurnber of the concern.

(2) The saleman's name.

(3) Dates when the salesmen call.

(4) A list of the products offered.

(5) Remarks concerning service, quality, price, etc.

The card index system is also very helpful in the event you are re-
placed and your replacement does not have the opportunity to be orien-
tated in his job. '

Contract buying. In buying by contract, you should first develop a
set of your own specifications. You should know wnat months to buy the
various items. Be sure your guarantee is properly stated in your
agreement: It should cover any possible price decline; swelled, dented
or rusty cans; evidence of thawing and refreezing, and the like; and
'should include the time and place of delivery.
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If you are buying goods already packed, obtain samples so you can
check the quality. If goods are not yet packed, make the contract sub-
ject to your approval on receipt of samples.

~ Your specifications and contract should always be in writing.

Your contract should specify your right to obtain at least two
samples; one at the time of buying; and the other at the time of de-
livery~--your acceptance depending on your approval of the second
sample. This gives you an opportunity to determine if the delivery com-
plies with the gpecifications,

Each sample should be marked with the bid number, name of product,
name of bidder, and other pertinent data. -All charges, including cartage
(hauling), should be prepaid by the bidder.

Proposals should be sealed with the name and address of the bidder
in the upper left corner and the date and hour of opening of bids should
also be shown.

Inspection of deliveries should be done carefully.

The contractor should be responsible for merchandise until de- )
livered at a designated point. '

If the contractor fails to make delivery within the time specified,
you should specify the right to terminate the contract and stop further
deliveries, Or you may reserve the right to purchase similar merchan-
dise on the open market with the contractor being liable for the excess
costs (probably allowing the contractor a loophole in the event of situ-
ations beyond his control). The contractor should be obligated to notify
the purchaser within a certain number of days if a delay is expected.

The buyer's responsibility. ¥You should always pay the contractor
promptly for accepted merchandise, less discounts stipulated. Bear
in mind that the less cost entailed for your transaction, the better terms
and arrangements can be found for your benefit.

If you want to do business on a "big deal" basis, it will be necessary
for you to understand and appreciate some of the "big deal' problems .
and avoid unnecessary costs and expenses such as rush orders, extra .
deliveries, and needless bickering over small claims. You may not
have gufficient storage space for the whole order, and may want to
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stagger delivery in lots of three months' supply. Chances are you may
have to pay extra storage charges for this service, so look into this
very thoroughly before committing yourself.

Buy suitable iite;nsrfgrﬁg@u;pgrtieulgr needs. In determining what
is best for your use, consider:

(1) Type of operation and clientele.
(2) Menu and price policy.

(3) How and when food is to be used.
(4) Desired quality.

(5) Physical condition for storage.

No matter how cheap the purchase price is, unless the product can
be sold profitably it should not be purchased. The food business is a
merchandising operation, and good merchandising would not include selling
refrigerators to the Eskimos and snowshoes at the equator for "bargain
prices. " '

_ The quality buyer doesn't always buy the best and most expensive

grade of any one item. He does buy the best grade sold to fit the need.
For instance, you should buy choice tomatoes for stuffed tomato salad;
but you should not buy grade "A" tomatoes for stewing.

Sometimes when meat prices are high, the difference between U. S.
Good and U. S. Choice may be 30¢ a lb. In this case, it is worth an in-
vestigation to determine whether or not you can use the Good grade of
meat.

The manager who boasts that he buys only top grades is not
necessarily a good manager. FHe may easily enough be boasting
over needless and wasteful expenditures,

The United States Government defines specification buying as
merely the utilization of well defined particulars in the purchasing of
merchandise.

Specifications must be selected with care. If used effectively, they

will provide uniformity and consistency in your purchases. and thus help
you maintain the food cost desired in your establishment.
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The specifications currently in effect should be distributed to the
various purveyors for their information and use. Such specifications
should also include delivery information and conditions.

Your receiving clerk should have a set of specifications readily
available when he inspects incoming mechandise. Effective specifica-
tion buying requires receiving by specification as well as buying by it.

In buying by specification, just as in other procedures, purchases
must be made at the most favorable prices obtainable through com-
petitive market quotations. ¥

Do not be misled by some unit prices. For example: one hamper
of green beans may weigh 30 lb and another that is quoted for a few cents
less may only weigh 25 lb. ‘The logical thing to do in a case like this
is to specify either the 25-1b or 30-1b hamper, and the approximate
maturity of said beans, along with other applicable data.

Specifications must be followed consistently to be effective. The
full value of a set of specifications depends on how and with what accu-
racy they have been developed.

To illustrate, here is a well-written, detailed specification:

Beets, sliced
Fancy Grade, New York locality
Slice dimensions:; 2% inches in diameter
2 -inch thick
Dark red color, free of blemishes, broken slices, and end cuts.
Texture: Tender and succulent
Drained weight: 4 1b 10 oz, Net weight: 6 1b 10 oz,

To be more specific, we will look into specification buying as re~
lated to meats. Know what you want and make up a detailed specification

for each meat item. When a salesman calls on you, all you have to do is "

take out your specification list and check it against his products. After
a while, the dealer will have a specification list and you can order your
merchandise by telephone.

The purchasing specification form will help you control your quality

and your purchases by setting a standard of legitimate cuts and other
measurements that will give you uniformity in yields,
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First, you must decide on the grade of meat your mess uses. You
can rely on the Government grades or study up on the grading factors
yourself.

In buying ribs and short loins, look for and accept cuts that have:

(1) Marbling in the ends, (marbling is a quality in meat determined
by the color of mixture of lean meat with fat). -

(2) Fat cover not in excess of 1/2 in,

(3) Buttons (well-formed ends on rib bones).

These three things will give you flavor in your roasts and steaks. After
you have obtained the desired fine flavor, consider yield. Yield comes
with conformation. Look for thickness in the eye and end portions.

The eight 1,8, . beef grades are: Military grade code

(1) Prime (1) Grade A
(2) Choice (2) Grade B
(3) Good (3) Grade C
(4) Standard (4) Grade D
(5) Commercial - (5) Grade E
(6) Utility (6) Grade F
(1) Cutter (7) No military grade
(8) Canner ' (8) No military grade

In the prime and choice grades, only the steers and heifers of the
beef-bred type are allowed. The Good grade includes well finished cow
of the beef-bred type; but excludes all dairy-breed types. .

Conformation. Conformation applied to the carcass, side or cut.
Actually it is the ratio of meat to bone, general build, form or shape.

Finish. Finish refers normally to the finish on the outside of the
carcass, but it can and does mean finish on the inside, and distribution
of fat.

éua;ijcy,; Quality refers to the color, texture, and firmness of lean,
and character of fat and bone.

In grading beef, the Government grader allows points for
each of three factors: conformation, finish, and quality. For
example:
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Conformation (1) Compactness . . . . . . . . 0-14
(2) Thickness ... ... .. .0-14
Finish (3) Excess fat or deficient fat .0-14
(4) Coloroffat . ... ... .0-14
(5) Marbling . . ... ... . .0-28
‘ (6) Coloroflean . ... .. .0-14
Quality (7) Color and hardness of
bones . ... ........0-14
Total points . . .0-112 i
A prime carcass would get 28 points on marbling and 14 points on
each of the other six factors. You may add these and find the total of
112 points for Prime grade. The remaining six grades are graded
accordingly. The variations are as follows:
Poimts

Grade Max — Min

Prime o« o o o o o o s s ¢ 8 ¢« 2 ¢« s+ ¢+ 112 96
CholCe. « « ¢« o = 2 s «a s s s s 2 s = o = 95 80
Good., ¢« + + s = ¢ s 8 8 2 8 8 2 5 8 2 & 3 79 64
Standard. . .« « « « s s 5 s = 6 & 8 o5 54 63 48
Commercial, o« « ¢ o o ¢ o o o s o v s o 47 32
Utility « « « o o o o s o 0 o 0 oo 0 s+ s 31 16 )
CUttET + « o « s © s s s s o s 3 & » o s = 15 0 -
Canner. « . « s = =« s s s 5 ¢ &« & & & &+ 16 0

Packers' bﬁrand;sf . Packers' brands compare with Government grades
somewhat as follows:

e Table 4. Comparison of Government and Packers' brands

Government  Govt Packer :
equivalent Symbol symbol Armour Cudahay  Swift . Wilson

Prime ... A Star Puritan Premium Certified

Choice ... B
Good . . .
Standard, . .

Quality Fancy Select Special
Banquet Cudahay Arrow Leader

(S I S T X

Commercial, None None Sanco Wilsco

m o O
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In drawing your specifications form, remember to list the amount
on hand, portions, and amount to order, specific meat measurements,
and weights of each item. It would be wise to allow space for three
quotations on your specification form.

Your specification chart for veal and pork will be similar to this
one. A knowledge of meat cutting, although not essential, will help
you develop your pork and veal specifications. Remember veal dresses

approximately 56%. Pork is sold by wholesale cuts, You can draw up
any kind of a specification by using this chart as a guide.

‘Seafood is always in demand and a thorough knowledge of purchasing
seafood is a must for a buyer in any type of food service activity.

Some of the things to remember when buying fish include:

(1) Color Good fish have a shiny color and a
bright color for that variety.

(2) Eyes The eyes should be transparent and
bulging.

(3) Gills Gills should be closed. Open gills
denote stale fish especially if a grayish
or yellow filament is present.

(4) Odor Strong odor indicates bad fish.

(5) Texture Flesh should be elastic and firm. When
pressed, the flesh should spring back.
Slimy skin indicates stale fish.

Some of the popular fresh water fish are blue pike, brook trout,
lake smelt, lake trout, pickerel, whitefish, yellow perch, yellow
pike.

You may buy yauf- fish in the form of fillets, ready to use, dressed
with heads on or off; or the round (whole fish) with the entrails in.

You can find out when these fish are abundant and, after completing
chapter 4, you can use your portion and cost control system to arrive
at the best size for your purpose. We will go into portion control in
chapter 4. '
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In drawing up your specification form, be sure to include;:

(1) A list of popular or best sellers.

(2) The months in which these best sellers are available.
(3) Manner of dressing.

(4) Size.

(5) Form of delivery.

(a) Chilled and on ice.
(b) Solidly frozen.

When you purchase clams in the shell, be sure they are alive, To
determine this, tap the shell. Soft clams will pull in their necks while hard
shells will close up tightly. Clams have the following minimum diameters:
Small clams, 2 inches; medium clams, 3 inches; large clams, 4 inches.

The hard clam is prefered for chowders because of its characteristic strong-
er flavor. ‘

Small clams are referred to as ''cherrystones' and are suitable for
eating in the half shell. '

Surf clams are used mostly for bait and sometimes for chowder.
Surf clams are usually gritty but can be used in clam broth and cock-
tails if salt is added to counteract their sweetness.

better. There are about 100 crabs per bushel.

Crab meat is cooked, chilled, and sold by the pound according to
the part of the body it is taken from. =

Japanese crab meat is better in appearance than, but lacks the
fiavor of, the domestic product. '

Lump meat comes from the large muscles that operate the back

fins. Sometimes it is referred to as "Back Fin." It is white and con-
sidered the best grade.

Flake meat comes from the remaining part of the body and is also
white. -

Claw meat is the meat from the claws. It is dark colored and not

very popular.
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Body and leg meat is taken from both body and legs and is pinkish
in color.

Canned crab meat grades are:

Fancy
Choice
Passed A

Lobster may be purchased live, boiled, or canned. Almost all of
the lobsters sold in America are alive. They are kept alive in "Live
Cars" and are removed according to the market demand.

Practically all of the canned lobster sold in the United States is
imported.

Oysters are sometimes referred to as the names of the beds from
which they are taken. For example:

(1) Bluepoints

(2) Cotuits

(3) Lynnhavens

(4) Saddle Rocks

(5) Sea Heaven .

The limit or maximum to allow for bad oysters is 3%. A legiti-
mate barrel of oysters will hold 3 bushels. Some barrels hold only
2} bushels while others hold as much as 37 bushels. Investigate
before deciding which barrel to buy.

Oysters should be plump, well shaped, gelatinous (but not watery),
and slimy. '

It is best to buy oysters by the number per gallon. Sometimes the
terms ''counts, " ""selects, "' etc., are interpreted erroneously in certain
localities. Federal grades and specifications are as follows:

Federal
grade | No. per gallon

Grade A . ..« u oo .. 1502200
Grade B . . . . ¢ « s s s v v s v s 200-250
Gradec 5 & = ® & % % & & % ® & & & 3 25933DD
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The commercial designation varies, but is fixed somewhat along
these lines:

F!t%slgﬁaf;ﬂn,, No. per gallon

Counts . . . . . . « v v v v v o 0 a s 150-200
Extra Selects . . .. . ... .... 200-250
SElEQtS = & = 0 @ w = % % 5 = = 2 = ® = ZED—BOD
Standards . .. .. ... ... ... 300 and over
A bushel of oysters will yield about 1 gallon when shucked.
Shrimp of good quality must always be greenish-gray and firm.

The sizes for shrimp are divided as follows:

Shrimp size No. per pound

Jumbo . . . .. . 0 0 s s s e 15-20
Large . . . . . v v v st et e e 21-25
Medium . . . . ... .« . ¢+ 31-42
Small . .. .. ... ... 43-65

When you purchase shrimp, make sure you get the correct type for the
intended use. Fresh shrimp requires a lot of work in preparation. But,
you can't serve a shrimp cocktail if you buy breaded frozen shrimp.

patmns I is advisable ta cansult the United States Departmem c:f
" Agriculture (U, S. D. A.) requirements. For instance, bonita and
yellow tail fish are notlabeled as tuna by U. S. D. A, rulmg

Poultry is an item you will have to be very careful in purchasing.
Learn the important points in poultry buying from tables 5 and 6.
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Points to Look for in Poultry Buying

Reject

Young
Wide breast
Full fleshed

Short, stocky legs

Plump body
Soft, tendex

Soft, glossy skin
Forzen or fresh hard-chilled

Clean
Clean
Clean

body
vent
head

flesh
Perfect skin and flesh
Well dressed’

Dry-picked or semiscalded

ol4d

Narrow, crooked
Poorly fleshed
Long, thin legs
Poorly fleshed
Tough, muscular £lesh
Torn skin, bruised flesh
Poorly dressed i
Scaled at or over 170° F

breast

dizcolored skin
ice

Dry,
Packed in

Dirty body
Dirty vent
Dirty head
Dirty feet

Clean
Empty
Fresh

faest
crop
hips, legs and body

Feed in crop 7
Green hips, legs, and body

Table 6. How to Tell Young Birds from Old Birds

Indication

Ol1d

Skin

Feathers
Breast bone . . . 3,

Feet
Legs
Spurs:
Neck
Claws
wings

Coarse, dark
Mostly long hairs
Hard and bony
Hard and rough
Scaly

Hard and long
Rough

Long, dull

Joints stiff

Soft, glossy

Few pin feathers
Flexible cartilage
4. Soft, smootii

5. Short and soft

6. Soft, short
7
8
9

7. Smooth
8. Short, sharp
9. Joints yield

[T v B s N T - PLE R
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Classes of chickens.

Broilers - - = - - - - 1424 Ib. 8 to 10 weeks old.(Either
sex)
Fryers =-=----- 2% 37 lb. 14 to 20 weeks old. (Either
sex)
Roasters - - - - = = Over 3% 1b. 5 to 9 months old.(Either sex)
Stags - - - - - - - - The stage of maturity between Roasters
and Cocks.
Cocks - - - = - - = = Mature male birds of any weight, with
dark and toughened flesh.

Capons - - - - - - - Unsexed male birds weighing over 4 1lb.
usually 7 to 10 months old, with soft and
tender flesh.

Fowl === =~= = - Mature female birds of any weight or age.

U. S. Grades of chickens.

S. Special or U. S. Grade A---Commercially Perfect speci-
mens of any class.

S. Prime or U. S. Grade B----The second highest grade of
poultry.

S. Choice or U. S. Grade C----The third highest grade of
poultry.

& 4

‘p‘

In your specifications for poultry of any kind, remember to specify
the method of plucking. The three methods commonly used are:

(1) Scalded. Poultry that has been immersed in scalding
hot water usually at a temperature from
170° F to 180° F.

(2) Semiscalded. Poultry that has been plucked by immersing
in hot water, usually at a temperature from
125°F to 130°*F.

(3) Dry plucked. Poultry that has been plucked without
wetting the feathers.

"Finishing, " in terms of poultry, refers to the type of feed that has
been usec to make the poultry more appetizing and juicy.
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Milk-fed poultry has skin and flesh bleached by milk that is fed with
the ration. The flesh is softened by fatty deposits throughout the con-
nective tissue. The usual period of time for milk feeding is from 6 to

10 days.

Grain-fed poultry does not show evidence of milk feeding.

In purchasing poultry, you must specify the manner of dressing
and delivering.

Fresh dressed poultry is poultry that has been hard chilled or
frozen.

Fresh hard-chilled poultry has been hard cailled or frozen and shows
no deterioration from freezing, and has not been held at low temperatures
for more than 60 days.

Storage poultry nas been held at low temperature for more than
60 days. Storage chickens should be checked for freezer burns, evidence

of thawing and refreezing, etc.
Eggs should be bought by grade.

Flrst regardless of grade, there are some things to watch out for
in buying eggs:

(1) The yolk should be well centered and only slightly mobile.
(2) The white should be clear and free from spots.

(3) The shell should be clean, sound, and normal.

(4) Large eggs should weigh 24 ounces per dozen (average).
(5) Medium eggs should weigh 21% oz per dozen (average).

(6) Small eggs should average 17 oz per dozen,

You will have to decide which grade is proper for your mess. Make
yourself thoroughly familiar with the specifications and weights so that
you are sure to get your money's ‘worth.

When you break an egg, look at the inside of the egg, at the "air
cell "OIf the skm is the size c:f a dirﬂe, that egg is frésh "f the size of

ve ry stale egg.
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Eggs are a high-profit item, and at least one egg dish should appear
on the menu every day.

Butter, like eggs, is a highly perishable product; you should pur-
chase it as you need it. Two days' supply of table butter should prove
sufficient. Cooking butter could be purchased in weekly supply, that
is, if sufficient savings result from the larger purchase. Print butter
has been proved very successful and on the whole is less wasteful.

Government grades and trades names for butter. The U. S. score
grade of a lot of creamery butter is expressed in terms of an official
U. 8. score using whole numbers only. The U. S. score grades are
from U. S. score 85 to U. S. 93 score inclusive., For example:

92 scoreandup -~ =-~-=-~--=-- ===« Extra
90-91 score = ======= == - = - -~ - Standard or Extra

88-90 8¢cO0re === === === === = =« - - = First
84-88 score = =======-- = - =~ == - Becond

Milk should be delivered daily and stored in a separate refrig-
erator as it is very susceptible to picking up flavors from other foods.
Use only grade ""A" pasteurized milk. Use either single-service
containers or authorized bulk dispensers. Do not allow milk to
accumulate in your refrigerator. If you find that you have an excess
on hand, call your supplier and either reduce or cancel your next
delivery. Also make sure that all of your dairy products are deli-
vered in a refrigerated vehicle.

Milk and cream should be tested for specific butterfat require-
ments. The butterfat content differs in many States according to local
legal standards.

Good drinking milk (Grade A) should contain at least 4% butterfat,
which means that 4 pounds of butterfat is contained in every 100 pounds
of whole milk.
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When you buy cream, specify the amount of butterfat you want.
Do NOT use such indefinite names as 'light cream, "' "whipping
cream, "' and so forth, when ordering.

Your local Board of Health or Camp Veterinarian (in camps where
one is available) will give you the grades that are standard in your lo-
cality. The grades of cream are sometimes known as:

Light . . . . .. ... ... ...... 18% to 20%
Medium . . . . + » + v v v s e v v 21% to 30%
Heavy . . v v v v v v v v o v v e s . 31% to 40%
Extraheavy . . ... .+« . .« ..+ .. 41% to 50%

The only way to determine the quality of cream is to accurately
test it. Thickness of cream does not always indicate quality. Pasteur-
jzed cream will thicken with age, especially on the top of the can.

Cream for whipping should contain at least 32% butterfat.

To decide what grade of canned fruits and vegetables you ought to
purchase, you should take into consideration these factors:

(1) Character of liquid (8) Finish

(2) Uniformity of size (9) Flavor

(3) Absence of defects (10} Color

(4) Degree of maturity (11) Appearance

(5) Absence of odors {12) Style

(6) Texture (13) Type

(7) Consistency (14) Density of syrup

Most fruit items are packed in three grades, called:

Choice Standard

Most canned vegetables are packed in three grades, called:

Extra Standard Standard
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There are exceptions to this general rule of packing canned foods
in three grades. Some well known and important items packed in only
TWO grades are:

Apples Beets Sauerkraut
Applesauce’ Carrots Spinach
Asparagus RSP cherries Sweet potatoes
Pork and beans Grapefruit juice Tomato catsup
Kidney beans Okra Tomato juice

The can sizes in which foods are regularly and commonly packed
are:

Can size

4 oz 4 oz
Buffet 8 oz
Picnic 11 oz
No. 1 Tall 16 oz
No. 2 20 oz
No. 24 30 oz
No. 3
No. 5 52 oz

No. 10 108 oz

No. 12 128 oz .

You will be primarily concerned with can sizes Nos. 2, 2%, 3, 5
and 10.

A general suggestion may he made at this point. Don't be too sure
that it is economical to buy the lower priced grades without careful in-
vestigation. The highest quality tomato puree is almost always the
cheapest to use, even though the cost is almost always higher,

Become familiar with the qualities represented by, and usually
sold under, the various brands of each wholesale house. Close Federal

- e

very rapid changes in quality and the many stages of handling.

Today there are great advances being made in storage, packaging,
and transportation methods. These advances call for standards in the
great volume of produce.
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The number of grades varies with the produce. Fruits are graded

(1) U.S. No. 1

(2) U. S. Combination
(3) U. S. No. 2

(4) Orchard Run

(5) Cull

Most vegetables are graded as:

(1) U. 8. No. 1
(2) U. S. Fancy

and vegetables are:

(1) Amount of decay (4) Degree of maturity
(2) Injury or damage by disease (5) Flavor
(3) Injury in transit (6) Texture

Fresh fruits and vegetables should be purchased only as required,
because they have short life in storage due to their high water content.

If you are fortunate enough to be near a large city, you will have °*
no difficulty in obtaining quotations from three or four dealers. In
smaller cities, you may be able to receive only one or two quotations.

A regular routine should be established for receiving price
quotations from dealers. A suggested routine would be to call the
dealers in the afternoon and get a price on all requirements for the
following day. After you have the quotations, you may go to the market

and pick out the merchandise or place an order by telephone.

buyers make use of other professional sources of market information. -
Federal and local government releases with information concerning
commodity food prices and other valuable data appear in daily news-
paper and in mailed news letters. In addition to this, local trade sheets,
radio programs, and commercial market reports give much useful in-
formation.

in order to check this market quotation from the dealers, wise
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Fresh frozen vegetables and fruits. These frozen items are be-
coming more and more popular each year because they take less space
to store, less labor and less time to prepare, have more eye appeal
and, in most instances, cost less per portion. (The cost of fresh non-
frozen items is generally greater because, when you prepare them for
cooking, you lose 5% to 50% of their gross weight; also they generally
require less cooking time, hence they evaporate less.) A good proce-
dure in purchasing frozen vegetables is to obtain two groups of samples
of each vegetable from the several ''name' brands. From the first
group of samples, cook one of each brand and test for tenderness,
color, flavor, etc. From the second group of samples, thaw one of
each brand and check drained weight for yield. Sometimes the highest
prlced pack w;ll yleld the lawest cgst per paf'tmn In using this pPDE‘é*

paek of the seasan, but no two seasons w111 run the same in quallty,
therefore, you snould repeat this procedure each season at the
beginning of each new farm pack. o

Salesmen. Ninety-nine per cent of the salesmen who will visit you
are hard-working, honest men, and specialists in their field. Cultivate
their friendship and cooperation, but be business-like and do not let
them take up too much of your time, which should be spent on more im-
portant matters.

You should limit salesmen's visits to one day each week. If they
grumble, merely explain that their visits are welcome but that you just
do not have time to see them every day. Always see that the salesmen
get credit for your purchase.

Summary. In this chapter we covered procedures generally used in
purchasing subsistence items for a food service activity. We particularly
stressed the necessity of setting up specific procedures for the procure-
ment of meat, seafood, poultry, dairy products, canned fruits and vege-
tables, and'fresh fruits and vegetables.

In order to successfully purchase the items mentioned, we found
it necessary to develop a specific set of specifications to fit our particular
needs. We compare Government grades with standard trade names to
help us do this.

We mentioned the food buyer's routine and stressed the fact that he
should check all major deliveries. While he should not be responsible
for every count and weight (his receiving clerk will do this), he should
make certain that the quality and specifications of the received mer-

chandise are in accordance with that ordered. All the effort put into

34
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each brand and check drained weight for yield. Sometimes the highest
prlced pack w;ll yleld the lawest cgst per paf'tmn In using this pPDE‘é*

paek of the seasan, but no two seasons w111 run the same in quallty,
therefore, you snould repeat this procedure each season at the
beginning of each new farm pack. o

Salesmen. Ninety-nine per cent of the salesmen who will visit you
are hard-working, honest men, and specialists in their field. Cultivate
their friendship and cooperation, but be business-like and do not let
them take up too much of your time, which should be spent on more im-
portant matters.

You should limit salesmen's visits to one day each week. If they
grumble, merely explain that their visits are welcome but that you just
do not have time to see them every day. Always see that the salesmen
get credit for your purchase.

Summary. In this chapter we covered procedures generally used in
purchasing subsistence items for a food service activity. We particularly
stressed the necessity of setting up specific procedures for the procure-
ment of meat, seafood, poultry, dairy products, canned fruits and vege-
tables, and'fresh fruits and vegetables.

In order to successfully purchase the items mentioned, we found
it necessary to develop a specific set of specifications to fit our particular
needs. We compare Government grades with standard trade names to
help us do this.

We mentioned the food buyer's routine and stressed the fact that he
should check all major deliveries. While he should not be responsible
for every count and weight (his receiving clerk will do this), he should
make certain that the quality and specifications of the received mer-

chandise are in accordance with that ordered. All the effort put into
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Chapter 3
FOOD COST CONTROL

This chapter covers Food Cost Control. From it, you should
learn:

First, how to maintain a daily food cost control.
Second, how to maintain food cost control records.

The operation of a mess or club, whether large or smn~il requires
that supervision be exercised over purchasing, receiving, s.»ving,
preparation, and serving,

Yc‘:ur supervisinn ccnsists of a system czf ccntrcls The nurnber

tamé di

Throughout all this manual, you will hear the word "control" used
many, many times, perhaps so much that when you think of any phase
of the operation of a food concession, no matter how small, you will
automatically think of "control. "

counter respandmg to rad;atmn, A,ny activ:.ty, a.ny c:hange in yaur
operation, would be reflected in your controlling records.

Profitable operation depends on thorough analysis of all of the
business.

A good controlling system is divided into nine categories:

(1) Purchasing

(2) Receiving and inspection

(3) Portions

(4) Formula cooking

(5) Pricing

(6) Daily food cost system

(7) Daily food consumption record
(8) Daily analysis of sales

(9) Accounting

All these categories of the control system will be discussed in this
chapter.
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Chapter 1 covered menu pricing and planning; and chapter 2, pur-
chasing procedures. The present chapter (3) deals with the various
aspects of a food cost control system.

In food cost control, always use percentages. Well, nearly always.
The lone exception might be in the following story: It seems that a
certain employer dispatched three women to cock for fifty men in a
lumber camp. He gave instructions that it would not be necessary to
furnish a detailed analysis of the food cost, all that was required was the
cost percentages.

They submitted the following report: After one week operation;
""'2% of the men married 334 % of the women. "

With that lone exception, perhaps, you should always base the final
analysis of your food cost control on your percentages. Percentage
analysis is the most accurate means of studying your overall operation.

It is easier to use percentages as an index than the actual figures.
The reason is very simple: Your actual figures will vary, whereas
your percentages remain constant. Your total sales from one month to
the next may vary several hundred dollars, while the percentages should
remain stable; that is, if your controlling system is successful,

As an example; suppose that the totals of your summaries of operations
were as follows:

June July

Income. .. ... ....... §5,100 $6, 375
Foodcost .. ... ...... 2,040 2, 805
Payroll . .. .. ....... 1,275 1,466. 25
Other expenses . . . . . ... 1,530 1,848.73
Netprofit . . ... .. .. .. 255 255

From these summaries of operations you know that your total sales
were $1, 275 more in July than in June, but upon further analysis you find
your net profit remained at exactly the same figure.

By looking at these two sets of figures it is very difficult to determine
the reason your net profit remained the same. If your total sales is in-
creased, your other expenses may be increased.
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Bv using percentages of the operating costs, you may reach this final analysis:

[\

- June July

100% $6,375 100%
40% 2,805 44%
25% 1,466, 23 23%
30% 1,848.73 29%

5% 255 4%

[

Income .

Food cost
Fay:roll.

Other expenses
Net profil

-

[l it > % L]
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=1 g O
(=}
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By using percentages, you can easily see why vour profit remained
tne same. You find:

Increase or
decrease
In June In July July overJune

(1) Food cost amounted
o 10% 44% +1%
(2) Payroll amounted
(3) Other expenses amounted
TO v o s s+ x e e s s e S 30% 29% - 1%
(4) Net profit resulting . . . 5%, 4%, = 1%

25% 23% -2%

. Comparing these summaries of operations, you find your food cost per-
centage nas increased 4%, your payroll decreased 2%, other expenses
decreased 1%, and your net profit was reduced by 1%.

S0 you see that the food cost alone was responsible for your de-
creased profits. A good food cost controlling system would have de-
tected this rise in the food cost percentage as soon as it began to de-
velop.

Food cost control does not mean buying the cheapest food items
and serving substandard portions at a high menu price.

Food cost control is, -in fact, just the opposite. It means buying
the best quality and serving a standard portion at a marginal menu price.
Profitable operation stems from your VOLUME of business. In order to
know what your food cost should be you should know the percentages of
the food cost dollar.
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A general average would be the

Food item Food cost dollar
- __(percent of)

Meats = = =« = = = = = = = = = = ===~ = .
Poultry = = = = = = = = = =~ = = == = = =
Seafood - = == === == ===== = -~
Produce= - = = = = = = = = = = = = = = -
Potatoes - - - =-=-=-=-=-=====- ==
Eggs - -----======@====-=-+
Butter = - = ==-==== === ~-=«
Milk and cream = = = = = = =~ = = = = =
Coffee andtea - -~ ~-~=~--===>=~-~
Groceries= = = = = = = = = = = « = - & =
Icecrearn =~ == ==-==-====+= ===
Pies and cakes = = = = == == =~ = - = =
Bread and rolls == = = -~ = = = = = = =

Cheese == ===========>-=+~-

[ o}

L R B e B R e B =D O3 B

—
Lo I s s Y s (T oo T T 4 T 4 T e T v T v T v T

i

100. 0%

Remember, this is merely a general average and, of course, it
will vary from one eating establishment to the next. You can make up
your own percentage food cost dellar chart; however, your expenditures
should remain about the same once you have established these percentages.

A simple daily food cost system is to maintain a form with a column
for each division of your food cost dollar or perhaps more depending how
extensive you wish to make this breakdown. The greater the nurnber of

: individual items on your daily food consumption record, the tighter the
control.

Each morning take your requisition slips (or the particular method
your storeroom uses to issue food to the various departments) and enter
the amounts of each of the food items on your daily food consumption re-
port. Such a daily account will enable you to discover immediately any
sudden increase in the amount of food being used.
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With the same basic menus and normal turnover, the amounts of
food should remain about the same. If you notice an increase, check
for the following causes:

(1) Portions too large

(2) Standard formulas not being used
(3) Overpreparation

{4 Excessive waste

(5) Pilferage

Any of these five can cause your profits to disappear. Each of these
factors is equally important.

Here is a sample of a daily consumption record:

Table 7. Sample Daily Food Consumption Record

Day Butter Milk Cream Cheese
1st. . ..] 121 50 (1 pts) 2 qts 21b
ond . . .| 111b 48 (3 pts) | 2 gts 31b
3rd ... | 141b 52 (% pts) | 1¥pts| 23 1b
4th . ..| 17T 50 (3 pts) | 2 pts 31b

' By maintaining a simple record such as this, you will have a
clear insight into the amount of each food item being used.

For instance, you can see on the 3rd day the amount of butter you
used suddenly jumped 3 pounds from the previous day and on the 4th
day jumped another 3 pounds. In two days your butter consumption
increased 6 pounds, This is a warning signal. Apparently the volume
of business did not increase because the other items remained about
the same, so evidently there has been mismanagement in some phase
of the operation,

Now let's congider thosge five causes of food cost increage listed above,

First, are dining room personnel serving the proper portions. Or,
is the cook using butter instead of oleo for frying breakfast eggs?
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v Second, are your standard formulas being followed? This may be \
the cause. It may be that the chefs are using too much in their prepa-

ratién .

The fifth cause to consider is pilferage. I;f you have ruled out all
the.other possibilities 'this of course would be the factor to investi-
gate. Butter is an expenswe item as well as a small-sized item. It
eertaiﬂly would not be difficult for an employee, who is bent on stealing,
" to devise some means of taking this item. It may be carried out in a -
sailed unifarm g_r even m‘arrpgg:ket or purse.

Pilfering is the maa’t difficult "leak" to stop and there is no absolute
solution to-it. However, there are certain measures you can take that
©will redm:e and discaurage piLEermg

(1) Keep all stare;‘aﬁms ard reefers locked. v
(2) Have security for storeroom keys when not in use.
(3) “‘Don't allow unauthorized persons to enter the storerooms.

(4) Don't allow bundles to be carried from the mess without

' proper authorization. I

(5) Change keys to the storage facilities, especially when you )

change storeroom men.

There is one other factor which you probably will not have any con- :
tr-al over a.nd tha.t is the laEut A very gnc:d layout wculd be one that

e that at night the wh@le rear of the buﬂd;ng eauld be lacked aff from the
e rest of the building.

As it has been stated before by some very wise person:

25% of all people are honest, 25% of all people are dishonest, and
the remaining 50% are as honest as you keep them. Whatever the cause i
of your food cost inerease, it should be reflected in your Daily Con- i
Eumptmn Reeard

The next step in your control procedure is the Daily Analysis of

Items Sold. Your cashier must be trained to perform part of this job,
which consists of taking your day's menu and keeping a tally (right on the
menu) of each item that was sold. The next day you or your food super-
- visor should enter these figures on your record.
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A record for your daily analysis should look something like table 8.

Table 8. Sample Daily Analysis Record of Items Sold

Day | T-bone Fried Roast |Shrimp| Cold Plate
steak chicken beef

1st. . . 14 22 22 40 15
2nd. . .| 16 19 25 36 20
3rd. . . 12 20 30 42 28
4th . . . 18 17 24 39 23
S5th. . . 19 21 26 41 34

. Your-daily analysis record figures will supply you with some very
helpful information. From these figures you should be able to determine:

(1) How well each menu item is selling.

(2) If your food cost dollar percentages are well distributed.

(3) Whether or not your portion control measures are being
carried out.

If a certain item is not selling well, it would be advisable to elimi-
nate that item from the menu until you could determine the reason.

. Perhaps fyéu,f analysis of these figures will show that poultry dishes
- are very popular among your customers. If so, adjust your food dollar
percentage to allow more for this item. :

Your portion control can be very easily checked on the basis of
your daily analysis figures. Let us for example consider the "T-bones. '
* Your daily analysis for the fifth of the month (table 8) shows you sold
19-‘ordeérs. . Your records show that 70 portions were on hand. Upon
. inspection you'find that you have 49 portions in the freezer.

It,‘dgesﬁ'tfa&_e a;i addiﬁgfmaéhiﬂe to discover that if you started
- 'with 70, -and sold 19, that you should have 51 left.

-On the basis of your findingsg you have a shortage of 2 portions,
' You pay $.90 each for these portion-cut "T-bones."” You may think this
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is insignificant, but this is nct the point! The question is: WHERE N
" AND HOW DID THEY GO? Find out if you can and take corrective
measures, Perhaps someone made an error in mathematics; you

“cannot affnrd these errors.

At this point, you may think that these records and reports are _
going to consume quite a bit of your time. At first they will, but after -
you have established yourself you will just about be able to tell at a

* glance when something seems out of line.

Your final daily record will be"”yaﬁr food cost account., This
may be elaborate in form, or can be simple as illustrated in table 9,

~ Table 9. Sample of Final Daily Record of Food Cost

ay (2 . (3) (9 (5) (6) (7 (8) (9)
oue D;,gj“ oy |t T |, | S| T | Semne
_ [ 1551;3; today c,lgﬂte today date vt@g@?afs' tcsffg te
- o _ I HOEXON NOLIGN
Aug 1... YSEDB | séo0 3260 | s260 | 8475 | 4B |  s54.7% 54.7%
Aug 2... | 180 40 220 480 430 905 51 53 ,
Aug3... | 210 70 200 | 60 | 328 |1,438 53 53 )

The above form is very simple; the possibilities of enlarging this
record are almost countless, This form gives us the vital information
which we should keep daily. To explain table 9:

Column 1. The date.
Column 2, The daily total of direct purchases. (Direct purchases
are all food items which are received and issued directly to the kitchen

or pantry. All other food items are stored for further use.)

- Column 3. Items that are issued from the storeroom to the using
department are charged out as storeroom issues.

Column 4. The total amount of food cost for this day. Direct
purchases are added to the storeroom issues for this figure.

138

44




(A7

Column 5. The total food cost to date. The figure you enter in
this column is a cumulative total of all previous days in the month. Thus,
the figure on August 3 includes the total food cost for August 1, August 2,
and August 3. For the first day of August there is, of course, no pre-
vious figure. ' '

Column 6. The day's total sales.

Column 7. The total sales to date. An accumulative total. The
figure in column 6 is added to the previous figure in column 7 and the
total is brought forward on this 1" e,

‘Column 8. The relation of your food cost to your sales expressed
in percentage. To arrive at this figure, divide figure in column 4 by
figure in column 6, and enter result as a percentage in column 8.

Column 9. The percentage of your food cost to date to sales to
date. To obtain, divide figure in column 5 by figure in column 7, and
enter result as a percgntage in column 8.

Figures in columns 8 and 9 will give you final food cost percentage
analysis which is whether or not you are staying within your allowance.

If the analysis shows you are within your allowance then it means
that your menu pricing and planning has been successful, that your portion
control has been carried out, that the standard formulas have been used,
and that your entire food cost system is effective.

If by analysis of your final figure you find that your percentage is
not within your allowed figure, then you must investigate your food cost

On the basis of the figures on this sample form (table 9), it must be
assumed that this operation is based on a 53% food cost because this
seems to be the prevailing figure. Now if 53% is not the operation figure
" you want, you have an analysis so you can make adjustments.

Summary:
Food cost control is egsential in food service activities.

You have read the basic controls and the records to be kept. There
are nine categories of a good controlling system: ' 3
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(1) Purchasing
(2) Receiving and mepeetien
- (3) Portions '
(4) - Formula cooking
(5)  Pricing
(6) Daily | feed cost system
~(7) 'Daily food consumption record
-(8) --Daily analysis of sales
(9) Accounting

Most of these controlling procedures are gone over in detail through-
out thie manual. :

Your final enalye;s will be your percentage. The reason you use
percentages is te eetebllsh a etendard for enmpeﬂeen

' Prefiteble eperetmn means eervmg the best quality food in standard
portions at a fair menu priee This can only be achieved by food cost
: eontrcl S -

Every eating establishment should have a food cost dollar break-
down which is nothing more than the percentages of the various food
items that make up your food cost. Your food cost dollar is directly
dependent on the likes and dislikes of your customers.

A daily consumption record should at least include all these items
which go to make up your food cost dollar.

A daily consumption record will indicate any change in the quan-
tities of food which are being used. If these changes do not seem justi-
fied, you should investigate the following five causes of food cost in- -
crease:

(1) Portions too large
(2) Standard formulas not being used
(3) Over preparation
(4) Excessive waste
- (5) Pilferage

The daily erlelysie of sales is nothing more than the number of orders
sold of each item on the menu. It shows: _
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(1) How well your menu items are selling; (2) If your food cost
dollar is accurate; (3) Whether or not your portion control is being
carried out, '

On your food cost account, you should record your direct pur-
chases, storeroom issues, total cost for that day, total cost to date,
food gales for that day, total food sales to date and, last but not least,
the all-important food cost percentage.

ways placed on:

(a) Knowing food costs.

(b) Keeping accurate inventories of all foods purchased and
used.

(c) Keeping accurate records of raw food costs.

(d) Careful menu planning.

(e) Using tested and standardized recipes.

(f) Serving standardized or measured portions.

(g) Buying by specification when possible.

(h) Checking food wastes, preliminary preparation, cooking
losses, and plate waste.

(i) Figuring labor costs.

L

Analysis of accurate food cost information enables management 1o
detect waste, misuse, or theft of food, Also, when accurate food cost
information is available, it can be compared with food cost in comparable
operations or with food cost in the same operation over different periods.

of time. -
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; _ Chapter 4
v PORTION CONTROL

""The man behind the steamtable can make or break you!' This is

en old fem;liar statement in the food business and bears a lot of truth,

as we ere ebeut to digcover in this chapter on portion control. In this
ehepter yeu will learn the importance of portion control, how to obtain

- gtandard: pertmne. end how to determine the edible yield from foods,

Sueeeeeful feed estebl:.shmente are well aware of the importance of
portion control. The guccessful food vendor spends hundreds, if not
thousands, of dollars annuauy in portion studies. The size of the portion
must be right hece use the eeet is centreued within the menu price.

"It is etrengly reeemmended that you furnish your food personnel
with a definite standing eperatzng procedure for the serving of all food
items. This etanderd portion list should be hand- lettered and placed.
near the serving area so that it can be EaSlly checked by the chef and the
servers. :

A feir portien size ig one that satisfies the majority of the customers
and yielde a reasonable cash return m accordance with your cost control. .

You are prcpbebly eaymg to yourself, "how will I determine a fair
portion size?'" " A solution is not easy to find, The answer must be deter-
mined from yeur experienee from opinions of your customers, and from

‘your knowledge of food cost. No matter what size portion you decide upon,

you will always: get some complaints. But after you have taken into consid-
eration all pertinent factors, and have studied your portion cost in relation
to your menu price, you should establish a standard portion for each item
on the menu.

This ehepter deals with the 1mpertenee of portion control, how to
obtain standardized portions, and how to determine edible Elde from

food itemas.

TS

‘Portion control is actually money control! You must control your
portions to control your profits. The size must be right and controlled
within the menu price. You should consider each portion as an invest-
ment in dollars and cents, You must make a given percentage for a fair
return. You would not intentionally short-change your customers, yet
you do this very thing when you do not serve standardized portions.
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You must congider your customers' good will and continued patron-
age. You would not give a regular customer a small portion of food and
cater to another customer by giving him a large portion. Sometimes
this is done, not intentionally, but through carelessness and lack of
supervision. You can hardly expect a waitress on a limited salary to be
interested in your profits if the prospects of a tip for herself is in the
making.

How to obtain standardized portions. Many of the large chain-type
restaurants are serving food with ice cream scoops, whenever feasible.
These scoops come in a variety of sizes and sell for a nominal price, The
number on the scoop denotes the servings from one quart. Since a quart
contains 32 liquid ounces, a No. "8'" scoop will give eight orders per
quart or approximately 4 ounces per scoop. However, don't try to portion
everything with graduated scoops. Can you imagine the poor "eye-appeal"
of a plate full of rounded mounds of food ?

Mashed potatoes may be served with a scoop. The size of the scoop
must be largely cantmgenf an your selling price, overhead, and final per-
centage.

Whenever possible, foods should be portioned before they are placed
in the steamtable. On the other hand, bulk items such as roasts, meat
loaf, baked macaroni, and spoon bread should not be cut because they
lose moisture eas;ly. Eliminate the need for keepmg cooked foods in the
‘steamtable for long permds of time.

The size of the servmg plate has a definite bearing on the size of a _

E rtion. A moderate size portion will look gskimpy in a large dinner plate. v

. Mixed sandw;ch fillings should ‘also be pgrtmned Cheesges and
cold meats are sliced at a presgribed thickness.
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Desserts are usually portioned to order or are prepared as
individual portions. Unless your volume is great, pies, cakes,
- puddings, etc, should be portioned and plated as required.

With the use of ladles and standardized scoops, every type of mess
can have its own portion control., The system will have to b, under con-
stant Surveﬂlanee. ' - -

Ygu shauld keep a record of the quantity of food prepared, then tabu-
late the Eervmgs on the guest checks and measure and subtract the left—

avers. The rresult 15 the pcrtmns ya.elded

At times. if this prgeess seems too long and you honestly feel the
prceess ‘does not warrant the time and effort, at least you can concen-
trate on the expengive item~--MEAT., A good method is to keep the meat
plates stacked 15 high and keep this stack before the roast pan, with ex-
plicit instructions that they be used for roast only. When the stack is
gone, keep a standby stack of 15 in the warming oven. Thus, the server
‘will only have to keep.track of the number of stacks. The scullery men
must be tramed to stack the desired number of plates on the steamtable,
warming oven, or wherever you decide is best for that particular stack.

Paper sﬁufﬂe cups are very inexpensive and provide an efficient aid
in portion control. Paper souffle cups come in asgorted sizes. Good re-
gults are obtained with 3/4 -oz cups for items like grated cheese and other
condiments not normally included in table setups.

The servers should be aware of the standard soup portion, which is
approximately 7 ounces.

Train yaur servers to keep the lid on the soup container. While being
kept hot ready for serving, soups evaporate at the rate of 35% per hour
with the Iid off and only 15% per hour with the lid on. '

Gc:ad saups are made of rich meat stocks and choice ingredients; they
should be handled with care. Don't weaken them with water. You can
avoid water-weakened soup by adding the necessary amount of rich stock
to restore the soup to its required strength, or by substituting a canned
goup.
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A small "portion" scale (usually graduated in 1/4-ounce incre-
ments) is esgential in training personnel in the art of portioning.
If you insist that they use this scale, they will soon develop a remark-

able accuracy in this sgkill.

Even after they are trained, keep this

gcale handy to periodically "spot-check" portions,

Many pieces of equipment are available today that will simplify your
portioning problem. Such equipment (see table 10) is relatively inexpen-
sive and will pay for itself in a short period of time.

Table 10,

Partiz;ning Equipment

Equipment

Size

Price (approx.)

Ice cream Scoops.. ..

‘Pie markers.,......| 5, 6, 7 cuts per pie
Portion scales ......| 1/4-o0z graduations
Electric slicer......| Assorted sizes

Layer cake tins .....| 9, 10, 11, 12 inches
Pie ting ...........:|°6, 7, 8, 9, 10, 11 inch|
‘Ladles ...veesesssss| 1 0z to 10 02
Gustar&aupg-ii...-. 31/20zuptoT oz

Casserales. s rsearE s
Pot pie dishes.......
~_Portion cups (paper).

30, 24, 20, 16, 12, 8

41/2,7, 10 oz
51/2, 8, 14, 17 oz

1/4 oz up to51/2 0z

$2.50 each
1.00 each
8.00 - 100,00
100,00 - 300,00
2,00 dozen

1,00 dozen
2.00 each
2,50 dozen
8.00 dozen
4,00 dozen
2.50 thousand

: The abeve liat is not gamglete and the prices are not stable but
. apprnximate., Many restaurant: supply cataloga, as well as ‘magazines
on food. serviee agt;vitiea list eamplete paﬁianing equipment and firms

E that sell’”’

ene '15 in a hundred" 80 if you give hlﬂl a
ugh second helpings, you are better off

‘ ths.n by fillmg your garﬁage cs:;s ‘'with food left over on the other 99 plates.
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Remember, also, that if you fill up a customer on the expensive main

course, you deprive him of his necessary sweet and he will not be satis-

fied.. Your proper portion size should round out something like this
(table 11):

Table 11. Suggested Portion Sizes
for 2-ib and 24-1b Meals

o For 2-1b For 24-1b
,E?ﬁ‘? item - meal meal

Appetizer . . . . . . 2 oz 3 oz
SOUP .« e s s e e 6 oz 7 oz
Salad . . .. . ... 202 30z
Vegetable . . . . . . | 20z 3 oz
Potato. . . . . . . . " 40z 4 oz
Meat. . . ¢ ¢ o s & o 3oz 50z
Bread and butter . . 2 oz 3 oz
Dessert. ... ... 4 0z - 5 oz
Beverage . . . . . . 7 0z 7 0w

You may natéﬂe’r the soup, or the appetizer, or you may offer a choice;
in sny event, this does not alter the other portion sizes.

Yield. Y’iel& is one of the most important factors you must consider
in figuring portions. You must ask yourself on every item that is pur-
chased, "What will be my return in portions, in ounces, and in money? "

Yield is especially important with fresh vegetables, meat, and poultry.
For instance, out of every turkey that is purchased, you will only get a
33% yield; that is, of the weight you purchased, you will be able to sell
only 33%. Thus, if you purchase a 25-1b turkey, you will be able to sell
only about 8 1b of it. - Some of your vegetables, such as.fresh green beans
or snap beans, will only give you about a 35% yield after they have been
prepared and processed for cooking. When you think of yield, consider
processing and cooking shrinkage. Remember, everything that is over-
cooked, such as roast beef, is like burning money. If a roast is left in
the oven too long or cooked at too high a temperature, you will lose any-
where from 5% to 25% in weight over its normal cooking loss. In other
words, out of every 100 lb of roast you overcook, you will lose between
5 and 25 1b over its normal cooking loss. Consider beef at 75¢ per lb and
see what you have lost before it even reaches the customer. The same
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with potatoes; you can easily lose between 5% and 15% of potatoes just by
not watching the man who is peeling them. On every item you prepare,
consider your average yield to determine if yau are losing money in

the preparatinn process,

How tc determme edible yields. After you have bought your foods
at a price for a maximum yield, you must set up a system for controlling
your yield. This can be done by the methods mentioned earlier in portion
control and by knowing the edible yields. It is up to you, if you are in
charge of the food concession, to say what the yield will be. You have
fixed the menu price in your cost control chart and posted it for the guid-
ance of your chef and servers. Table 12 shows what your yield will be for

meats; table 14, for vegetables.
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Table 12, Appmﬁmate Number of Portions Yielded per nght of Meat*

. hgat Amnunt Fertians Yielded
.Bea!
Bnaat rihs,.............a..._. 5 az cooked 11/2 to raw 1b
Rmt sir]uin................. 3z - 2 1/2 to raw 1b
C 30z 2 to raw bnls 1b
@ 3 oz raw 5 to 1b bnls chuck
: Boiled"beei bn]g..n--..,.... 61/2 oz 2 1/2 to raw bnls 1b
Bolled hea!‘..i...“.....,..n. 8 az boma-in 2 to 1b btone-in
Short rib8...cscessssssnseasss | B OZ TAW 2 to 1b raw bone-in
Gﬂméﬂ beef. . isesssssnassnnnss 3 oz cgﬁk@d 3 to raw lb
Bolled tONGUE, vevssssesasssasel 3 02 “ 2 1/2 to raw 1b
B@EI livafi;é-’g:ilqnnja-:--iii: 3 oz raw 4 to raw 1b
Meat BRI1B, convsvsrnnsasassesnl 10 0Z L0 1 1b (2 pc) 5 = “ “ (10 pe)
Btew, DNIB...ceecesessssscsses | Cut 12 pe to 1b 4 " # (3 )
Ewias BteAK....consencsncceces | 5 0Z AW 3 - “ "
deer]nin stak...,n...-..... 502 " 3 “ “ "
Sirloin BteRk. casressnsesssses | 8§ 02 bNl8 2 to bnls strip
Minute SteBK.....sssssvccsssss | 4 OF TAW 4 " * Dbutt
Roast jegiiiiiiiil!i!llliiiiil 302 cooked 2 to 1b leg bone=in
ROBSE 101Bss csccsencanscsaasss | 3 02 ¢ 2 to 1b loin bone in
Braised breast.....cvssesscsss | 4 bnls 4 to 1b bals
Tenderloin, breaded...,..sss:« | 3 o2 AW 5 to raw 1b
Sausage patties........ecccceen | 3 0OZ “ 5 v % &
POTK CHODB..cescessascnsssaess | 5 0% (2 PO) 2 e«
SpareribB...cccsesssnancssress | 9 OZ AW 1 3/4 to raw 1b
‘Roast pork 10if....ccecseeesss | 3 0Z Cooked 21/2 toraw 1b
Ham
Steak, horseshoe........ceeese | 4 OZ TRW 2 to 1b bone-in ham
Baked HAM.o.eescavsssesasveses | 3 02 cooked 21/2 to raw 1b
Boiled HaMeeeoosssnnsnsansssss | 2 1/2 02 cooked 21/2 « = *¢
Roast fresh haM......ceecseees | 3 02 cooked 212" "«
Stew, DOne=1N....ccensesssssas | Cut 12 pc to 1b 3 to raw 1b (3 po)
Stew, NI8..crvusovesacsnssass cut 16 pc to 1b 4 ¢« "
Cutless bhlS....ccsesssessonss | 3 OZ raw 5 @ o u
© Calfs 1iVer... cccccecnsessee [ 3 OF » 5« v
Roast 10if.sucasaasasernocnacs | 3 02 cooked 2
ROBAL NECK. sy cnvsssosnasaseses | 3C& g0 uou
Roast Shoulder......ceseceeses | 302 % 2 v
LOAD ChOP.csosveacesssscsssnsns | 4 0OZ chop rav 2 *
 Paked breast....cc.ieso0c0050. | 8 OZ T8W 2w - _ .
eAbbreviations: bnls = bomeless o ' o
pe = plece, pleces
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The items in table 12 can be lengthened to include all other meat
and poultry items that you handle. Your chart (similar to table 12)
should be hand-lettered in large print so the chef and meat carvers can
readily see it_withgut difficulty.

- How NOT to determine edible yields. Do not leave it up to the chef.
To give you an example of leaving it up to the chef, look at table 13, which
is a recent analysis revealed on turkey yields: 145 tests made in a 5-month
period showed dﬁferenees in the number of portions obtained from a 16-1b
turkey as follows:

Table 13. Results of Unguided Portion Sizing

No. of Portion Portions Total
chefs size per turkey portions

3 14 oz 40 120

15 2 oz 35 525

- 39 2% oz 30 1,170

62 3 oz , 25 1,550

16 31 oz : 20 320

10 4 oz : 18 180

Avg: 26

At 40¢= a-pound,:cooked turkey.costs.us $1.20,.or 74¢ per ounce. .If we . _
were to serve 2 ounces, it costs us 15¢, whereas, 4 ounces costs us .

double that or 394;3

How tqdetgrmirge edible yields for vegetables, See table 14;
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Table 14. Approximate Number of Portions Yielded per Weight of

~ Vegetables

Amount

~ Portions Yielded

Aspafagusaiii;uéiiiéi-;.;aiviii
" & frEShi!I!iilli!iill.

o , canned....ovineassns
Beets, tOPS ONuissssssnsssssnns
Y - 11+ -« [
Broccoli, fresh..cevevuecunasss
" P 3 of + -1 + P
Brussels sprouts........ccc00ss
o o , frezen, ......
Cabbage, fresh...ccievssaveasss
Carrots, tops ol.vevasnsavaoins
o , camned....eisarserese
Cauliflower, fresh.......ccec:s
" , froZen, ... covvsas

Com an cob, fresh. . u.ouevevnes
' , frozen,... . ..ocuvss

Corn, creamed...ovusuvassrssnne
** , frozen, whole kernel.....

Egg plant, fresh.......ccon00es

Lima beans, fresh.........ce00s
" " ¥ fr:genniginggiig!--
" " ¥ @mgdﬁigiiiilll!él

Mushrooms, fresh.........cess0s

Parsnips, fresh.. ...usvssveces

Peas, fresh...eesecinsesanesves

o ¥ frgzenggiiii!ii!!iii'i?ii DZ
“ !cmnEdiilii!i!tiiiljnliii oz
Potatoes, boiled............... 4 oz
" , french=fried......s:- 3 oz
" ¥ bﬁ-kediiigagig;g-gi;-ﬁ 9 0z ea
Snap Beans, fresh........cee004 2 oz
" S & of ¢ () 1 PO 2 oz
" “  eanned......,...05s 2 oz
Spinach, fresh..ececnvsvasesses 2 oz
S 7 of ¢ ~.{ -1 + TR 2 oz
o canned..ciieiaaanoainn 2 oz
S5quash, ACOIM..cssrcavcnnasssas 1/2 squash
M, OtherS...ieseinusssnses 3 oz
Tomatoes, stewed...........ovss 5 oz
TUIDIPS. s esnsoessssnnnnsnvanns 3 oz
Sweet potatoes...c.ovviuvnseras 4 o2
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5 to 2=1b bunch
20 to 40-02Z ctn
12 to No. 2 1/2 can
3 to raw 1b
25 to No. 10 can
7 to 2-1b bunch
13 to 40=-0Z ctn
7 to qt
13 to 40-nz ctn
3 to raw 1b
4 to raw 1b
30 to No. 10 canned
6 to 2 1/2-1b head
13 to 40-0Z ctn
100 to bag
12 to ctn
33 to No. 10 can
20 to No. 40-0z ctn
4 to raw 1b
3 to 1b in shell
20 to 40-0z can
33 to No. 10 can
6 to raw lb
4 i i ii
2 1/2 to 1b in shell
20 to 40-0z ctn
3 to No. 10 can
3 to ravw 1b
3 to raw 1b
1 3/4 to rawlb
7 to raw 1b
20 to 40-0z ctn
33 to No. 10 can
4 toravw 1b
20 to 40-0z ctn
3 to No. 10 can
2 to each squash
2 to ravw 1b
25 to No. 10 can

3 to raw 1b
3 (1} L “
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How to determine edible yields for miscel.aneous items. In table
12 you were shown the proper way to post edible yields for meats; for
miscellaneous items that should be posted.

Orange and g;j:ajpef;jg_it juice. The average portion size is 3 oz,
Florida oranges average about 5 gal of juice per case; California oranges,
about 4 gal; Florida grapefruit, 4 gal; and California grapefruit, about 3
gal.

Canned grapefruit, pineapple, prune, and tomato juices. Portion

size average 3 oz portions; 32 to No. 10 can; 15 to No. 5 can, and 6 to
No. 2 can.

Grapefruit sections. Portion size, 5 oz ({4 pieces, including some
juice). Portions: 10 to No. 5 can, 4 to No. 2 can.

Fruit cup. Portion size, 3 ounces. Fresh: 40 portions to 1 gal; 24
. portions to No. 10 can.

Fresh grapefruit. Portion size, % grapefruit (46's or 54's preferred).

Clam cocktail. 'Portion size, 3 clams. Counts are as follows:

80-1b 20-1b
Barrel _Bushel Peck Size

Cherrystone . . . . 1,000-1,200 325-360 80-90 2"-4" wide
Little Necks . . . 1,800-2,000 500-640 125-160 13"-2%" wide

Crabrtieat cocktail. Portion size, 1% oz; 10 portions to 1 1b.

Fresh shrimp cocktail. Portion size, 3 shrimp (Jumbo, 21-25 to 11b
size), o

Oyster cocktail. Portion size, 3 pieces on dinner. Counts are as
follows: -

Barrel 1 Barrel Bushel Peck

Bluepoints . . . . . 1,000-1,300 500-750 320-400 80-100
Half-shell . . . . . 800-1,000 450-500 280-320 70-80
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Soups, Portion size, 7 oz; 17 portions to 1 gal. Jellied soup; Portion
size, 4 oz. 30 poTtions to gal. Keep lid on as it evaporates at the rate of
35% per hour with the 1id off.

Desserts. Amount Pgrti§§iﬁe;§éd

T ——

Cake, 6" layer . . . . wcut 8 per cake
Fruité - « . . .+« . . 40z 24 to No, 10 can
Puddings . ... ... 4oz 30 to gal
Ice cream, No. 16

SCOOP - . . .+ = &« . = === 64 to gal
Pies.-!,_.;g.i%cut 7 to each pie
Cream . . s+ . . ® OZ 40 to gt
Butter . .. ... .. lpec 64 pieces to lb

Leftovers. ' No one would think of calling $10 or $20 left in the cash
register Teftovers." Many of these "leftovers' can be frozen and used
later in other dishes. AR 40-5, Preventive Medicine contains information
on the safe handling of leftovers to prevent food poisoning. Tke logical
solution is to cook foods in small enough quantities so that you run short
rather than produce to0 much.

In thigechapter, you learned the importance of portion control, some
of the aids you €an obtain to help you in achieving standard portions, and
the estimated yields from some of the food items you expect to be selling.
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Chapter 5
FORMULA COOKING

It is the practice of many managers or supervisors of a foed gservice
activity to leave the cooking up to the chef. This practice is very success-
ful and acceptable; as long as the manager or supervisor insists that the
chef use a standard recipe and follow it to yield a standard product that
his customers become familiar with and order with confidence.

~ Vigit several well known chain-type restaurants and discover for
vourself that most of them use formulas., When you vigit such res-
taurants, discuss formula cooking with the manager or chef. This
regearch on your part will open your eyes to formulas. Remember that
vou are taking this course to become a better manager and that the best
modern managers use formulas to standardize quality and costs.

There is very little difference between the cooking done by a chef,
and by an ordinary cook using a good standard formula. You cannot
hope for a standard product where the list.of ingredients is inaccurate,
the instructions are not clear, or the cooks are careless in their
assembling and preparation. A good standard formula not only ligts the
esgential ingredients but the correct procedures to follow. It is obvious
that a standard formula serves you in many ways, and several purposes
of a standard formula are explained later on in this chapter.

The definition for a formula, as used in food service, is nothing
more than a recipe that has proved successful. But in the food service
business, it is not enough to follow a formula. The formula you use
must be a standard formula, With a standard formula, you know the
specific ingredients and the exact amounts of those ingredients. Res-
taurant experience has taught that the best way to obtain a specific
amount of a certain ingreadient is by weighing. .

If you are fortunate enough to have gschool-trained cooks in your
establishment, formula cooking will present no difficulties. Because of
their training, these men recognize the advantages of standardized cook-
ing and will apply this knowledge on the job. You should insure that the
other cooks also recognize the advantages to be gained.
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In this chapter, we will learn how to construct formulas, how to
control your portions, and how to control your ingredients.

What is the purpose of a standard formula? '"To insure that the

quality of the food remains the same." You will get the same quality
each time if you follow a proven and tested formula.

Food cost control is dependent Upon a standard formula.

How can you obtain an accurate cost analysis if you do not know the
exact amount of ingredients that go into the product?

Portion control cannot result unless you usSe the same amount of
each ingredient every time you prepare a dish. As an example, try the
recipe for Scalloped Potatoes and Ham (Table 15):

Table 15. Sample Recipe, Showing Cost

Scalloped Potatoes w/Ham
(serve 7-0Z portions)

100 portions | Amount Unit price Total price
per unit

S

Potatoes . . . . .| 241b $0. 03 per 1b $0. 72
o) 1-1- 11b .23 " " .23
Flour. . . . . . . 11b .o5 " " .05
Balt . . . . . . . 4 oz .03 " " .01
Pepper . . .« . . 1oz . 26 per oz .26
MK . . . . . . . 14 gal .64 " gal .96
ffam . . . ... .| 141b .54 " b 7.56

Totalprice . . . . « « o + « « o o+ o .. $9.79

Price perportion . . . . « « . . . « . . . $0.0979

First you would add the total cost of all ingredients in the 100-por-
tion recipe. By moving the decimal Point to the left, you get the cost
for one portion. :
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Now, suppose you wanted to reduce your cost of the same menu
item, but still adhere to the standard formula system. You would ad-
just the recipe by reducing the amount of an expensive ingredient and
increasing (by the same amount) a less expensive ingredient. For
instance, you could use only 10 pounds of the expensive ham instead
of the 14 pounds called for in the formula. Then you would have to
add 4 more pound- of potatoes. Table 16 shows the adjusted recipe.

Table 16, Sample of Adjusted Recipe

(Scalloped Potatoes w/Ham)
Yield: 100 pQrtiQng

Total price
per item

Ingredient Amount Unit price

Potatoes . . . 28 1b $0. 03 per 1b $0. 84
Oleo. . . « . « 1 .23 v " .23
Flour s e e e s 11 .05 " © . 05
Salt. . . -« « 4 oz .03 " m .01
Pepper .« « o+ « » 1oz .26 " " . 26
Milk. . . . . . . 1% gal .84 " gal .96

Ham. . . « «s & 10 1b .54 "1 5. 40
Total price (adjusted recipe) . . . . ... . -, $7.75

Price per portion (adjusted recipe). . . . . $0. 0775

Your original formula (table 15) called for 24 pounds of potatoes;
you have added 4 pounds to your original formula. And you have reduced
the amount of ham from the original 14 pounds to 10 pounds. With your
adjusted recipe, you must refigure the cost of the adjusted formula and
the portion cost. .

Thus, reducing the amount of expensive ingredients can be done
only when you cook by formulas. It gives you a simple method of cutting
portion costs through control of the expensive ingredient.

Remember, MEAT is usually the EXPENSIVE INGREDIENT. Always
keep the amount of meat under control and you can cut the portion costs.
This is very much the case in your lunches and low-cost meals. You can
gserve at least one low-cost meal for dinner and the cheaper dishes for
lunch will attract more customers.
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Always bear in mind that EXPERIENCE CANNOT BE SUBSTITUTED
FOR STANDARD FORMULAS.

Formulas are very important to a Successful messing operation
because they represent an accumulation of KNOWLEDGE, WRITTEN
and FILED for use by all personnel in the activity. There is usually a
frequent turnover in food personnel. Nevertheless your quality of food
need not be impaired if you keep a close check on your formulas. More-
over, as your formula system grows and subsequent cooks add an idea here
and there to improve a particular dish, you have an invaluable reference
and a business-building asset that will be increasingly more valuable as
time goes on.

This chapter will not burden you with numerous formulas for the
many items you will be using on your menus. There are many fine books
on food preparation, and you should choose the one that is most applicable
to the needs of your establishment,

It would be more practical to give you a few sample formulas to give
you an idea of formula cooking and you can prepare your own syStem.

A good system of formula cooking, one used by restaurants through-
out the country, is based on individual recipes. In fact, Army Recipes
TM 10-412, the official guide to food preparation in all Army messes,
is patterned after the card system used by the restaurant industry.

One of the main features of the standard recipe card is the listing of
the ingredients and the amounts required. By simply reading the recipe
card and making a simple mathematical computation, an ingredient list
can be turned in to the storeroom in a matter of minutes. The cOoks
simply need to know the number of portions you want prepared, For ex-
ample, the recipe for 25 portions of Beef Stroganoff calls for 10 pounds
of lean tenderloin tails; your estimate is for 75 portions. Thus, the cook
simply has to multiply 10 x 3 and request 30 pounds of this particular
ingredient from the storeroom man.
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There are other factors to consider when you plan your menu.
Remember the amount and limitations of your equipment. How many
people do you have on duty? How much business do you estimate ?

Suppose that you have decided on Browned Beef Stew for an entree.
From your cost control (Chap 3), you know that your required amount of
Browned Beef Stew is approximately 3 gallons. The cost of all ingre-
dients amounts to $10. You are striving for a 40% food cost. You will
have to multiply the cost price of $10 by 2.5 to determine how much
menu sales will be required.

Browned Beef Stew weighs 128 oz per gal. 3 x 128
oz = 384 oz for your yield, Divide the menu sales
price (40¢) to find out how many servings are re-
quired. $25.00 = 62.5 or 63
$0. 40

You have arrived at the total number of ounces in

' vour fixed yield: 384 ounces. 384 = 6-oz serving.

63

63 servirgs @ 6 oz each x 40¢ equals $25.

tance Qf fgrmula caakmg has béen established and it is agreed upcm

that for any successful messing operation to remain a success, you
must stay away from slipshod practices of cooking. The purpose of
standard formulas are many. They control the cooking operation so
that you can expect a high standard of quality and keep it the same even
during and after personnel changes. You are able to construct and ad-
just a standard formula. By following a standard formula, you can sim-
plify your portion control, and can control your ingredients. You know
the importance of accurately weighing all ingredients as a means of con-
trol.

RATIOS AND EXTENDERS, By ratios is meant the amount of the
expensive mgredlent in a formula compared with less expenswe
ingredients. The less expensive ingredients are called ' 'extenders''.
For instance, if you are using four pounds of beef and four pounds

of vegetables in a gallon of stew, this would be a 50-50 ratio.
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There are other factors to consider when you plan your menu.
Remember the amount and limitations of your equipment. How many
people do you have on duty? How much business do you estimate ?

Suppose that you have decided on Browned Beef Stew for an entree.
From your cost control (Chap 3), you know that your required amount of
Browned Beef Stew is approximately 3 gallons. The cost of all ingre-
dients amounts to $10. You are striving for a 40% food cost. You will
have to multiply the cost price of $10 by 2.5 to determine how much
menu sales will be required.

Browned Beef Stew weighs 128 oz per gal. 3 x 128
oz = 384 oz for your yield, Divide the menu sales
price (40¢) to find out how many servings are re-
quired. $25.00 = 62.5 or 63

~30. 40
You have arrived at the total number of ounces in
' vour fixed yield: 384 ounces. 384 = 6-oz serving.

63
63 servirgs @ 6 oz each x 40¢ equals $25.

tance Qf fgrmula caakmg has béen established and it is agreed upcm

that for any successful messing operation to remain a success, you
must stay away from slipshod practices of cooking. The purpose of
standard formulas are many. They control the cooking operation so
that you can expect a high standard of quality and keep it the same even
during and after personnel changes. You are able to construct and ad-
just a standard formula. By following a standard formula, you can sim-
plify your portion control, and can control your ingredients. You know
the importance of accurately weighing all ingredients as a means of con-
trol.

RATIOS AND EXTENDERS, By ratios is meant the amount of the
expensive mgredlent in a formula compared with less expenswe
ingredients. The less expensive ingredients are called ' 'extenders''.
For instance, if you are using four pounds of beef and four pounds
of vegetables in a gallon of stew, this would be a 50-50 ratio.
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Table 17. Sample Low-cost Dishes, Showing Ratio Control---cont,

Menu item

Cooked

weight

Raw

weight

Rough
price

Item
cost

Order
cost

Diced ham
~ lima beans
stock

Ham and macaroni

- macaroni
Spanish sauce

Baked noodles
"ham
cheese
cream sauce

Chow mein (pork)
~ with noodles
and rice
and vegetables

Creamed ham
~ green peppers
biscuit
cream sauce

Veal stew
‘noodles
gravy

Veal ragout
dumplings
gravy

Baked macaroni
cheese
cream sauce
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4 oz
2 oz
2 oz
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OZ
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0z
oz
0z
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0z
0Z
OZ
0Z
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oz
0z
0z

L3 =

0z
oz

OZ

O et

0Z
0Oz
0Z

W hen it

$0. 40 1b
.121b
.70 gal

.40 1b
.12 1b
1.28 gal

.12 1b
.40 1b
.85 1b
.70 gal

.48 1b
.12 1b
.12 1b
.12 1b

.40 1b
.12 1b

. 01 each
.70 gal

.36 1b
.12 1b
.70 gal.

.36 1b
. 01 each
.70 gal

.12 1b
.40 1b
.70 gal

$0. 10
.02
.01

. 10
.0
.0

.01
.10
.02
.02

. 06
.01
.01
.02

.10
.01
.01
.02

.09
.01
.03

.01
.01

$0.13

.13

.12

§1,3
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This list could be extended, but enough examples have been
given to convey the idea of ratios in bringing costs down to meet a
required figure. The meat in each case is the expensive ingre-
dient and can be increased or decreased to meet any cost required,
From past research, it is known that it is vitally important to con-
trol the ratios. For example:

(1) A ratio of 3 or 5 1b of meat per gallon of stew raises
the portion cost from 8¢ to 18¢.

(2) 1 to 3 ounces of cooked chicken @ $1. 44 per lb increases
the portion gost from 9¢ to 27¢,

(3) 3 to 5 eggs used in a lemon sponge pie increas=s the
cost per pie from 9¢ to 15¢ for the eggs used.

List of menu items. Table 18 is a sample list of entrees found

to be popular in one club.

In table 18, each menu item is given a number, which should
always remain the same, and can be used as a ready cross refer-
ence. In tables 19 and 20, the numbers, therefore, refer to

Table 18 Listing of Entrees*

(Should include your popular best sellers)

Braised Veal with Vegetables. 9. Ham and Rice with

Baked Ham and Lima Beans. Spanish Sauce.

Braised Beef and Vegetables 10. Ragout of Veal.

with Buttered Noodles. 11. Baked Spareribs

Chili Con Carne. with Sauerkraut,

Swiss Steak. 12, Meat Balls and Spaghetti,
Individual Beefsteak and 13. Creole Beef with Spaghetti
Mushroom Pie. and Kidney Beans.

7. Browned Beef Stew. 14. Braiszed Shortribs of Beef.
8. Baked Noodles and Ham 15. Lamb Fricassee.

with Cheese,

hadi Sl

@ o
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¥Note: This listing is used by the menu planner in selecting the

items for the day's menu. To determine the number of portions he
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How to use the entree list. The entree list (Table 18) is used by
management as a basis for planning the complete menu. Next to each
item you select for any one day, enter the number of portions you
expect to sell. Prepare your menus and give a copy to your chef in
ample time for him to plan his work and schedule the required labor.
(See tables 19 and 20.)

Table 19. Sampie Ingredient List

(Using menu item No. 3)

%3, Braised Beef and Vegetables with Buttered Noodles
(100 servings; 24 1b net)

Chuck, bone-in 34 b
Onions 11/21b
Carrots, cooked 6 1b
Green beans, cooked 6 1b
Beef stock 3 gal
Noodles 10 1b
Oleo 3 1b
Fat 1 Ib

*Note: The item number (3) refers to the selection on the menu list

as posted in table 18. Also note that seasonings and spices are not
included in this ingredient list. These items are drawn from the store-
room by their unit of issue (4-oz box, 1-lb box) and kept in the galley
spice rack for use as needed.
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Table 20. Recipe Card

(Using menu item No. 3)

3. Braised Beef and Vegetables with Buttered Noodles
(100 servinga; 24 lb net)

Chuck, bone-in. . . . . .. 34 1b
Oniong. . . ... .... 110
Carrots, cooked . . 5 1b

Green beans, cooked . . . . 1b

Beef Stock. ., . . . , . . . gal
Paprika. . . . . . . . . . ths
Salt. . .. . . . .. ... oz

Bayleaf, . , . . . . . .. leaf
Noodles. . ., . . . . . . . 10 1b

Oleo, . . .. .. .. .. 1b

Flour, . . . . . .. ..

b G0 D Y L O O

1b

Add flour and brown, Add stdck and seasonings. Bring to a boil
and simmer lihours, until meat is tender. Add diced, cooked
vegetables and simmer 10 minutes. Cook noodles in boiling salt
water 7 minutes. Drain and rinse under cold water. Add oleo to
noodles.

Cut beef into 1i-inch cubes. Brown beef and onions in fat. )

Serve 8 oz of meat and vegetables over 5 oz of noodles,
Approximate cost: 23 ¢ per portion.

70




5l

EXAM 372

Correspondence Subcourse Examination:

CLUB RESTAURANT
OPERATIONS

PART il

R\ U.S. ARMY QUARTERMASTER SCHOOL
N FIIRT LEE VIREIHII

JANUARY 1974 -

Army-Fort Les, Ve.-517-14-300--D




153

aMm 372 _ Credit Hours: 1

EXAMINATION ASSIGNMENT

y—sus.iEc:T " . Club Restaurant Operations, Part .

“STUDY: ASSIGNMENT \ aeviewpmgrgm texts, PT 161, Sequences C and

‘SCE)FE : - . Methods for datarmming the cost per cooked
o paﬁ:lans. food cost percentage; selling price of menu

“items; use of formulas and tables to determine food
~cost and.. selling . price of a table d'hate meal;
‘sempunﬂnn ‘of gross profit ‘and net profit; . -

K ' . cnmputaﬂan af mmulatgd food cost pareentages.
‘ QBJECTWES L To tﬁt sm'dgnt gta_inmaﬁt of legnn objectives and.
' o to emphasize points that have been previously

studied,
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JATION EXERCISES
REQUIREMENT. Exgséisas 1 through 6 are multiple choice. Each exercise has only one
single-best answer. Indicate your answer for each exercise on the answer form.
1. VWhen computing tle ?ertian gést per person for an entire breakfast menu, an
fndividual portion cost of $.18 is written
a. $0.18.
b. $0.180, !
c. $.180.
d. §.1800.
.2. You are paying $1.10 per pound for cooked, boned, and rolled roaat turkey. What
is your cost for a 6-ounce portion?
a. $.200.
b. $.400. ,, f')

c. $.413.
d. $.523.

3. Uncooked breaded pork tenderloin which has no loss factor costs you $.95 a pound.
What is your cost for a cooked 10-ounce portion? e

a. $.593,
b. $.59.
c. $.640.

d. $.713.

E]{Iﬂ:am

Aruitoxt provided by Eic:
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4. Rosst beef costs $1.50 a raw pound. You want to serve a d-ounce slice of beef
to your customers. Roast beef has a 70% yield. What is your cost per cacked portion?

a  $.105.
. $.400.
d.. $.536.
5. You are computing tﬁacnﬁ of a dinner menu which includes roast duck costing
$.86 per raw pound, Kitchen tests show that you will recieve a 6<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>