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Cost Control Food and Beverage: Mastering Profitability in Hospitality

cost control food and beverage is an essential aspect of running any successful
hospitality business, from restaurants and cafes to hotels and catering services. Managing
expenses while maintaining quality and customer satisfaction requires a strategic
approach that balances purchasing, inventory, labor, and waste management. If you’re
looking to optimize your food and beverage operations, understanding cost control
techniques can help protect your bottom line and improve profitability.

Why Cost Control in Food and Beverage Matters

The food and beverage industry operates on relatively thin profit margins. Even small
inefficiencies can lead to significant financial losses over time. Cost control in food and
beverage is not just about cutting expenses arbitrarily; it’s about smart management of
resources to ensure that every dollar spent contributes to the overall guest experience and
business sustainability.

When costs spiral out of control, it may result in inflated menu prices, unsatisfied
customers, or reduced quality. Conversely, effective cost control allows businesses to
remain competitive, invest in innovation, and build customer loyalty by offering great
value.

Key Components of Cost Control Food and
Beverage

To develop a robust cost control strategy, it’s important to understand the main
components that influence expenses in the food and beverage sector.

1. Purchasing and Supplier Management

One of the first steps to effective cost control starts with purchasing. Establishing
relationships with reliable suppliers can help secure the best prices and consistent quality.
Bulk purchasing and negotiating contracts based on volume can lead to significant
savings. Additionally, tracking market trends for commodity prices ensures that you buy
ingredients at optimal times.

A smart approach to supplier management includes:

- Regularly reviewing supplier performance and prices
- Comparing quotes from multiple vendors



- Considering local suppliers to reduce transportation costs
- Monitoring delivery schedules to avoid overstocking

2. Inventory Management

Inventory is often where money gets tied up unnecessarily. Overstocking can cause
spoilage, especially for perishable items, while understocking risks running out of popular
menu items. Implementing inventory control systems helps balance supply and demand.

Techniques such as First-In, First-Out (FIFO) ensure older stock is used before newer
deliveries, reducing waste. Digital inventory management software can track stock levels
in real time, alert managers to discrepancies, and forecast future needs based on sales
data.

3. Portion Control and Menu Engineering

Portion control is a practical way to maintain consistency and reduce food waste. Training
kitchen staff to measure ingredients accurately ensures each dish uses the intended
amount of product, avoiding over-serving that can erode profits.

Menu engineering also plays a crucial role. By analyzing the popularity and profitability of
each menu item, businesses can redesign menus to highlight high-margin dishes and
remove or adjust low-performing ones. This strategy not only improves cost efficiency but
also enhances customer satisfaction by offering appealing choices.

4. Labor Cost Management

Labor costs often represent a significant portion of total expenses in food and beverage
operations. Scheduling staff efficiently according to peak hours and slow periods helps
optimize labor productivity. Cross-training employees to perform multiple roles can reduce
the need for additional hires and improve flexibility.

Using workforce management software to track hours and productivity can prevent
overstaffing and reduce overtime costs. Additionally, fostering a motivated and well-
trained team can decrease turnover rates, saving on recruitment and training expenses.

5. Waste Reduction and Sustainability

Waste management is closely tied to cost control. Food waste directly translates to lost
revenue, so implementing strategies to minimize leftovers, spoilage, and overproduction is
vital. Techniques such as accurate forecasting, efficient storage, and repurposing unused
ingredients into new dishes can significantly cut waste.



Sustainability initiatives not only reduce costs but also appeal to environmentally
conscious consumers. Embracing eco-friendly packaging, recycling, and energy-efficient
appliances can further contribute to savings in the long run.

Practical Tips for Implementing Cost Control in
Food and Beverage

Understanding the theory behind cost control is valuable, but putting it into practice can
be challenging. Here are some actionable tips to help you manage your food and beverage
costs effectively:

Conduct regular cost audits: Review your food and labor costs monthly to identify
trends and areas for improvement.

Use technology: Invest in point-of-sale (POS) systems and inventory software that
provide detailed reports and analytics.

Train your team: Ensure that all staff understand the importance of cost control,
from cooks to front-of-house employees.

Standardize recipes: Document recipes with exact ingredient amounts to maintain
consistency and control.

Monitor portion sizes: Use measuring tools like scales and ladles to prevent over-
portioning.

Forecast demand accurately: Analyze historical sales data and seasonal trends to
plan purchasing and production.

Engage with suppliers: Maintain open communication to negotiate better terms
and adjust orders as needed.

Leveraging Technology for Enhanced Cost Control

In today's digital age, technology has become an indispensable ally in cost control food
and beverage management. Sophisticated software solutions can automate many
processes that were once manual and error-prone.

Inventory management systems can link directly with POS data to update stock levels in
real time, alert managers about low inventory, and even suggest reorder quantities. Labor
scheduling software can optimize shifts based on predicted customer flow, reducing
unnecessary labor costs.



Moreover, data analytics tools provide insights into sales patterns, helping businesses
identify which items have the highest profit margins and which may be dragging down
overall profitability. This information empowers decision-makers to adjust menus, pricing,
and purchasing strategies accordingly.

Understanding Food Cost Percentage and Why It
Matters

A fundamental metric in food and beverage cost control is the food cost percentage, which
represents the cost of ingredients used to prepare a dish compared to the price at which it
is sold. Calculating and monitoring this percentage helps ensure profitability.

For example, if a dish costs $3 in ingredients and sells for $12, the food cost percentage is
25%. Most restaurants aim for food cost percentages between 25% and 35%, depending
on the establishment type.

Maintaining this ratio requires diligent tracking of ingredient costs, portion sizes, and
menu pricing. Adjustments might include negotiating lower prices with suppliers, revising
recipes to use less expensive ingredients, or raising menu prices to reflect cost increases.

Challenges in Food and Beverage Cost Control
and How to Overcome Them

Even with the best intentions, cost control in the food and beverage industry comes with
its share of challenges. Fluctuating market prices, seasonal ingredient availability,
unpredictable customer demand, and human error can all impact costs.

To navigate these issues:

Stay flexible: Adapt menus based on ingredient availability and cost fluctuations to
maintain margins.

Build strong supplier networks: Having multiple suppliers can prevent disruptions
and allow for better price negotiations.

Train staff regularly: Consistent training reduces errors in portioning and
inventory handling.

Use forecasting tools: Leverage historical data and predictive analytics to
anticipate customer demand more accurately.

Implement strict waste management policies: Regularly review waste logs and
encourage accountability among staff.



By proactively addressing these challenges, food and beverage businesses can keep costs
manageable without sacrificing quality or service.

The Role of Menu Pricing in Cost Control Food
and Beverage

Pricing your menu items strategically is a key part of maintaining control over food and
beverage costs. Pricing too low can erode profit margins, while pricing too high might
discourage customers.

Menu pricing should reflect not only the food cost percentage but also overhead expenses,
labor costs, and market positioning. Competitive analysis helps understand how your
prices compare with similar establishments.

An effective pricing strategy may include:

Using psychological pricing (e.g., $9.99 instead of $10)

Offering combo deals or specials to increase average check size

Highlighting high-margin items through menu design

Regularly revisiting prices to account for cost changes

Fine-tuning menu pricing ensures that each sale contributes positively to your business’s
financial health.

Enhancing Profitability Through Cost Control
Food and Beverage

Ultimately, cost control in food and beverage is about more than just cutting expenses; it’s
about creating a sustainable, profitable operation that delights customers and supports
growth. By focusing on efficient purchasing, inventory management, labor optimization,
waste reduction, and smart pricing, businesses can strengthen their financial footing.

Implementing these strategies requires commitment and ongoing effort but pays off in
improved cash flow, higher profits, and a competitive edge in a demanding industry.
Whether you run a small café or a large hotel kitchen, mastering cost control food and
beverage practices is a valuable investment in your business’s future.



Frequently Asked Questions

What is cost control in food and beverage management?
Cost control in food and beverage management refers to the process of monitoring and
regulating expenses to maximize profitability while maintaining quality and customer
satisfaction.

Why is cost control important in the food and beverage
industry?
Cost control is crucial because it helps businesses minimize waste, optimize resource use,
and improve profit margins in an industry with typically tight margins and high
competition.

What are common methods used for food and beverage
cost control?
Common methods include inventory management, portion control, supplier negotiation,
menu engineering, and regular cost analysis to identify areas for savings.

How does portion control help in controlling food and
beverage costs?
Portion control ensures consistent serving sizes, reducing overuse of ingredients and
minimizing waste, which directly lowers food costs.

What role does inventory management play in food and
beverage cost control?
Effective inventory management prevents overstocking and spoilage, tracks usage
patterns, and aids in planning orders, thereby reducing unnecessary expenses.

How can technology aid in food and beverage cost
control?
Technology like POS systems, inventory tracking software, and analytics tools provide
real-time data to monitor sales, inventory levels, and costs, enabling proactive decision-
making.

What is the impact of supplier negotiation on food and
beverage costs?
Negotiating better prices, payment terms, and delivery schedules with suppliers can
reduce purchase costs and improve cash flow, contributing significantly to cost control.



How does menu engineering contribute to cost control
in food and beverage operations?
Menu engineering analyzes the popularity and profitability of menu items, allowing
businesses to promote high-margin dishes and remove or rework low-performing items.

What are typical challenges faced in implementing cost
control in food and beverage?
Challenges include inaccurate forecasting, staff resistance to change, inconsistent portion
sizes, theft or pilferage, and fluctuating supplier prices.

How often should food and beverage cost control
measures be reviewed?
Cost control measures should be reviewed regularly—ideally weekly or monthly—to
quickly identify issues, adjust strategies, and maintain optimal profitability.

Additional Resources
Cost Control Food and Beverage: Strategies for Sustainable Profitability

cost control food and beverage is a critical operational component for any
establishment within the hospitality industry. From restaurants and hotels to catering
services and bars, managing costs effectively can significantly influence profit margins,
operational efficiency, and overall business sustainability. In an industry characterized by
fluctuating ingredient prices, changing consumer preferences, and intense competition,
mastering cost control is not merely an option but a necessity.

Understanding the intricacies of cost control in food and beverage operations involves
more than just tracking expenses. It requires a comprehensive approach that integrates
inventory management, portion control, pricing strategies, supplier negotiations, and
waste reduction. This article delves into the multifaceted nature of cost control food and
beverage practices, highlighting key methodologies and their impact on business success.

Fundamentals of Cost Control in Food and
Beverage

At its core, cost control in food and beverage operations revolves around monitoring and
managing the expenses associated with purchasing, storing, preparing, and serving food
and drinks. The primary goal is to maximize profitability without compromising quality or
customer satisfaction.

One of the essential metrics in this domain is the Food Cost Percentage (FCP), which
represents the ratio of the cost of ingredients used to the revenue generated from food



sales. Industry standards typically aim for a food cost percentage between 28% and 35%,
although this can vary depending on the establishment’s positioning and target market.
Similarly, the Beverage Cost Percentage (BCP) aims to keep drink-related costs within a
manageable range, often between 20% and 25%.

These percentages serve as benchmarks, enabling managers to assess whether their
pricing, purchasing, and production practices align with financial goals. However,
achieving and maintaining ideal cost percentages demands rigorous control mechanisms
and proactive management.

Inventory Management: The Backbone of Cost Control

Effective inventory management is pivotal in controlling food and beverage costs.
Overstocking ties up capital and increases the risk of spoilage, while understocking can
lead to menu limitations and dissatisfied customers. Employing methods such as First-In,
First-Out (FIFO) ensures older stock is used before newer purchases, minimizing waste
due to expiration.

Modern inventory management systems leverage technology to provide real-time data on
stock levels, usage patterns, and reorder needs. Such systems facilitate accurate
forecasting, helping businesses align purchasing decisions with actual demand. For
example, a restaurant experiencing a surge in summer diners might adjust its inventory to
accommodate higher consumption of fresh produce and beverages.

Portion Control and Recipe Standardization

Portion control directly influences food cost by regulating the quantity of ingredients used
per dish. Without standardized portion sizes, kitchens risk inconsistency in taste,
presentation, and cost, leading to unpredictable expenses and customer dissatisfaction.

Recipe standardization complements portion control by defining precise ingredient
measurements and preparation methods. This ensures each menu item requires a
consistent amount of resources, simplifying cost calculations and inventory needs.
Additionally, staff training on portioning techniques fosters adherence to standards,
reducing overuse of costly ingredients.

Pricing Strategies Aligned with Cost Control

Setting menu prices requires balancing cost recovery with market competitiveness.
Overpricing can deter customers, while underpricing erodes profit margins. An analytical
approach to pricing considers food and beverage costs, labor expenses, overheads, and
desired profit margins.

Cost control food and beverage efforts benefit from menu engineering — the practice of
analyzing menu item popularity and profitability. By identifying high-margin dishes and



promoting them strategically, establishments can increase overall profitability.
Conversely, low-performing or costly items may be reevaluated or removed.

Dynamic pricing models, responsive to seasonality and ingredient availability, also
contribute to cost control. For instance, incorporating seasonal ingredients that are
abundant and less expensive can reduce costs while offering fresh and appealing menu
options.

Supplier Negotiations and Strategic Sourcing

Supplier relationships significantly impact the cost structure of food and beverage
operations. Negotiating bulk discounts, establishing long-term contracts, and sourcing
from local producers can lower procurement costs and enhance supply chain reliability.

Strategic sourcing involves diversifying suppliers to avoid dependency on a single vendor,
which can be risky amid market fluctuations. Additionally, monitoring market trends and
commodity prices enables businesses to time purchases advantageously, locking in better
rates.

Waste Reduction and Sustainability Initiatives

Food and beverage waste represents both a financial loss and an environmental concern.
Implementing waste reduction measures is thus integral to cost control and corporate
responsibility.

Techniques include:

Regular waste audits to identify major sources of loss

Utilizing trimming and leftovers creatively in new dishes

Implementing composting and recycling programs

Training staff on proper storage and handling to prolong shelf life

Sustainability initiatives often resonate positively with customers, potentially enhancing
brand reputation alongside cost savings.

Technology’s Role in Optimizing Cost Control

The digital transformation of the hospitality sector has introduced numerous tools to
streamline cost control food and beverage processes. Point-of-sale (POS) systems integrate



sales tracking with inventory management, offering granular insights into consumption
patterns and waste.

Advanced analytics platforms enable predictive modeling, allowing managers to anticipate
demand fluctuations and adjust purchasing accordingly. Mobile applications facilitate real-
time communication between kitchen and procurement teams, reducing errors and delays.

Moreover, automated ordering systems reduce manual input errors and improve supplier
coordination. The cumulative effect of these technologies is enhanced accuracy, efficiency,
and cost savings.

Challenges in Implementing Cost Control Measures

Despite its importance, cost control in food and beverage sectors faces various challenges:

Staff Resistance: Changes in procedures, such as stricter portion control, may
encounter pushback from employees accustomed to previous practices.

Quality vs. Cost: Overemphasis on cost reduction can compromise ingredient
quality, affecting customer satisfaction.

Market Volatility: Sudden price spikes in raw materials due to supply chain
disruptions can undermine cost control efforts.

Data Management: Collecting and analyzing accurate data requires investment in
technology and training.

Addressing these challenges requires a balanced approach, emphasizing communication,
training, and continuous improvement.

Industry Benchmarks and Comparative Insights

Analyzing industry benchmarks provides context for evaluating cost control performance.
According to a 2023 report by the National Restaurant Association, average food cost
percentages in casual dining establishments hover around 30%, whereas fine dining
venues tend to operate closer to 28%, reflecting higher pricing flexibility.

Beverage costs vary more widely, influenced by the mix of alcoholic and non-alcoholic
offerings. Bars typically aim for beverage costs below 20%, leveraging higher profit
margins on spirits and cocktails.

Comparative studies also reveal that establishments employing integrated technology
solutions report up to a 15% reduction in food waste and a 10% improvement in inventory
turnover rates, underscoring the value of digital tools.



The competitive landscape demands continuous refinement of cost control strategies to
sustain profitability and adapt to evolving market conditions.

In conclusion, cost control food and beverage management is an intricate, dynamic
discipline requiring a holistic approach. From inventory oversight and portion consistency
to strategic pricing and supplier relations, each facet contributes to a delicate balance
between cost efficiency and quality delivery. As technology advances and consumer
expectations evolve, businesses that adopt sophisticated, data-driven cost control
measures will be better positioned to thrive in a challenging industry environment.
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  cost control food and beverage: Food and Beverage Cost Control Lea R. Dopson, David K.
Hayes, 2015-03-16 This fully updated sixth edition of Food and Beverage Cost Control provides
students and managers with a wealth of comprehensive resources and the specific tools they need to
keep costs low and profit margins high. In order for foodservice managers to control costs
effectively, they must have a firm grasp of accounting, marketing, and legal issues, as well as an
understanding of food and beverage sanitation, production, and service methods.
  cost control food and beverage: Food and Beverage Cost Control Lea R. Dopson, David K.
Hayes, 2010-03-02 Provides the theory, instruction, and practical skills needed to manage the
functions of cost control, setting budgets and accurately pricing goods and services in the hospitality
management and culinary business. --From publisher description.
  cost control food and beverage: Food, Labor, and Beverage Cost Control Edward E. Sanders,
2015-07-24 Foodservice operators have the advantage of using point of sale system applications and
tablets. While the POS system is an efficient tool to process information, analyze customer guest
check orders, and track employees, it doesn’t uproot the need for foodservice operators to
understand, process, and interpret that same important information. Edward Sanders, foodservice
industry veteran and college professor, introduces culinary and hospitality management students to
information essential for the successful management of foodservice operations. His coverage is
thorough, and the logically sequenced topics include writing a standardized HACCP Recipe,
determining portion costs, using menu popularity percentages, calculating seat turnover rates and
server productivity, preparing a sales forecast, completing an income statement, and much more.
The author clearly explains the reasoning behind strategies and methods presented in each chapter
in addition to highlighting the benefits of POS system applications and tablets. Well-thought-out
assignments assess students’ level of understanding.
  cost control food and beverage: Food and Beverage Cost Control Lea R. Dopson, David K.
Hayes, 2019-09-04 Professional foodservice managers are faced with a wide array of challenges on a
daily basis. Controlling costs, setting budgets, and pricing goods are essential for success in any
hospitality or culinary business. Food and Beverage Cost Control provides the tools required to
maintain sales and cost histories, develop systems for monitoring current activities, and forecast
future costs. This detailed yet reader-friendly guide helps students and professionals alike
understand and apply practical techniques to effectively manage food and beverage costs. Now in its
seventh edition, this extensively revised and updated book examines the entire cycle of cost control,
including purchasing, production, sales analysis, product costing, food cost formulas, and much
more. Each chapter presents complex ideas in a clear, easy-to-understand style. Micro-case studies
present students with real-world scenarios and problems, while step-by-step numerical examples
highlight the arithmetic necessary to understand cost control-related concepts. Covering everything
from food sanitation to service methods, this practical guide helps readers enhance their knowledge
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of the hospitality management industry and increase their professional self-confidence.
  cost control food and beverage: Study Guide to accompany Food and Beverage Cost
Control, 6e Lea R. Dopson, David K. Hayes, 2015-08-03 This is the Student Study Guide designed to
accompany Food and Beverage Cost Control, Sixth Edition. The fully updated sixth edition of Food
and Beverage Cost Control provides students and managers with a wealth of comprehensive
resources and the specific tools they need to keep costs low and profit margins high.
  cost control food and beverage: Principles of Food, Beverage, and Labor Cost Controls
Paul R. Dittmer, J. Desmond Keefe, 2008-09-29 Principles of Food, Beverage, and Labor Cost
Controls, Ninth Edition has defined the cost control course for generations of students. This new
edition continues the tradition of presenting comprehensive yet concise information on cost control
that is updated to reflect today's technology driven environment Key terms, key concepts, review
questions, and spreadsheet exercises reinforce and support readers' understanding. It also features
increased discussion and examples of technology used in food and beverage operations, a running
case study, and a separate chapter on menu analysis and engineering.
  cost control food and beverage: Food and Beverage Cost Control, Study Guide Lea R. Dopson,
David K. Hayes, Jack E. Miller, 2007-04-13 Provides a practical and applied approach to managing
costs for foodservice managers and students For foodservice managers to control costs effectively,
they must have a firm grasp of accounting, marketing, and legal issues, as well as food and beverage
sanitation, production, and service methods. This fully updated fourth edition of Food and Beverage
Cost Control provides students and managers with a wealth of comprehensive resources and the
specific tools they need to keep costs low and profit margins high. This new edition features the
latest information on foodservice cost control in a global setting, addressing relevant cultural, legal,
and technological questions. Highlights of this fourth edition include: A new look at international
foodservice cost control in the age of globalization, with a special emphasis on using advanced
technologies internationally New Leaders are Readers! features provide students with additional
readings related to key topics and concepts for each chapter New Technology Tools have been
added throughout the book alongside relevant topics because technology affects practically every
aspect of cost control today Expanded and updated Test Your Skills questions help students to
reinforce their understanding of the tools and concepts presented Apply What You Have Learned
exercises focus on practical applications of topics and concepts toreal-world industry scenarios A
bonus CD-ROM packed with exercises that utilize manager-developed Microsoft® Excel
spreadsheets A newly created Study Guide provides several additional resources to help students
review the material and exercises to test their knowledge of key topics and concepts Students in
foodservice management courses will find that Food and Beverage Cost Control, Fourth Edition
provides a modern and focused treatment of this vital subject. Working managers will appreciate
this useful reference as a source of ready-to-use forms and formulas that can be easily applied to
their operations. Note: CD-ROM/DVD and other supplementary materials are not included as part of
eBook file.
  cost control food and beverage: Food and beverage cost control system Evangeline O.
Mendoza, Sevilla Suarez Felicen,
  cost control food and beverage: Food and Beverage Cost Control Jack E. Miller, David K.
Hayes, Lea R. Dopson, NRA Educational Foundation Staff, CIA Staff, 2004-11 BROAD, HELPFUL
GUIDANCE AND INFORMATION FOR CONTROLLING COSTS FOR FOODSERVICE MANAGERS
AND STUDENTS In order for foodservice managers to control costs effectively, they must have a
confident command of accounting, marketing, and legal issues, as well as food and beverage
sanitation, production, and service methods. This fully updated Third Edition of Food and Beverage
Cost Control provides students and managers with the wide-ranging knowledge and specific
solutions they need to keep costs low and margins high. Throughout the text, this updated edition
integrates the latest material on new technologies that impact cost control in the foodservice
industry and the business world. Complete with an accompanying Student Workbook that helps
readers earn a certificate from the National Restaurant Association Educational Foundation,



highlights of this Third Edition include: Apply What You Have Learned feature focusing on practical,
real-world applications of topics and concepts Expanded coverage of legal issues that may affect a
manager's decisions Revised material offering a better understanding of the connection between all
parts of the ordering process An increased number of Test Your Sk
  cost control food and beverage: Principles of Food, Beverage, and Labor Cost Controls
for Hotels and Restaurants Paul Dittmer, 1989 Gain the financial management skills you need to
succeed, as a hospitality professional.Cost monitoring and cost control are indispensable
components of the successful foodservice and hospitality manager's skill set. Through five editions,
this book has been preparing students to enter the work force by helping them to develop these
crucial financial management skills. Continuing this tradition of excellence, the Sixth Edition
contains all of the features that have made Principles of Food, Beverage, and Labor Cost Controls
the standard text on the subject, including:* Explanations of terms, concepts, and procedures.*
Step-by-step descriptions of tools and techniques used to control costs.* A unique modular format,
with each component covered in its own section.* Numerous skill-building problems, exercises, and
projects.The book begins with a general introduction to key terms and concepts, as well as basic
procedures for analyzing cost/volume/profit, determining costs, and using cost to monitor
foodservice and beverage operations. The next two sections, Food Control and Beverage Control,
outline a four-step process for controlling each of the primary phases of a foodservice or beverage
operation-purchasing, receiving, storing, issuing, and production-with specific techniques for each
phase. The final section focuses on labor cost controls, and includes expert advice and guidance on
setting performance standards, monitoring performance, and taking corrective action. Principles of
Food, Beverage, and Labor Cost Controls, Sixth Edition equips culinary and hospitality management
students with the knowledge and skills they need to perform one of the most important aspects of
their jobs.
  cost control food and beverage: Food and Beverage Cost Control Jack E. Miller, 2004-03-03
The success of any business depends on controlling costs, setting budgets, and pricing goods
accurately. This book covers all key aspects of food and beverage cost control, revised to address
current issues in the field as well as today's computer software and the capabilities of the Internet.
  cost control food and beverage: Basic Food and Beverage Cost Control Jack E. Miller, David
K. Hayes, 1993-11
  cost control food and beverage: Food and Beverage Cost Control, Student Workbook Jack E.
Miller, 2004-03-03 A study guide to accompany the textbook for food service managers and students
provides exercises on such topics as managing revenue, determining sales forecasts, and managing
the food production process.
  cost control food and beverage: Food and Beverage Cost Control, Sixth Edition with
Student Study Guide Set Lea R. Dopson, David K. Hayes, Jack E. Miller, 2016-05-09
  cost control food and beverage: Basic Food and Beverage Cost Control, Student
Workbook Jack E. Miller, David K. Hayes, 1993-11-29 Imparts essential information on how to
maintain sales and cost histories, develop systems for monitoring current activities and teach the
techniques required to anticipate what is to come. Also covers basic math, purchasing and
production, accounting and control. Realistic sample forms illustrate all procedures and can be used
as a basis for student exercises.
  cost control food and beverage: Practical Food and Beverage Cost Control Clement
Ojugo, 2009-03-31 With so much emphasis on reducing food and beverage cost, while improving
quality and maximizing service, Practical Food and Beverage Cost Control, 2e takes the guess work
out of managing today's restaurant. The book combines the financial aspect with the need to
understand the consumer's ever-increasing quest for value. Each chapter in the book provides
specific information needed to avoid pitfalls and focus on improving the bottom line. Many examples
are included to demonstrate theories and concepts in practice. Important Notice: Media content
referenced within the product description or the product text may not be available in the ebook
version.



  cost control food and beverage: Principles of Food, Beverage, and Labour Cost Controls Paul
Dittmer, J. Desmond Keefe, Gary Hoyer, Tim Foster, 2014-03-17 Principles of Food, Beverage, and
Labour Cost Controls has been written to provide students with knowledge of the principles
necessary to keep restaurant costs under control and to manage a profitable operation. This text has
defined the cost control course for generations of students and the new second Canadian edition
continues the tradition of presenting comprehensive yet concise information on cost control that is
updated to reflect today's technology driven environment. Key terms, key concepts, review
questions, and spreadsheet exercises reinforce and support readers' understanding. It also features
increased discussion and examples of technology used in food and beverage operations, a running
case study, and a separate chapter on menu analysis and engineering.
  cost control food and beverage: Food and Beverage Cost Control , 2010
  cost control food and beverage: Principles of Food, Beverage, and Labor Cost Controls
Package, Eighth Edition (Includes Text and NRAEF Workbook) Paul R. Dittmer, J. Desmond
Keefe, 2005-02-24 The success of any business depends on controlling costs, setting budgets, and
accurate pricing of goods. In Culinary and Hospitality Management programs, students must take a
required course on Food and Beverage Cost Control in order to learn how to price their goods and
services, control their costs, and maximize profitability.
  cost control food and beverage: Food And Beverage: Comprehensive Cost Control And
System Management Kamal Manaktola, Alok Prasad, 2008
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