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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.
This is the eBook of the printed book and may not include any
media, website access codes, or print supplements that may
come packaged with the bound book. The eighth edition of
Planning and Control for Food and Beverage Operations
continues an emphasis on practical activities that managers
in food service operations of all sizes can use to plan and
control their operations. The primary topics of this book–food
and beverage products, labor, and revenue–are carefully
analyzed, and the best strategies for their management in
commercial and noncommercial food service operations are
provided. This book is meant to be read and used. Students
in formal educational programs and trainees in hospitality
operations may read the book from cover to cover as part of
formal or informal professional development and career
training activities. Others, such as managers and supervisors
on the front lines, can turn to this book for “how-to-do-it” help
with problem-solving tasks on the job.
Provides a practical and applied approach to managing costs
for foodservice managers and students For foodservice
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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.
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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.
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-tounderstand 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 of the
hospitality management industry and increase their
professional self-confidence.
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This introductory textbook provides a thorough guide to the
management of food and beverage outlets, from their day-today running through to the wider concerns of the hospitality
industry. It explores the broad range of subject areas that
encompass the food and beverage market and its five main
sectors – fast food and popular catering, hotels and quality
restaurants and functional, industrial, and welfare catering.
New to this edition are case studies covering the latest
industry developments, and coverage of contemporary
environmental concerns, such as sourcing, sustainability and
responsible farming. It is illustrated in full colour and contains
end-of-chapter summaries and revision questions to test your
knowledge as you progress. Written by authors with many
years of industry practice and teaching experience, this book
is the ideal guide to the subject for hospitality students and
industry practitioners alike.

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.
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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
A practical guide to optimize profit in the food service
industry. Whether you have a cupcake business or a
restaurant. This book will take a look at some of the
most important elements when it comes to costs and
profits in the food service industry and how to deal
with it. Written from a practical point of view,
everything in this book can be put to practice right
away. Dealing with elements like: labor cost, food
cost, beverage cost, menu engineering and capacity
management... this book will set a good basis for
managers who want to optimize their business'
performance.
This book is meant for students of accounting,
management and business studies. It not only
describes the principles, procedures and techniques
of management accounting, but also explains and
analyses the core concepts that have driven the
development of the subject for decades. The book is
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a perfect blend of conceptual and practical
approaches to accounting. NEW IN THIS EDITION •
Completely revised and updated • New chapters on
strategic management accounting, product costing,
and service costing • Coverage of total quality
management (TQM), just-in-time (JIT), life cycle
costing, and Kaizen costing • Worked out solutions
to problems and latest professional examination
questions
This new series of fifteen books - The Food Service
Professional Guide TO Series from the editors of the
Food Service Professional are the best and most
comprehensive books for serious food service
operators available today. These step-by-step
guides on a specific management subject range from
finding a great site for your new restaurant to how to
train your wait staff and literally everything in
between. They are easy and fast -to-read, easy to
understand and will take the mystery out of the
subject. The information is boiled down to the
essence. They are filled to the brim with up to date
and pertinent information. The books cover all the
bases, providing clear explanations and helpful,
specific information. All titles in the series include the
phone numbers and web sites of all companies
discussed. What you will not find are wordy
explanations, tales of how someone did it better, or a
scholarly lecture on the theory. Every paragraph in
each of the books are comprehensive, well
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researched, engrossing, and just plain fun-to-read,
yet are packed with interesting ideas. You will be
using your highlighter a lot! The best part aside from
the content is they are very moderately priced. You
can also purchase the whole 15 book series the isbn
number is 0-910627-26-6. You are bound to get a
great new idea to try on every page if not out of
every paragraph. Do not be put off by the low price,
these books really do deliver the critical information
and eye opening ideas you need you to succeed
without the fluff so commonly found in more
expensive books on the subject. Highly
recommended! Atlantic Publishing is a small,
independent publishing company based in Ocala,
Florida. Founded over twenty years ago in the
company president's garage, Atlantic Publishing has
grown to become a renowned resource for nonfiction books. Today, over 450 titles are in print
covering subjects such as small business, healthy
living, management, finance, careers, and real
estate. Atlantic Publishing prides itself on producing
award winning, high-quality manuals that give
readers up-to-date, pertinent information, real-world
examples, and case studies with expert advice.
Every book has resources, contact information, and
web sites of the products or companies discussed.
Understand both the key concepts and modern
developments within the global food and beverage
service industry with this new edition of the
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internationally respected text.An invaluable
reference for trainers, practitioners and anyone
working towards professional qualifications in food
and beverage service, this new edition has been
thoroughly updated to include a greater focus on the
international nature of the hospitality industry. In
addition to offering broad andin-depth coverage of
concepts, skills and knowledge, it explores how
modern trends and technological developments have
impacted on food and beverage service globally.
Never HIGHLIGHT a Book Again! Virtually all of the
testable terms, concepts, persons, places, and
events from the textbook are included. Cram101 Just
the FACTS101 studyguides give all of the outlines,
highlights, notes, and quizzes for your textbook with
optional online comprehensive practice tests. Only
Cram101 is Textbook Specific. Accompanys:
9781428335448 .
This new edition of Profit Planning is ideal for hotel,
restaurant and licensed house managers as it focuses on
profit planning, the major area of finance which the general
manager needs to get to grips with. The practical aspects of
day-to-day profit planning are emphasized, which means that
the reader can understand the approach with the minimum of
theory and technical jargon. The examples and illustrations
used can easily be translated into all aspects of the hospitality
industry, so this book has a wide appeal. Unit managers now
have high levels of finance responsibility at an early stage in
their career. This reflects the growth in strongly branded and
market oriented chains of pubs and restaurants which need to
achieve swift returns on their investments. The financial
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management skills expected of unit managers are therefore
growing in sophistication and this new edition takes full
account of this.
This is one of the very few books written for existing operators
in both the commercial and non-commercial sectors. You will
find over 2,001 practical, insider techniques and tips that
have been gleaned from successful operators from around
the world and tested in real-life food service businesses. You
can put this information in place today to reduce expenses
and expand profits. Easy to read and understand, this step-bystep guide and will take the mystery out of how to reduce
costs in four critical areas: food, beverage, operations and
labor. The companion CD-ROM is included with the print
version of this book; however is not available for download
with the electronic version. It may be obtained separately by
contacting Atlantic Publishing Group at sales@atlanticpub.com Atlantic Publishing is a small, independent
publishing company based in Ocala, Florida. Founded over
twenty years ago in the company president's garage, Atlantic
Publishing has grown to become a renowned resource for
non-fiction books. Today, over 450 titles are in print covering
subjects such as small business, healthy living, management,
finance, careers, and real estate. Atlantic Publishing prides
itself on producing award winning, high-quality manuals that
give readers up-to-date, pertinent information, real-world
examples, and case studies with expert advice. Every book
has resources, contact information, and web sites of the
products or companies discussed.
Provides a practical and applied approach to managing costs
for foodservice managers and students.A bonus CD-ROM
packed with exercises that utilize manager-developed
Microsoft(r) Excel spreadsheets. A newly created Study
Guide provides several additional resources to help students
review the material and exercises to test their knowledge of
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key topics and concepts.
The book gives practical instruction and guidance in the use
of accounting for effective control and higher profit in hotel
and catering operations. The author covers all aspects of the
subject, setting arguments and examples in a real context.
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.
This text provides a complete, comprehensive overview of the
food and beverage industry cost control methods and how
they are applied within profitable, successful food-service
establishments. It presents useful and important guidelines
for assessing, interpreting and planning food and beverage
operations, as well as financial information that will help
students learn how to minimize expenditures and improve
profits. Unique coverage of issues such as "make or buy"
decisions, inventory control, forecasting, departmental
interaction, how to view markets and customers and more
give this book a richness and relevance students will enjoy.
Features: -practical, hands-on approach makes it easy to
apply material to commercial food-service settings -presents
various techniques along with their respective advantages
and disadvantages, allowing readers to choose the best one
for any circumstance -abundant charts and examples make
information lively, interesting and easy to understand
MATH PRINCIPLES FOR FOOD SERVICE OCCUPATIONS,
6E stresses the direct relevance of math skills in the food
service industry while teaching the basic math principles that
affect everything from basic recipe preparation to managing
food and labor costs in a restaurant operation. All the
mathematical problems and concepts presented are
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explained in a simplified, logical, step-by-step manner. New to
this edition, illustrations in full color add visual appeal to the
text and help culinary students to master important concepts.
Now in its 6th edition, this book demonstrates the importance
of understanding and using math concepts to effectively
make money in this demanding business. Part 1 trains your
students to use the calculator. Part 2 reviews basic math
fundamentals. Subsequent parts address math essentials
and cost controls in food preparation and math essentials in
food service record keeping, while the last part of the book
concentrates on managerial math. New topics to this 6th
edition include controlling beverage costs; clarifying and
explaining the difference between fluid ounces and
avoirdupois ounces; and an entire new section on yield
testing and how to conduct these tests. There are new
methods using helpful memory devices and acronyms to help
the student remember procedures and formulas, such as
BLT, NO, and the Big Ounce. New strategies and charts are
also shown and explained on how to use purchases in order
to control food and beverage costs and how transfers affect
food and beverage costs. In addition, sections have been
added on how to control costs using food (or liquor, or labor)
cost percentage guidelines. The content in MATH
PRINCIPLES FOR FOOD SERVICE OCCUPATIONS, 6E
meets the required knowledge and competencies for
business and math skills as required by the American
Culinary Federation. Important Notice: Media content
referenced within the product description or the product text
may not be available in the ebook version.
Fundamentals of Menu Planning, Third Edition presents a
complete overview of key aspects of menu planning, including
designing, writing, costing, marketing, and merchandising a
menu. Reflecting the latest menu trends in the restaurant
industry, the authors show how research, surveys, and sales
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analysis are key to menu planning and design. With updated
nutrition and menu planning information, an expanded
collection of sample menus, new appendices and resources,
numerous forms, tables, and worksheets, and more practice
problems, this guide is key to the success of the overall
foodservice enterprise.
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-thoughtout assignments assess students’ level of understanding.
This book is the guide to how to maximize revenues, control
expenses, and optimize financial objectives. Its practical
“hands-on” approach facilitates immediate application to all
types of foodservice operations. Used for illustrative
purposes, the included forms can be reproduced and
implemented. Chapter topics cover the control process; food
cost/food cost percentage; inventory management;
requisitions and transfers; purchasing functions; receiving
merchandise and processing invoices; quality standards,
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specifications, yield analysis, and plate cost; food production
control; menu sales analysis; beverage cost/beverage cost
percentage; bar and inventory control; beverage production
control and service; controlling payroll costs and the cost of
employee turnover; measuring staff performance and
productivity; control practices applied to human resources
issues, gratuities, wage laws, and working conditions;
monitoring the sales process; pricing and sales forecasts; and
self-inspections, customer feedback and nonfood inventories.
For management personnel in the foodservice industry.
The food and beverage aspect of hotel operations is often the
most difficult area to control effectively, but it plays a crucial
role in customer satisfaction. Improving Food and Beverage
Performance is able to show how successful catering
operations can increase profitability whilst providing
continuing improvements in quality, value and service. Keith
Waller looks at the practical issues of improving performance
combining the key themes of quality customer service and
efficient management. This text will enable managers and
students alike to recognise all the contributing factors to a
successful food and beverage operation. Keith Waller is
Senior Lecturer for the Faculty of Business and Management
at Blackpool and the Fylde College. He has extensive
experience in the hospitality industry and is a member of the
Hotel and Catering International Management Association.
He is the co-author, with Professor John Fuller, of The Menu,
Food and Profit.
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.
Foodservice managers need a firm understanding and
mastery of the principles of cost control in order to run a
successful operation. With Food and Beverage Cost Control,
Page 13/14

Acces PDF Practical Food And Beverage Cost
Control
Fifth Edition, Dopson and Hayes have created a
comprehensive resource for both students and managers.
Written in a user-friendly style, this text provides the
necessary foundation in accounting, marketing, and legal
issues, as well as foodservice, production, and sanitation. It
also offers practical pedagogical tools, including chapter
overviews, outlines, highlights, feature boxes, problems, Web
links, technology tools, and key terms and concepts.
Part-I: Introduction Part-Ii: Food Preparation Part-Iii:
Techniques Of Cooking Food Part-Iv: Food Production
Finally there is a key concepts book in hospitality
management available on the market! Tailored to your course
structure and written with your needs in mind, as well as
being international in its core (contributors from around the
globe), this makes out for an excellent companion throughout
your hospitality degree.
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