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» Understanding the importance of accurate
recipe costing as part of the menu
engineering process.

» Understand the impact, internally and
externally, that the menu engineering process
has.

» Apply menu rationalization to ensure
consistency, quality and increased efficiency.

» Understand the required data to make an
informed decision about your future menus.
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paradigm shift

ROUR

1. adramatic change in the paradigm of a scientific community, or
a change from one scientific paradigm to another,

2. a significant change in the paradigm of any discipline or group:

Putting skilled, tenured teachers in failing schools wouwld cause a
paradigm shift in teaching and education.

Qrigin:
1970-75

Dictionary .com Unabridged
Bazed on the Eandom House Dictionary, @ Random Houze, Inc. 2013,
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RY%' The Restaurant Industry

INSTITUTE United Stﬂtes

Adding It All Up:
$782 7 bllho Nn P Eating Places*: $536.2 billion

P Bars and Taverns: $19.9 billion

Projected restaurant industry \
sales in 2016 ) . -

P Managed Services: $50.9 billion .
*Eating places include tableservice

restaurants and quickservice/fast-casual

restaurants, cafeterias and buffets, social P Lodging Places: $39.0 billion
caterers, and snack and nonalcoholic
beverage bars. P Retail, Vending, Recreation, Mobile: $74.4 billion —

Noncommercial Restaurant Services: $59.6 billion

Military Restaurant Services: $2.6 billion

Restaurant-Industry Sales

Source.: National Restaurant Association (NRA), 2016 Restaurant Industry Forecast
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Cumulative Number of
Restaurants Failed in Ten Years
(in 000's)
1000
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tudies, UCF Rosen College of Hospitality, Parsa/Green/Terry
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Cost Controls

“According to the National Restaurant Association (2009), a
typical restaurant in America earns a net profit under 10%. That
means 90% of revenues are used to defer the cost of doing
business. Thus, managers that do not understand the importance of
cost controls are bound to fail in the restaurant business. TWo major
costs in the restaurant industry are food cost and labor cost.

These two costs together are referred to as prime costs. For a
restaurant to succeed, the prime costs are expected to be less than

60% of revenues. It is a ‘rule of thumb’ and a good rule to follow.
Most restaurants that have failed often were found to have prime
costs exceeding 60% indicating greater potential to failure.”

The Dick Pope Institute for Tourism Studies, UCF Rosen College of Hospitality, Parsa/Green/Terry
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- —
— X | (@ www.foxnews.com/food-drink/2017/02/01/us-bacon-reserves-hit-50-year-low.htm!

FOXNEWS ood & Drink

Home Video Politics U.5. Opinion Business Enterfainment Tech Science Health Travel Lifestyle Worlkd OnAir

SHOPPING

US bacon reserves hit 50 year low

By Arden Dier - Published February 01, 2017 - Newser
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C | @ www.foodbusinessnews.net/articles/news_home/Purchasing_News/2017/02/Whale_wheat_flour_production_d.aspx?ID={E51B2606-E

T |’“ : Get access to commodity market .
jl e -_}_ B8 experts and world-class economists INTL_FCStone

' ~ ey o gt .
[ | READ THE DIGITAL EDITIO

Login

L}
Food Business News. :
® Advanced Search | Search Tips
News Columns Events Resources Magazine

Home > News > Ingredient Markets

News Whole wheat flour production down in
Business 2016 g /,
ey Feb. 3, 2017 - by Josh Sosland vy 4
Share This: ) . + .1 YOUR EAST COAST
;"”S‘l‘m‘”“ﬁ““ f ¥ inZ A= PACKAGING CONNECTION
egulatory

|I'Il_I|rEdIEI']t Markets Search for similar articles by keyword: [Wheat] PACK February 27-March 1,2017
Financial Performance l | Philadelphia, PA USA
"

Food Service / Retail REGISTER TODAY!

International

Research

Most Popular

supplier Innovations Read Shared Comments

MNew Product Launches
Archive

1 The rockies: Six new c.e.o.s in 2017

2 Four trends fueling the new health
and wellness lifestyle

< The story behind Nature Valley
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C | ) www.americanrestaurantassociation.com

(941) 379-2228

American
< Restaurant

= . : Services Contact Testimonials Market Center
Association®

Food Commadity Economics

Food & Energy -
Commodity Services :

for the U.S. Food Service Industry and Supply Chain
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L Commodity Research

| @ www.cleveland-research.com

C L E V E L A N D CRC Client Login

Email:

RESEARCH COMPANY Password:

Ahout

|| Remember my login
Home

Careers

Research
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RIBEYE STEAK

11/19/2014

UNTT TOTAL

TEM DESCRIPTION aTy UOM COST COST
F 1 BEEF STEAK RIBEYE CHOICE 1" LIP ON 10.000 0z 0.753 7.530
B 2 CHOICE OF SIDES 1.000 EA 0.477 0.477
B 3 GARLIC BUTTER STEAKS 2 000 0z 0.117 0.234
5 4 SIDE SALAD 1.000 EA 0.624 0.624
P 5 SPICE PARSLEY FLAKES 0.100 0z 1.195 0.120
B & HAMBURGER & STEAK MARINADE 0.125 0z 0.148 0.019
L 7 LABOR 0.750 0.750
OH 2 COVERHEAD 8.257

TOTAL COST L 18.010




W Cost Modeling
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INSTITUTE Predictive Costing

MEML
ROLLOUT

RIBEYE STEAK

11/19/2014 12/15/2014

UNIT TOTAL TOTAL

ITEM DESCRIPTION aTy Lap COST COST COST
P 1 BEEFSTEAK RIBEYE CHOICE 1" LIP ON 10.000 0Z 0.753 7.530 8.119

B 2 CHOICE OF S5IDES 1 000 EA X
B 3 GARLIC BUTTER STEAKS 2 000 oz 0260
5 4 SIDE SAaLAD 1 000 EA 0643
P 5 SPICE PARSLEY FLAKES 0100 oz 0,115
B & HAMBURGER & STEAK MARINADE 0.125 0Z 0.023
L 7 LABOR 0.750
OH 2 OVERHEAD B8.257
TOTAL COST 5 18.010 18.597
Commodity

price increase
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RIBEYE STEAK

Cost Modeling

INSTITUTE Predictive Costing

MEMNLU
ROLLOUT

e

MEMNU PERICDS

T

11/19/2014 12/15/2014 12/31/2014 1/15/2015 1/31/2015 2/15/2015 32/23/2015

UNIT TOTAL TOTAL TOTAL TOTAL TOTAL TOTAL TOTAL

ITEM DESCRIPTION aTy O COST COST COST COST COST COST COST COST
P 1 BEEF STEAK RIBEYE CHOICE 1" LIP ON 10.000 0z 0.753 7.530 8119 8.119 8.109 7.860 7.856 7.943
B 2 CHOICE OF SIDES 1.000 E& 0.477 0.477 0.430 0.390 0.425 0.407 0.435 0.445
B 3 GARLIC BUTTER STEAKS 2.000 0z 0.117 0.234 0.260 0.250 0.210 0.230 0.225 0227
5 & SIDE SALAD 1.000 E& 0.624 0.624 0.6543 0.631 0.620 0.618 0.617 0.624
P 5 SPICE PARSLEY FLAKES 0.100 0z 1.195 0.120 0.115 0117 0113 0123 0.126 0119
B & HAMBURGER & STEAK MARINADE 0.125 T 0.148 0.019 0.023 0.020 0.021 0.019 0.017 0.015
L 7 LABOR 0750 0.750 0.750 0750 0.860 0.860 0.860 0.860
OH B OVERHEAD 8.257 8.257 /842‘572 8.345 8.345 8.345 8.345
TOTAL COST % 18.010 % 18.534 18703 5 18.462 18.481 5 18.578

Labor Cost Increase

Menu Item Highest
Cost
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Top Challenges Expected by Tableservice Operators in 2015

Family dining Casual dining Fine dining

Building and maintaining sales volume 21% 24% 33%
‘ Food costs 23% 25% 21%
The economy 15% 10% 12%
Recruiting & retaining employees 13% 12% 5%
Affordable Care Act 7% 7% 5%
Operating costs 2% 3% 9%
Competition 5% 3% 5%
Government 2% 2% 2%
Minimum wage increase 2% 2% 2%
Labor costs 2% 1% 2%

Source: Mational Restaurant Association, Restaurant Trends Sunsey, 2014

gnt Association (NRA), 2015 Restaurant Industry Forecast



A Our Challenges
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Top Challenges Expected by Tableservice Operators in 2015

Family dining Casual dining Fine dining

Building and maintaining sales volume 21% 24% 33%
Food costs 23% 25% 21%
The economy 15% 10% 12%
Recruiting & retaining employees 13% 12% 5%
Affordable Care Act 7% 7% 5%
Operating costs 2% 3% 9%
Competition 5% 3% 5%
Government 2% 2% 2%
Minimum wage increase 2% 2% 2%
Labor costs 2% 1% 2%

Source: Mational Restaurant Association, Restaurant Trends Sunsey, 2014

ant Association (NRA), 2015 Restaurant Industry Forecast
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Actions Taken in 2014 by Tableservice Operators as
a Result of Elevated Food Costs*

Family dining Casual dining Fine dining

Increase tracking of food waste 64% 78% 74%
Shop around for other suppliers 56% 65% 89%
Increase menu prices 74% 70% 65%
Cut costs in other areas of operation 66% 68% 54%
Purchase more items from local sources 49% 46% 67%
Adjust portion sizes 34% 46% 35%
Substitute lower-cost items on menu 29% 28% 26%

Source: Mational Restaurant Association, Restauvrant Trends Sunaey, 2014
* Responses from tableservice operators who said food costs are a significant or moderate challenge

ource: National Restaurant Association (NRA), 2015 Restaurant Industry Forecast
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The Numbers
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The Missing Link

Sy Adbuin)



i ROI Methodology
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Theoremcar Costs

JusT-In-Time PRACTICES

MENU ENGINEERING

Recipe CosTING

Recipe costing is the base for many
other aspects of the operations.




J®  The Reality Is...
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» Some restaurant operators do not
have any written or documented
recipes.

» Some have recipes that are written
are only for execution, not costing.

» The few that have costing in many
cases do not take a manufacturing
approach.

» Menu pricing in some cases is not
based on proper analysis and data.
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- Knowing your costs
- Establishing your selling price

“By not properly
identifying your costs, it
may cost you more in
profitability”

- Mark Kelnhofer



ki Types of Recipes
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» Batch or Prep Recipes
- Larger quantities

- Become their own unique inventory
item when produced

- Can be used in other recipes

» Serving or Menu Item Recipes

- Ultimately is what is sold to the guest
or customer




% Recipe Writing
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PI1ZZA DOUGH

INGREDIENT UTENSIL QTY UTENSIL QUANITTY UOM
FLOUR 50.00 Ibs.
SUGAR 40.00 oz.
YEAST 4.00 oz.
EGGS 23.00 oz.
SALT 6.00 oz.
OIL 40.00 fl. oz.
MILK 1.40 oz.

YIELD 76.00 Ibs.

Analyze and question the recipe to account for accuracy and
the process. Ask questions!
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Recipe Writing

RESTAURANT
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PIZZA DOUGH

INGREDIENT UTENCILQTY UTENCIL QUANTITY UOomM
FLOUR 50.00 lbs.
SUGAR 40.00 OZ.
YEAST 4.00 0Z.
EGGS 24.00 0Z.
SALT 6.00 0Z.
OIL 40.00 fl. oz
MILK 1.40 OZ.

YIELD 76.00 lbs.
Description Pack Size  §/Price St sfoz.

FLOUR ALL-PURPOSE HOTEL & RESTAURANT PETER FAN BAG 23 LE 9.10 0.264 0,022
FLOUR HOTEL & RESTAURANT ALL-PURPOSE BLEACHED SOLE 14.95 0.299 0.019
FLOUR HIGLUTEMN EMNRICHED SOLE 16.29 0.326 0.020




i Recipe Writing
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PIZZA DOUGH

INGREDIENT UTENCILQTY UTENCIL QUANTITY UOmM
FLOUR 20.00 Ibs.
SUGAR 40.00 0Z.
YEAST 4.00 0zZ.
EGGS 24.00 0zZ.
SALT 6.00 0zZ.
OIL 40.00 fl. oz
MILK 1.40 0Z.

\ YIELD 76.00 Ibs.
Description Pack Size  5/Price s/ 5foz.

SUGAR BROWN LIGHT GRAMULATED CANE 12/2 LB 23.22 0.968 0.060
SUGAR WHITE GRANULATED CANE 25LB 15.75 0.630 0.029




i Recipe Writing
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PIZZA DOUGH

INGREDIENT UTENCILQTY UTENCIL QUANTITY UOM
FLOUR 50.00 lbs.
SUGAR 40,00 oZ.
YEAST 4.00 0Z.
EGGS 24.00 oZ.
SALT 6.00 oZ.
OIL 40,00 fl. oz
M ILE 1.40 oZ.

YIELD 76.00 lbs.
Description Pack Size  $/Price 5/ea 5foz.

EGG HARD COOKED PEELED WHOLE REF DRY PACK BAG 12/1 DZ 28.04 2.337
EGG LIQUID MIX W/ MILK PASTEURIZED BAG-IN-BOX REF 20LEB 27.09 0.085
EGG SHELL MEDIUM GRADE AAWHITE FRESH REF 15DZ 23.16 0.129




i Recipe Writing

RESTAURANT
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PIZZA DOUGH
INGREDIENT UTENCILQTY UTENCIL QUANTITY UM
FLOUR 20.00 Ibs.
SUGAR 40.00 0Z.
YEAST 4.00 0zZ.
EGGS 24.00 0zZ.
SALT 6.00 0zZ.
OIL 40.00 fl. oz
MILK 1.40 0Z.
YIELD 76.00 Ibs.
Description Pack Size  5/Price S i sfoz.
SALT KOSHER GROUMD COARSE BOX 12/3 LB 20.63 0.573 0.036
SALT TABLE IODIZED BAG 25LB 2.52 0.221 0.014




i Recipe Writing

RESTAURANT
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PIZZA DOUGH
INGREDIENT UTENCILQTY UTEMNCIL QUANTITY UM
FLOUR 20.00 Ibs.
SUGAR 40.00 0Z.
YEAST 4.00 0zZ.
EGGS 24.00 0zZ.
SALT 6.00 OzZ.
OIL 40.00 fl. oz
M ILl& 1.40 0Z.
\ YIELD 76.00 Ibs.
Description Pack Size  5/Price 5/ gal s/1l. oz.
OIL SOYBEAN TFF SALAD 6/1GA 33.34 3.057 0.043
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Recipe Writing
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PIZZA DOUGH
INGREDIENT UTENCILQTY UTENCIL QUANTITY UOomM
FLOUR 50.00 lbs.
SUGAR 40.00 OZ.
YEAST 4.00 0Z.
EGGS 24.00 0Z.
SALT 6.00 0Z.
OIL 40.00 fl. oz
MILK 1.40 OZ.
YIELD 76.00 lbs.
Description Pack Size  §/Price 5/ gal. 5/1l. oz.
MILK BUTTERMILK 1% BUTTERFAT VITAMIN A REF CARTON 9/.5 GA 2247 4,993 0.039
NILK WHOLE PLASTIC REF HOM OGEMIZED 4/1 GA 19.52 4,880 0.038
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PIZZA DOUGH

INGREDIENT UTENCILQTY UTEMNCIL QUANTITY UM
FLOUR 20.00 lbs.
SUGAR 40.00 0Z.
YEAST 4.00 oZ.
EGGS 24.00 oZ.
SALT 6.00 oZ.
OIL 40.00 fl. oz
MILE ) oz,

YIELD 76.00 Ibs.

The yield or end result is required for costing!
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PIZZA DOUGH
INGREDIENT UTENCIL QTY UTENCIL QUANTITY UOM
FLOUR HI GLUTEN ENRICHED 50.00 Ibs.
SUGAR CANE GRAMNULATED 40.00 oz
YEAST FRESH 400 oz
EGES LIQUID SUB FF 24.00 oz
SALT KOSHER 6.00 oz
OIL BLENDED SOY/POM OLV 90/10 40.00 fl. oz.
MILK POWDERED INSTANT 1.40 oz
YIELD 76.00 Ibs.

The DETAILED ingredient descriptions are required for costing!
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T Recipe Writing

Completed recipes should also include:
« Tools

 Equipments

« Prep Time

« Cook Time

« HACCP

e Methods

« Photos & Videos

e Nutritionals

« Densities

« Plating & Glassware
e Garnish

e Packaging




B Recipe Writing

Recipe
UOM
Pepperoni 20 Ea.

UOM Difference

Order Guide

Base UOM

Pepperoni Cs/10# Oz.

-
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» Portion control through the use of
utensils
(Tbsp, tsp, dishers, spoodles, etc.)

» Accuracy of weights and measures
1S paramount.

0.2 ounce 6.8 ounces

Density: 2.5% Density: 85.0%




K1 Weights & Measures
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» #10 cans
» Know the yield!

Marinara Sauce

116 ounces 106 ounces

Density: 120.8% Density: 110.4%
$8.00, $0.069/0z. $7.75, $0.073/0z.
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» Batch recipes should account for the
proper yield (what the result is)

including known waste and the process
(labor)

» When the purchased product has
changed form in any way, a batch
recipe should be created to account for
the cost.

» If you don’t account for the process
and vyields, your menu level costs in
0st cases is understated!
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- Packaging is part of the raw
material cost, similar to the
ingredients

- Packaging includes:
. Bottles, lids
- Boxes
- Labels

- Wraps
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By Mark Kelnhofer, MBA
Mark Kelnhofer is the President
and CEOQ aof Retirn On Ingredients
LIC and has over 20 years in
management accounting experience

T h e A rT Of R e C i p e W ri Ti n g including ten years in restaurant

industry. He is an international

speaker on recipe costing and
menu engineering. He can be
reached at (614) 558-2239 and

Mark@ReturnOnlngredients.com.

There 1s something missing in the restaurant Without a documented method, the recipe
industry. The culinary and management teams C . cannot possibly become an effective tool to train
have a strong passion for the menu items that OnSIStenr and create a standard to abide by. The methods

they place on the menu. They indeed spend a become a critical part of standardization, quality

significant amount of time to ensure that the dish . . z . .
£ - pe rfOI" mdance Of ) he control and consistency. It is important that they

ar drink has the proper flavor profile, quality and

presentation. The process is a true art. Yet, there . . . . are documented well and match the process.

is a critical piece that in many cases is either ‘ritine a reci ¥ i i
. tical p that Y is eith recipe s Crlrlcal and Writing a recipe with portion control tools is
m-:_:m_nplet_e o _ei-";n by dt::_res not gmst.} That r h d t . very common and should be used. One missing
missing piece is the art of recipe writing. In too e documentation . G »

; C 5 C 8 costing.
many cases, the proper documentation for what SpanSL 8 t.he effect l_t has on _::rxtm;:_ In
we are all about is either incomplete or missing many cases recipes are written utilizing various

- ¢ the becomes the tensils (i.e. cup, tablespoon, teaspoon, spoodle
all together. The operators that do not have the utensils (1.c. cup, tablespoon, easpoon. spoodie,

documentation in place are the ones that may ; ' o etc.) but the quantity of product is not identified.
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Ingredients
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The most dangerous
phrase 1n the language
1S, “We've always done
1t this way.”

- Admiral Grace Hopper
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Direct
Labor

Ingredients
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El Cerrito
R State and Local

Ermeryllle Saatte - -
neme s 2]/ MInimMum Wage Rates

e i

$12.30/$12.30 5155:;1—531‘:5 35'

Berkeley : : II SEEE:E Top # = state's hourly minimum wage rate
513.?5;’513{;?5 ) ’ Bottom # = minimum cash wage for tipped employees

Daklan

Lnn Co

:i':Z.EFE_.-"S'II?_BE 5H.25,/54.95 Wapello Co. Bangor

n Franclsco Johnson Ca. $8.20,/54.92 = $8.25/54.13
£13.00,/513.00 5100/56.06 C

Sunmy vale 4 & Portland
$T.00/$11.00 @ si068/53.75

San Jose L

wH §7.25/53.26
& S11.00/53.75

£10.50,/51050
Mountain View
£13.00,/513.00

Palo Alto
£12.00,/512.00 7 = $9.60/%3.89
Santa Clara cT $10,0,/56.38
ST.I0/51110 I S5B.44/5213
os §8.25/52.23
Los Angeles -0 §9.25/§3.63
£10.50,/810.50 | W-oc snso/5277

Los Angeles Co.
510.50,/510.50

Mallbu Montgomery Co., MD
£10.50,/51050 S10.75/54.00
Pasadena Prince George's Co., MD
$10.50,/510.50 5$11.50,/53.63
Sanmta Monlca

$10.50/510.50

Unincomarated
Bernallllo Co.
$8.70/52.13

e ropuE
$8.80/5525 SantaFe Santa Fe Co.
$0.9V5213) $10.91/53.27

M States that index their wage rates yearly
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e i by 2006, Do 1 @l 2 el nreacs o SATS on July | Regson T wil ereces o 5950
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MINIMU

WAGE HIKES
POSE LABOR
CHALLENGES

Tactics to minimize the impact
of mandated pay increases

BY ROMN RUGGLESS

isbagsant epsrators are wiesllEng with misimum wage trasbaers gk el up ko wafers

Imcreascd thal are Being pleassd in many parts ol the
IS

A it calemdar immed oo 2007, eninimam wage levels
rose in 19 states and a number of local forisdicions
More hikes will come in the st beo years as part of
phasesl-in incrrases passed by lwmakers. The 10 reased

idlery coms have mude gperatins ek af lofhar msmdageimnenl mdng

“WHEN THE hMiInLM

WAGE ROSE FROM 55

AN HOUR Tt a0 AN
HOUR IN 2016, THE
NEW RULES COST

We mrew prcspli s, [ adid away

willi e whols posilion.

Hirweves, that wasn't enongh

[hegel said. “That wes ke puiting

3 Band-Aidon s | 2-mch cut™

The power af cross rening

critically thas eves.
Willie Diegel. CEO of Hew {8d World Eestaurant Hospitaliny
Croup tn New York, sand small operators are runsting out of ways to

ibsarh oF fitigate 5 imeriesd libor gosis

Chris Tripedi, founder and
pressdent of Howstan -haged

$350,000 A YEAR
ot I CTIAN & La Carte Fouduervice

Consulling Carmig, sasd lahir

In New Yark Ciry, where Begel operates thees Uncle Jacks

SRS AN I e PESTRLITAIMIS, a5 Wil @8 |acsCs Shecs arsd LisCls oS ik

Sundwach S, che mbnimiie wage incpered o Deac. 31 b 8511 a0

lovur, amd 1w il] e v 815 an b i e eod of (he sem LI DCEEL MW WRrLe

“When the dishwasher poes to $11 an ke, the broiler oL AEETRLRANT MISFILLITY GRIGF e TR S CPR I
PRy .

- i men B rooiom =

OF-HOUSE LABOR
WITHOUT OVEHTIME

LFES =i @ 100 CanCErn por
FEsLduTant .l|'l cralors. who were
ilready under pressure withoui
1 mE wg ik g dlin

Restaurant Hospitality, February 2017, p. 54
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Dana Zukofsky, Director, BDO, 100 Park Avenue, New York, NY 10017, 212-885-7236, dzukofsky@bdo.com



RESTAURANT
INSTITUTE

RN

Dana Zukofsky

4 THE COUMTER: Restaurant industry 5corecand — Q3 2016

Through 03 2016 Through 03 2015 Inc. [Dec)

& Quick Serve

Same Store Sales 1.0%
Cost of Sales 29.5%
Labor 2%
Prime Costs LT B%
.-

& Fast Casual

Same Store Sales -13%
Cost of Sales J0.5%
Labor 28.4%
Prime Costs LB B%

Y
= Casual

Same Store Sales -0.9%
Cost of sales 28.3%
Labor 325%
Prime costs 60.8%

%-_ Upscale Casual

Same Store Sales -0.2%

Cost of salas 2Z7T%
Labor 303%
Prime costs LE1%
(A Pizza

Same Store Sales 4 7%
Cost of Sales 25.7%
Labor 30.8%
Prime Costs ETO%

I.4%
P
CBT%

N3%
26.9%
S581%

28.7%
NG%
606 %

281%

29.6%
B7.T%:

25.9%
300%
571%

-15%

05%

0.9%

-0.8%

15%
0.7%

-0.4%

0.6%
0.2%

-0.4%

0.7%
0.4%

-0L2%

0%
0.8%

FY 2015

3 8%
2%
2%
LR G

4.9%
2%
2%
58 3%

16%
28.6%
321%
60.8%

16%
28.0%

29.3%
BT 4%

6.4%
25 8%
30.2%

57 1%

FY 204

3271%
27 A%
Ca7%

E
26.9%
585%

£8.8%
323%
61.1%

28.8%

289%
T

21T
295%
58.5%

inc. (Dec.

0 59%
02%
-12%

-0.4%
02%
0.2%

-0.2%
2%
-0.3%

-0.8%

0.4%
0.4%

19%
07%
-1.4%

Director, BDO, 100 Park Avenue, New York, NY 10017, 212-885-7236, dzukofsky@bdo.com
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Direct
Labor

Ingredients

Overhead
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RESTAURANT TOta]. COSt Breakdown
INSTITUTE
Cost Identification
TOTAL COST
INGREDIENTS DIRECT LABOR OVERHEAD
Food | Beverage | Culinary | Bartender
PRIME COSTS

INGREDIENTS DIRECT LABOR

CONVERSION COSTS

DIRECT LABOR OVERHEAD
TOTAL COST
INGREDIENTS DIRECT LABOR OVERHEAD
Variable | Variable | Variable | Fixed
TOTAL COST
Variable Fixed

-y



ki Labor & Overhead Costs

RESTAURANT
INSTITUTE

» Your labor and overhead can be
accounted for in the recipe

» Prep Time, Labor Routing
- Time/motion studies (stopwatch)
- Time (hours) is loaded on every recipe

» Standard Labor (BOH) Rates

- By store
- Includes wages and fringes




RESTAURANT T].me MOthl'l StUdleS

INSTITUTE

» Stopwatch time motion study

» Must |
» Must

pe in a live environment
e a controlled test

» Must |

ne the personnel that

will actually execute the
recipes



& Batch Recipe Example

Prime Cost

- We purchased ‘Basil, Fresh’ at
$8.50/# or $0.531/0z

BASIL PICKED

Ingredients Quantity UOM Cost Extended

Basil, Fresh 16.0 0Z $0.531 $8.500
Labor 0.167 hr 15.66 $2.616
Total $11.116

Yield 11.0 oz

» The new item ‘Basil Picked’ now has a
correctly stated value of $1.011/0z or
$16.18/#




RY% Direct (BOH) Labor Rate

INSTITUTE

- The direct (BOH) labor rate should
include the base rate plus any
other additional fringes associated
with those personnel

- Unemployment Insurance

- Workers’ Compensation

- Social Security & Medical

- Health, dental and vision insurance plans
- 401(k) or other retirement plans

- Vacation & Sick Pay
. Childcare




RES!HRLNT Overhead RatES

INSTITUTE
Predetermined Overhead Rate

» Based on budgeted expenses and direct
labor hours (BOH) by location.

Total Budgeted Overhead

— $0.000/hr.

T

Overhead
Rate

Direct Labor BOH Hours




RES!HRLNT Overhead RatES

INSTITUTE
Predetermined Overhead Rate

« FOH Labor & Fringes

« Advertising & Marketing
 Repair & Maintenance

« Supplies

e Training

« Utilities

« Communications
 Landscaping

e Research & Development
e Occupancy

 Taxes

Budgeted
Direct Labor Hours



& Batch Recipe Example

RESTAURANT

Total Cost

- We purchased ‘Basil, Fresh’ at
$8.50/# or $0.531/0z

BASIL PICKED

Ingredients Quantity UOM Cost Extended

Basil, Fresh 16.0 0z $0.531 $8.500
Labor 0.167 hr $15.66 $2.616
Overhead 0.167 hr  $34.97 $5.840

Total $16.956

Yield 11.0 oz

» The new item ‘Basil Picked’ now has a
correctly stated value of $1.542/0z or
$24.67/#



R AN Wine Bottle Conversions

INSTITUTE

Bottle Size Bottle Name fl. oz.
187mi Split 6.4030
375mi Half Bottle 12 6800
750mi Bottle 25.3613
1.0L Liter 33.8150
1.5 Magnum 30.7225
1.75L 44 3823
3.0L Jerobaum 101.4450
6.0L Methuselah 202.8900
9.0L Salmanazar 304.3350
120L Balthazar 405.7800

Mééééé

El[llll.' IinII Bottle I"l-!agnum Jeroboam Methuselah S5Salmanazar Balthazar
Va : l 2 4 ] 12 16

—__ .
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RESTAURANT Wll’le G].aSS POUI" COStS

INSTITUTE

750ml bottle

Bottle cost $8.99

fl. oz. 25.3613
fl. oz. cost $0.354
Pour cost $2.127

Standard recipe pour = 6.0 fl. oz.

Item Description Qty
Estancia Pinot Noir 6.00
Direct Labor 0.025

0.025

‘iverhead

Bottle Size Bottle Name fl. oz.
137 ml Split 6.4030
375mi Half Bottle 12.6806
750mi Bottle 25.3613
1.0L Liter 33.8150
1.5 Magnum 30.7225
1.75 L 44 3823
3.0L Jerobaum 101.4450
6.0L Methuselah 202 .8900
9.0L Salmanazar 304.3350
120L Balthazar A05.7300

UOM Unit Cost Extended

fl. oz. $0.354 $2.127
hr. 12.00 0.300
hr. 34.97 0.874



RESTAURANT Beer Keg Conversions

INSTITUTE

Keg Name Fl. Oz.
1/6 BBL 661
20 L 6706
1/4 BBL 992
30 L 1,014
20 L 1,691

1/2 BBL 1,984




RES!HRLNT Dl"aft Beer POUI" COSt

INSTITUTE

1 Keg Mame Fl. Oz.
/2 BBL 1/6 BBL b1

20 L 676
Keg cost $89.00
fl. oz. 1,984 1/4 BBL 332
fl. 0z. cost $0.0449 30 L 1,014
Pour cost . $O7].8 50 L 1rﬁ'91
Standard recipe pour = 16.0 fl. oz.
1/2 BBL 1,964
Item Description Qty UOM Unit Cost Extended
Sam Adams Lager 16.00 fl. oz. $0.045 $0.718
Direct Labor 0.017 hr. 12.00 0.204
0.017 hr. 34.97 0.595
S $1.517

T —



i Liquor Recipe Cost

INSTITUTE

FOUR HORSEMEN

Item Description Qty UOM Unit Cost Extended
Johnnie Walker Red 0.25 fl. oz. $0.907 $0.227
Jose Cuervo Gold 0.25 fl. oz. 0.778 0.197
Jim Beam 0.25 fl. oz. 0.562 0.140
Jack Daniels 0.25 fl. oz. 0.739 0.185
Direct Labor 0.034 hr. 12.00 0.408
Overhead 0.034 hr. 34.97 1.189

Total Cost $2.346




RESTAURANT quUOl" ReC].pe COSt

INSTITUTE

BLACK RUSSIAN

Item Description Qty
Choice of Vodka 1.50
Kahlua Coffee Liqueur 0.75
Direct Labor 0.025
Overhead 0.025

Base Recipe Cost
Well Call

UOM Unit Cost

fl. oz. $0.000
fl. oz. 0.778
hr. 12.00
hr. 34.97
Premium

=

Extended

$0.000
0.197

0.300
0.874

$1.371

Super Premium

Average

s> High



i Menu Level Costing

RESTAURANT
INSTITUTE

Mame: |(GRILLED ATLANTIC SALMOMN - Type: |Serving
Yield: |1.0000 Yield UOM: |=ach
Prep Time: |Q,0250 Hrz. Cook Time: Hrs,
Catagory: |ENTREES Shelf Life: Hrs.
Active: Kosher: &
Gluten Free: [ Halal: [
[ GL ] [ Toals ] [ Equipment ]
[ Add ] Edit Save Delete Cancel
Recpe Ingredients
i Depl... Item Mame Uten... Utensil Qty oM Comment
P I ATLANTIC SALMOM 7.00 oz,
B I SALT AMD PEPPER. MIX 0.50 1tsp 0.15 oz,
P 1 OLIVE OIL ELEMDED EX VIRGIM/CAMOLA 90/10 0.50( floz.
B HELMUT BLITTER. 1.00 oz,
B I BLANCHED HARICOT VERTS 1.00 0z.
B I GARLIC MASHED POTATOES 1.00 6 oz ladle 8.00 oz,
B I CHOPPED PARSLEY 1.00 pinch 0.02| oz
B I BREAD SERVICE 1.00| each
INGREDIENTS LABOR OVERHEAD
TYPE INGREDIENT QTyY UoM UNIT COST EXT_EH[]ED UNIT COST EXTENDED UNIT COST EXTENDED
P ATLANTIC SALMON 7.00 oz. 5 053 $ 3719
B SALT AND PEPFPER MIX 0.15 oz $ 0055 $ 0008 $ 0.006 $ 0.001 b 007 $ 0.01
P OLIVE OIL BLENDED EX VIRGIN/CA 050 floz. % 0.049 $ 0024
B HELMUT BUTTER 1.00 oz. b 0085 $ 0085 5 0.019 $ 0019 $ 0219 $ 0219
B BLANCHED HARICOT VERTS 1.00 oz. b 0,109 $ 0109 s 0.087 $ 0087 P 1015 $ 1015
B GARLIC MASHED POTATOES 5.00 oz P 0015 $ 0122 b 0019 $ 0153 P 0223 $ 1788
B CHOPPED PARSLEY 0.02 oz $ 0165 $ 0003 b 0030 $ 0.001 b 0350 $ 0007
B BREAD SERVICE 1.00 each $ 0293 P 0293 $ 0233 $ 0233 P a2mT 2717
DIRECT LABOR & OVERHEAD $ 12.000 $ 0300 5 140.000 $ 3500
Total $ 4363 $ 0793 $ 9257
$ 14.413 Costieach | § 4.363 $ 0793 $ 9267
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Menu Level Costing

RESTAURANT
INSTITUTE
Mame: |(GRILLED ATLANTIC SALMOMN - Type: |Serving
Yield: |1.0000 Yield UOM: |=ach
Prep Time: |Q,0250 Hrz. Cook Time: Hrs,
Catagory: |ENTREES Shelf Life: Hrs.
Active: Kosher: &
Gluten Free: [ Halal: [
[ GL ] [ Toals ] [ Equipment ]
[ Add ] Edit Save Delete Cancel
Recpe Ingredients
i Depl... Item Mame Uten... Utensil Qty oM Comment
P I ATLANTIC SALMOM 7.00 oz,
B I SALT AMD PEPPER. MIX 0.50 1tsp 0.15 oz,
P 1 OLIVE OIL ELEMDED EX VIRGIM/CAMOLA 90/10 0.50( floz.
B HELMUT BLITTER. 1.00 oz,
B I BLAMCHED HARICOT VERTS l,ﬂg Frs
B [¥] |GARLIC MASHED POTATOES 1.00 & oz ladle atriIne Cost
B I CHOPPED PARSLEY 1.00 pinch 0.02] oz,
B [¥] |EREAD SERVICE 1.00 Ea*
T’INGREDIEI‘-IIS LABOR \J OVERHEAD
TYPE INGREDIENT QTyY UoM UNIT COST EXTENDED UNIT COST EXTENDED UNIT COST EXTENDED
P ATLANTIC SALMON 7.00 oz. 5 053 $ 3719
B SALT AND PEPFPER MIX 0.15 oz $ 0055 $ 0008 $ 0.006 $ 0.001 b 007 $ 0.01
P OLIVE OIL BLENDED EX VIRGIN/CA 050 floz. % 0.049 $ 0024
B HELMUT BUTTER 1.00 oz. b 0085 $ 0085 5 0.019 $ 0019 $ 0219 $ 0219
B BLANCHED HARICOT VERTS 1.00 oz. b 0,109 $ 0109 s 0.087 $ 0087 P 1015 $ 1015
B GARLIC MASHED POTATOES 5.00 oz P 0015 $ 0122 b 0019 $ 0153 P 0223 $ 1788
B CHOPPED PARSLEY 0.02 oz $ 0165 $ 0003 b 0030 $ 0.001 b 0350 $ 0007
B BREAD SERVICE 1.00 each $ 0293 P 0293 $ 0233 $ 0233 P a2mT 2717
DIRECT LABOR & OVERHEAD 3 12.000 $ 0300 5 140.000 $ 3500
Total $ 4363 $ 0793 $ 9257
413 Costleach | § 4363 $ 0793 $ 9257

$ 14
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Menu Level Costing

RESTAURANT
INSTITUTE
Mame: |(GRILLED ATLANTIC SALMOMN - Type: |Serving
Yield: |1.0000 Yield UOM: |=ach
Prep Time: |Q,0250 Hrz. Cook Time: Hrs,
Catagory: |ENTREES Shelf Life: Hrs.
Active: Kosher: &
Gluten Free: [ Halal: [
[ GL ] [ Toals ] [ Equipment ]
[ Add ] Edit Save Delete Cancel
Recpe Ingredients
i Depl... Item Mame Uten... Utensil Qty oM Comment
P I ATLANTIC SALMOM 7.00 oz,
B I SALT AMD PEPPER. MIX 0.50 1tsp 0.15 oz,
P 1 OLIVE OIL ELEMDED EX VIRGIM/CAMOLA 90/10 0.50( floz.
B HELMUT BLITTER. 1.00 oz,
B I BLAMCHED HARICOT VERTS 1.00 0z,
B I GARLIC MASHED POTATOES 1.00 6 oz ladle 8.00 oz, li,!ZZI ‘ i,Sl
B I CHOPPED PARSLEY 1.00 pinch 0.02| oz f
B [¥] |EREAD SERVICE 100 each A
T’INGREDIEHTS LABOR OVERHEAD \
TYPE INGREDIENT QTyY UoM UNIT COS EXT_ENDED UNIT COST EXTENDED UNIT COST EXTENDED
P ATLANTIC SALMON 7.00 oz. 5 053 $ 3719
B SALT AND PEPFPER MIX 0.15 oz $ 0055 $ 0008 $ 0.006 $ 0.001 b 007 $ 0.01
P OLMNE OIL BLENDED EX VIRGIN/CA, 050 floz. % 0.049 $ 0024
B HELMUT BUTTER 1.00 oz. b 0085 $ 0085 5 0.019 $ 0019 $ 0219 $ 0219
B BLANCHED HARICOT VERTS 1.00 oz. b 0,109 $ 0109 s 0.087 $ 0087 P 1015 $ 1015
B GARLIC MASHED POTATOES 5.00 oz P 0015 $ 0122 b 0019 $ 0153 P 0223 $ 1788
B CHOPPED PARSLEY 0.02 oz $ 0165 $ 0003 b 0030 $ 0.001 b 0350 $ 0007
B BREAD SERVICE 1.00 each $ 0293 P 0293 $ 0233 $ 0233 P a2mT 2717
DIRECT LABOR & OVERHEAD 3 12.000 $ 0300 5 140.000 $ 3500
Total $ 4363 $ 0793 $ 9257
413 Costleach | § 4363 $ 0793 $ 9257

$ 14
i
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Question of the Day
How many intentional
not-for-profit restaurants
do you know?




). Menu Engineering

Nonprofit Restaurants Pay Back
Communities

yan Saari never wanted to get into
the restaurant business. Saari, a
pastor, and some likeminded
people in Portland, Oregon, origi-
nally planned to start a nonprofit
organization to better the com
munity. But they looked around and real-
ized there were already hundreds, if not
thousands, of nonprofits serving the
Portland area—many of them spending
significant time and resources on fund-
raising, So, instead of starting their own
foundation or nonprofit organization,
Saari’s group decided to start a restau-
rant and pub that would pump its earn
ings into existing community efforts.
‘Anybody that knows business, par-
ticularly the restaurant industry, knows
restaurants aren’t always big money

FSR Magazine, By Kevin Hardy, December 2014, p. 71-72.



T Menu Engineering

INSTITUTE

» Your menu(s) are what you are in
the business to do.

» Types of Menus
> Lunch
- Dinner
> Brunch
- Banquet
- Kids
» Pricing Structures
- By Markets, Demographics




RESTAURANT
INSTITUTE

« What are we
engineering?

Engineering
sections of the
menu

STARTERS
S e
Hxnxxn $10

ELUE CMEESE CHIFS
Hoesamads potsio chepe with bles choow and.
wcnl o $006) it

PoT STICE=R:

Scmmed pork pel shickers with hotsin ghas
i)

CaramMazyt
Somonad Friod oalerser with daw, lemon

ikl ard rearirees s

CBRAR CAEES®
Pen seared crsh cabes sorvod with mastard
wowd v lene wrd wpiey dime 800 (6

STEAMED MUssELSE
Sorved with garlic crosiors m a chardonmey

cream mascn 300K

SOUP & SALAD

CLasaC CAFRAR

Wodge of momene with peris pemscen cexp
L]

[N=ALATA MITTA

Sorved wilk roasicd lommsloo, pons muis,
sharred med onton, porgoruo s end eveosds
)

ELT WEDGE SaLan
Served wrih blew cheew dresning, bacon, omion
aned hormmdes 301060

SPIMACH SALAD
Topped with srowbemios, goal choose and &
rood poppy med drosang 20000

Romeere loppad wilk cheddar chooes, bacos,

Eemmar] berh garl
"mlﬁr“nu ma i

COEB SaLAD
Romeere eppad wilh dcad bocam,

)l!
two spaons

“Beeause Everyone Has Fi
No One Should Keep ™

& it o sy e e b i T Sypiairm
Forrichin 3 s’ o Wbt Tt Tt " hesbioien

OUR SPECIALTIES
e

CHMICKEN PARMETAN
Hxnae H10

GPILLED HAMGER STEAK
Served Witk roasied red skim poinices and
g with = coprmec dorm-glaer 1106

CMICEEN PICATTA

reer wrgge | oy parts loppod with m whiis wine
caper swee H10G

PASTAS
o e

SaLMON PETTUCIHT
With m ol maxe $5000

SPAGHETTI & MEATRAILS
oo 000

SMRIMP, SALEAGE & CORN
Liveunat
Seread wilh clenimo posis muce $000

CLAMs & LoaGmat
With = whiic buifer sexcs S0050

Em PoRE CHOP
witk prreapple chsbry srved wikk
'p:h.l.n':-'dw ;‘W

LaME STEW

Serend wilk gurbi: membed prisioes and b
carrstn S50

CricEEN Maszara
Sorred wikk gaiic meabed poticos, Towriod
rocchin mmd apaush S50

FILET oF BEE*

Served wilk l:ll.lql:l (Bt e L F
weth chipriic shw ke demi-glaus

& oo BEOG, 9 ox R0

PAN SEAPED SALMON*
With cumenber rice peiaf and dill cresrs. mues
torppd wwith m cocumber i rolish. 30000

MEATLOAF
Wit garbc ruhed pobaioes, groes boazs
topped with & wild mushmon grovy LU

SIDES & TOPPINGS

u.rdh.l.ndulrdn-_ln:ld::hn.n:l.hblw.
e droweng LN

Tiosaaro Basi Soup
p— e

SOUF OF THE Day
Hxnax cmmmwmw

Py

ASPARAGUS  $00d

GARLIC MASHED POTATOES #0

VEGETARLE OF THE DAY 3000

SAUTEED MUSHROOMS &0

FrENC FRIES 00

RcaToed
Wath masiced lomsiors, bullon muskroons,
kxlemin ohves e leron gerie =il $0000

Wath ufricd cgg 36050

CHEESEEUR GER.
Hmnmen $100

EGGRLANT SaMDwICH

With masied lormuiom, red peprers end peodin
muce $0.00

ELT
e L0 Add Salmon® H100

ot & Sasowocs CoMED
Chooses half version of mer sedwiches with o
cup ol soup 3000

DESSERT

e
ek el

VANTLA CREME ERILEE
Servad wilk waldherry compoie 30,00

Topped vamills i crosm snd snglaec 3000

MlacanasEs NUT CHOCOLATE
TORTE
With vmile e cemm H100

BaMaNA NAFOLEAW
Servad wilhs cxrerschived hanasa: 32000

ook ro ovder. Coinmag fow of nddrcovked mactn Sowdry, kgiod e FlaN oF g Sy iiarid e il off oo e 0 dupacially e cana e sedcad condisaa
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« What are we
engineering?

Engineering
sections of the
menu
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« What are we
engineering?

Engineering
sections of the
menu
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caper swee H10G
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SPAGHETTI & MEATRAILS
oo 000

SMRIMP, SALEAGE & CORN
Liveunat
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CLAMs & LoaGmat
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CLasaC CAFRAR
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Served wrih blew cheew dresning, bacon, omion
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weth chipriic shw ke demi-glaus
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e droweng LN

Tiosaaro Basi Soup
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ELT
e L0 Add Salmon® H100
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e
ek el
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sections of the
menu

STARTERS
S e
Hxnxxn $10

ELUE CMEESE CHIFS
Hoesamads potsio chepe with bles choow and.
wcnl o $006) it

PoT STICE=R:

Scmmed pork pel shickers with hotsin ghas
i)

)l!
two spaons

“Beeause Everyone Has Fi
No One Should Keep ™

& it o sy e e b i T Sypiairm
Forrichin 3 s’ o Wbt Tt Tt " hesbioien

CaramMazyt
Somonad Friod oalerser with daw, lemon

ikl ard rearirees s

CBRAR CAEES®
Pen seared crsh cabes sorvod with mastard
wowd v lene wrd wpiey dime 800 (6
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Sorved with garlic crosiors m a chardonmey

cream mascn 300K
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COEB SaLAD
Romeere eppad wilh dcad bocam,

OUR SPECIALTIES
e

CHMICKEN PARMETAN
Hxnae H10
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Served Witk roasied red skim poinices and
g with = coprmec dorm-glaer 1106
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o e
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ot & Sasowocs CoMED
Chooses half version of mer sedwiches with o
cup ol soup 3000
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e
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« What are we
engineering?

 Engineering
sections of the
menu

e Similar dishes in
different categories
should be analyzed
separately.

STARTERS
o e

Hxnxxn $10

ELUE CMEESE CHIFS
Hoesamads potsio chepe with bles choow and.
wcul bz 520080

PoT STICE=R:

Simrmoed pork pol shidoer with hotan ghes
i)

CaramMazyt
Sommorad Friod oalerser with spicy daw, lemon)

il ard rmarirees meuee S

CRAR CAEES®
Pen seared crsh cabes sorvod with mastard
wowd v lene wrd wpiey dime 800 (6

STEARMED MussESE
Sorved with garlic crosiors m a chardonmey

cream mascn 300K

SOUP & SALAD
- —

CLasaC CAFRAR

Wodge of momene with peris pemscen cexp
L]

[N=ALATA MITTA

Sorved wilk roasicd lommsloo, pons muis,
sharred med onton, porgoruo s end eveosds
)

ELT WEDGE SaLan
Served wrih blew cheew dresning, bacon, omion
aned hormmdes 301060

SPIMACH SALAD
Topped with srowbemios, goal choose and &
rood poppy med drosang 20000

EEQ CPOICEEN SALAD
Romeere loppad wilk cheddar chooes, bacos,
[ELTEr R XY trmsad m n bevh garliz

dreasing 1

COEB SaLAD

Romeere leppad wilh dioal omsiocs, beon,
bard bnlicd ogp and preled chcken weih Boo
e droweng LN

Tiosaaro Basi Soup
p— e

SOUF OF THE Day
Axnxx cmﬂmwhw

)l!
two spaons

‘Beecauce Everyone Has Hunger,
No One Should Keep ™

& it o sy e e b i T Sypiairm
irrrichin 4 swtes” i Ve Tomw Tt (Tl Co i Siim.

OUR SPECIALTIES
e

CHMICKEN PARMETAN
Hxnae H10

GPILLED HAMGER STEAK
Served Witk roasied red skim poinices and
g with = coprmec dorm-glaer 1106

CMICEEN PICATTA
reer wrgge | oy parts loppod with m whiis wine
oy mure 005

PASTAS
e

SaLMON PETTUCIHT

With wclern mawn $0000

EESNsE PORE CHOR
T: witk prreapple chsbry srved wikk
membed poisiocs mxd mpanpo 8106

LaME STEW
Serend wilk gurbi: membed prisioes and b
carrstn S50
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Sorred wikk gaiic meabed poticos, Towriod
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FILET oF BEE*
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& o BEUOG, 9 ox )
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Wath ufricd cgg 36050

CHEESEEUR GER.
Hmnmen $100

EGGRLANT SaMDwICH

With masied lormuiom, red peprers end peodin
muce $0.00

PAN SEAPED SALMON*
With cumenber rice peiaf and dill cresrs. mues
torppd wwith m cocumber i rolish. 30000

ELT
e L0 Add Salmon® H100

ot & Sasowocs CoMED

Chooses half version of mer sedwiches with o

MEATLOAF
Wit garbc mashed polwines, groes bewra
topped with & wild mushmon grovy LU

SIDES & TOPPINGS
— 'dh'—
ASPARAGUS #0060
GARLIC MaADIED POTATOES #0000
VEMETARLE OF THE DAY S0
SAUTEED MUSHROOME i
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cup ol soup 3000

DVESSERT
—p—————————
VANTLA CREME ERILEE
Servad wilk waldherry compoie 30,00

Topped vamills i crosm snd snglaec 3000

MlacanasEs NUT CHOCOLATE
TORTE
With vmile e cemm H100

BaMaNA NAFOLEAW
Servad wilhs cxrerschived hanasa: 32000
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www.jgilberts.com

WOOD-FIRED STEAKS & SEAFOODD

SINGLE MALT SCOTCHES SINGLE BARREL & SMALL
Glenfiddich 2y 11 BATCH BOURBONS/WHISKEY
) 18y 16 Elijah Craig 12y 10
Gleniivet 12 yr. n Basil Hayden 10
1eyr. 17 Bernheim Original
oot Macallan 1y 13 Whesl Wiskey 1l draft
v 1Byr 23 Bookers 12 Bass e
5yr. 69 Knoh Creek 11 b
Oban iy 13 Jack Daniel's Single Barrel 12 Bels Seasanal
......... Talisker 10yr. 13 Woodford Reserve 12 S
Cragganmore 12yr 11 1792 Ridgemond reserve 10
Dalwhinnie By 10 Bakers 10 Samon Aooas
Glenkinchie 10yr. 10 Stella drtis
Glenmarangie 10yr. 12
Lagavuli Toyr. 13
i 4 BLENDS Aok abut
e P P R L I R T Ehi'ﬂsnﬂgﬂ uw ” Eurmnﬂﬂ
Crown R 1 =
COGNAC i
e Bushmills 10
Courvoisier V510 Jameson 10
vaP 12 Tullamore Dew 10
Romy Warin VS0P 14 hwinWekor  _Rol 1§
Remy Martin
luui: XUl 10z.100 | 20z 180 sl
NUTTY m:snm; Haxysgshhtrea;n & Frangelico
THE EUROPEAN Brandy & Sambuca
SPECIALTY 05 cuazy rand Mamier Kahiua & Brandy 9

COFFEE rwist crime de cacao, Vanilla Liqueur & Tuaca 9
SWEET TOOTH Ameretin & Chamberd Raspberry Liqueur §
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HUNGRY?

Order here.

This Kiosk Accepts

o [
- e

TAP ANYWHERE TO START




ki Cost-Volume-Profit (CVP)
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The components that we will be analyzing:
» Menu items in the category

» Quantity/volume sold

» Selling Price

] PRODUCT COSTS:

» } Unlt COSt Ingredients, Direct
Lab d Variabl

» Cost Percentage abor and Varlable

» Gross Margin Per Plate

: : : PERIOD COSTS:
» Contribution Margin Fixed Overhoad

and Profit




ki Cost-Volume-Profit (CVP)

RESTAURANT
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The components that we will be analyzing:
» Menu items in the category
» Quantity/volume sold
» Selling Price
- TOTAL COSTS:
» 3 U]’]_]_t COSt Ingredients, Direct
Labor and Total
» Cost Percentage Overhead
» Gross Margin Per Plate

» Total Profit PROFIT
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“You cannot place
percents in your
pocket!”
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Change the focus from cost
percent to gross margin dollars

Menu Item Qty Menu Unit Cost % Unit
Sold Price Cost GM $s
Pasta Fettucine 1 $11.99 $1.98 16.5% $10.01
Filet Mignon 1 $32.95 $12.49 37.9% $20.46

Which one would you rather have?
Do we focus too much on cost percents?
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Items that are sold at a loss that
will result in other menu items
being sold at a profit.
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RESTAURANT
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Items that arg sold at a loss that
will result er menu items
being s at a profit.

Drive profits!
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POV

(

Plowhorse Star
High PI %, Low GM §$s High PI %, High GM $s

Popularity Index %

Dog

Low PI %, Low GM $s Puzzle

Low PI %, High GM $’s

Average Unit Contribution Margin $
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POV

Plowhorse
High PI %, Low GM §

-

Popularity Index %

Dog
Low PI %, Low GM $s

‘

Puzzle
Low PI %, High GM $’s

Average Unit Contribution Margin $




i1 Dog/Star Graph Flaws
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Flaw #1

Traditional Dog/Star reports only
analyze entrees only.




i1 Dog/Star Graph Flaws

RESTAURANT
TTTTTTTTT

Flaw #1

Traditional Dog/Star reports only
analyze entrees only.

Flaw #2

The calculation looks as unit
contribution margin as a base.
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Unit Contribution Margin
Unit Contribution Margin =
Sales Price less Variable Costs

Our Variable Recipe Costs
Ingredients
Direct Labor
Variable Overhead
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Unit Contribution Margin
Unit Contribution Margin =
Sales Price less Variable Costs

Our Variable Recipe Costs
Ingredients
DireCt Labor Variable Costs
not typically

Variable Overhead | soinrere
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Flaw #1
Traditional Dog/Star reports only
analyze entrees only.
Flaw #2
The calculation looks as unit
contribution margin as a base.
Flaw #3
The graph plots all entrees together.




ki

RESTAURANT
INSTITUTE

Which menu item should be reviewed?

SALADS

Menu Item

Chopped Salad
Wedge of Iceberg
Caesar Salad
House Salad

Averages

Menu
Price

$5.50
$5.50
$5.50
$5.50
$5.50

Menu in place for 6 months.

Unit
Cost

$0.43
$0.33
$0.41
$0.48
$0.41

Cost %

7.8%
6.0%
7.5%
8.7%
7.5%

Cost Volume Profit
Example

Unit

Profit $s

$5.07
$5.17
$5.09
$5.02
$5.09
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Which menu item should be reviewed?

SALADS

Menu Item

Chopped Salad
Wedge of Iceberg
Caesar Salad
House Salad
Averages

If the decision was based on cost percent alone, the ‘House Salad’
would be reviewed for action.

Menu
Price

$5.50
$5.50
$5.50
$5.50
$5.50

Menu in place for 6 months.

Unit
Cost

$0.43
$0.33
$0.41
$0.48
$0.41

Cost %

7.8%
6.0%
7.5%
8.7%
7.5%

Cost Volume Profit
Example

Unit

Profit $s

$5.07
$5.17
$5.09
$5.02
$5.09
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Which menu item should be reviewed?

SALADS

Menu Item

Chopped Salad
Wedge of Iceberg
Caesar Salad
House Salad
Averages

Menu in place for 6 months.

Qty
Sold

1,664
1,183
1,508
2,041

Menu

Price
$5.50
$5.50
$5.50
$5.50
$5.50

Unit
Cost

$0.43
$0.33
$0.41
$0.48
$0.41

Cost %

7.8%
6.0%
7.5%
8.7%
7.5%

Cost Volume Profit
Example

Unit

Profit $s

$5.07
$5.17
$5.09
$5.02
$5.09

Total

Profit $s

$8,437

$6,116

$7,676
$10,246

If you would have chosen the ‘House Salad’, you would have reviewed
the menu item driving the most dollars to cover fixed overhead costs

and profit and possibly removing it from the menu.
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Which menu item should be reviewed?

SALADS Menu in place for 6 months.

Menu Item Qty Menu Unit Cost % Unit Total GM MM Rank
Sold Price Cost Profit Profit $s
Chopped Salad 1,664  $5.50 $0.43 7.8% $5.07 $8,437 L H Plowhorse?
Wedge of Iceberg 1,183  $5.50 $0.33 6.0% $5.17 $6,116 H H Star?
Caesar Salad 1,508 $5.50 $0.41 7.5% $5.09 $7,676 H H Star?
House Salad 2,041  $5.50 $0.48 8.7% $5.02 $10,246 L H Plowhorse?
Averages $5.50 $0.41 7.5% $5.09

MM =(1/4) *.7 =17.5%; GM = $32,474 / 6,396 = $5.08
Flaw: Gross margin rank for dog/star calculation is based on unit level
only, not extended contribution margin dollars.
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Which menu item should be reviewed?

SALADS Menu in place for 6 months.

Menu Item Qty Menu Unit Cost % Unit Total GM MM Rank
Sold Price Cost Profit Profit $s
Chopped Salad 1,664  $5.50 $0.43 7.8% $5.07 $8,437 L H Plowhorse?
Wedge of Iceberg 1,183  $5.50 $0.33 6.0% $5.17 $6,116 H H Star?
Caesar Salad 1,508 $5.50 $0.41 7.5% $5.09 $7,676 H H Star?
House Salad 2,041  $5.50 $0.48 8.7% $5.02 $10,246 L H Plowhorse?
Averages $5.50 $0.41 7.5% $5.09

MM =(1/4) *.7 =17.5%; GM = $32,474 / 6,396 = $5.08
Flaw: Gross margin rank for dog/star calculation is based on unit level
only, not extended contribution margin dollars.
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$5.00 $5.02 $5.04 $5.06 $5.08 $5.10 $5.12 $5.14 $5.16 $5.18

Menu Item Unit Gross Margin $s
$32,475 /6,396 = $5.08



i Stellar / Cellar Graph

RESTAURANT
INSTITUTE
/ BA.NK :
The Engineer
 Reengineering of Menu Items I

e Labor Process Improvements

i « Alternative ingredients Stellar - The Bank
S « Menu placement * Sacred Items

& | » Price increase possibility - Most Profitable Items

2

5

= The Cellar The Push or Sell
8" « New menu item opportunity « FOH Suggestive Selling
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e Review price with value
proposition; price too high?
e Quality or flavor issue

Menu Item Total Profit $s
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& | » Price increase possibility - Most Profitable Items
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= The Cellar The Push or Sell
8" « New menu item opportunity « FOH Suggestive Selling

R * Exception: Unique menu item « FOH Contests

e Review price with value
proposition; price too high?
e Quality or flavor issue

Menu Item Total Profit $s
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Menu Item Total Profit $s
$32,475 /4 =$8,119
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Which menu item should be removed?

SALADS

Menu Item

Chopped Salad
Wedge of Iceberg
Caesar Salad
House Salad
Averages

Menu in place for 6 months.

Qty
Sold

1,664
1,183
1,508
2,041

Menu
Price

$5.50
$5.50
$5.50
$5.50
$5.50

Unit
Cost

$0.43
$0.33
$0.41
$0.48
$0.41

Cost %

7.8%
6.0%
7.5%
8.7%
7.5%

Unit

Profit $s

$5.07
$5.17
$5.09
$5.02
$5.09

Cost Volume Profit Example

Profit $s

$8,437
$6,116
$7,676
$10,246

The proper item to target to be reviewed is the ‘Wedge of Iceberg’.
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» Review the menu placement
» Reengineer an existing menu item
> Review process
- Alternative ingredients
> Price increase
» Remove the item and create a new item
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Menu Item Qty Menu Unit Cost% Unit Total
Sold Price Cost Profit $s Profit $s
Wedge of Iceberg 1,183 $5.50 $0.33 6.0% $5.17 $6,116
New Menu Item - $TBD $TBD > $5.17

When engineering the new menu item, attempt to
create the item that will increase the average
gross margin on the item being removed. In this
case - $5.17/menu item.
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SALADS

Menu Item Qty

Sold

{House Salad 2,041
Chopped Salad 1,664
Field Greens NEW
Caesar Salad 1,508

Averages

Menu
Price

$5.50
$5.50
$5.75
$5.50
$5.56

Unit
Cost

$0.48
$0.43
$0.43
$0.41
$0.44

Cost %

8.7%
7.8%
7.5%
7.5%
7.9%

Menu Placement

Unit

Profit $s

$5.02
$5.07
$5.32
$5.09
$5.12

Total
Profit $s

$10,246
$8,437

$7,676

When reading the menu, customers read from top to bottom of
the category they are looking at. Place the menu items that

drlve the most contribution margin to the top. The two top
items are my highest “The Bank” category items.
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The Eyes Have It: Retailers
Now Track Shoppers’ Retinas

By EMILY GLAZER

Consumer-products compa-
nies are turning to new technol-
ogy to overcome the biggest ob-

-stacle to learning what shoppers
really think: what the shoppers
say.

It turns out consumers aren't
a very reliable source of infor-
mation about their own prefer-
ences. Academic research has
shown focus-group subjects try
to please their testers and over-
estimate their interest in prod-

"ucts, making it hard to get a
read on what waorks. But getting .
testing right is crucial for con- P&G and Unilever are using sensor-equipped
sumer-products companies be-

cause they ship high volumes Slasses to figure out what attracts shoppers.
and lack direct contact with

SensoMotoric Instruments

aot Journal, “The Eyes Have It: Retailers Now Track Shoppers’ Retinas’,



ki

RESTAURANT Menu Placement & Eye GaZE

INSTITUTE

A "heat map’ Unilever created by tracking eve movements.

Marketers Track Shopper Retinas

Consumer-products companies are using new technology to
figure out what attracts consumers® attention.

t Journal, “The Eyes Have It: Retailers Now Track Shoppers’
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“Desirable Placement”
Area

"Optimum Position”
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International Journal of Hospitality Management 31 (2012) 1021-1029

.1

Contents lists available at SciVerse ScienceDirect

International Journal of Hospitality Management

Hognitality

e

1 SEVIER journal homepage: www.elsevier.com/locate/ijhosman

Eye movements on restaurant menus: A revisitation on gaze motion and
consumer scanpaths

Sybil S. Yang*

Comnell University, School of Hotel Administration, GE0p Statler Hall, Cornell University, Ithaca, NY 14853, United States

ABSTRACT
“Results offer an average menu scanpath ... and suggests
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» If the menu layout is structured
with the most profitable items on
top, it should not be a secret!

» FOH personnel can play an active
roll in suggesting to the customers
items that drive profit!
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Takeaway #1

Understand the impact recipe
costing has on menu
engineering. If costs are
understated, profits are
overstated!
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Takeaway #2
Your menu is too

Important to guess at!
Guessing is not good enough!

There is too much as risk.
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Takeaway #3

Unique printed menus should
be engineered separately.
Engineer any menu that is in
print or displayed.
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Takeaway #4

Engineer sections of menu.
Do not engineer the
complete menu in whole.
Decisions should be made
within each menu category.
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Takeaway #5

“You cannot place percents in
your pockets!”. Shift the
focus from cost percents to
cost volume profit methods.
Look at total profitability!
Money in the bank!
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Takeaway #6

Make decisions not only
based on the passion and
emotion of the menu item -
but also empirical data. Be
methodical.
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Takeaway #7

The menu layout and
placement of menu items
does matter. Place higher
contribution margin items

on top in descending order.




ki The Top Takeaways

RESTAURANT
TTTTTTTTT

Takeaway #8

Consider and vet systems to
assist in the process.
Utilizing Excel (MBE) is both
time consuming and
cumbersome.
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Takeaway #9
This is your call to action!

Start the process. If you do
not have adequate time or
skills, get some professional
assistance!
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Takeaway #10
To ensure success -
The bottom line is
know your costs!
Plan for success!
Be proactive, not reactive!
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The Book of Yields: Accuracy in Food
Costing and Purchasing Plastic Comb —

December 20, 2010
by Francis T. Lynch (Author)

Wwirsryryy ~ 35 customer reviews
ISBEN-13: 978-0470197493 ISEN-10: 0470197498 Edition: 87

T E.
BOOK"
OF YIELDS

Note: This reference is NOT comprehensive. You need to practice the
costing methods discussed in this presentation.
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Chef's Book of Formulas, Yields, and

Sizes Hardcover — March 14, 2003
by Amo Schmidt ~ [(Author)

wrirdriris ~ 11 customer reviews

Look inside ¥

CHEF'S BOOK

aF

FORMULAS,
¥YIELDS
& SIZES

ELTLIETTIILE

ARMND SCHMIODT

LB L ]

Note: This reference is NOT comprehensive. You need to practice the
Qsting methods discussed in this presentation.



k3 Reference Books

RESTAURANT
INSTITUTE

The Culinary

Pocket Resource of

Yields, Weights,

‘Densities, & Measures
A pocket handbook o assist in
- the accuracy of recipe costing.

XY Mark Kelnhofer, MBA

i
i

%37

I
i

The Culinary Pocket Resource of Yields,
Weights, Densities, & Measures, 3rd

Edition Paperback — July 14, 2016
by Mark Kelnhofer (Author)

Be the first to review this item

k See all formats and editions

Paperback
from $19.95

| Mew from 51585

The true companion to assist today's restaurant and foodservice
operators in increasing the accuracy of their recipe cost
identification and menu engineering processes.

Note: This reference is NOT comprehensive. You need to practice the
Qsting methods discussed in this presentation.
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The Culinary Pocket Resource of Yields,

The Culinary Weights, Densities, & Measures, 3rd
Pocket Resource of il
Yields, Weights, Edition Paperback — July 14, 2016
Densities, & Measures by Mark Kelnhofer (Author)
A pockel handbook 1o assist in

the accuracy ﬂf_recfpe costing. Be the first to review this item

4  GETITON

Y

Mark Kelnhofer, MBA ) ' m

a [ Download on the
— ‘ App Store
RESTAURANT

INSTITUTE

Search “Restaurant Institute”
$1.99
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Labor Time Conversions
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Food Grading

Waeights & Measures
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Can Yields

Dessert Fillings

Dessert Toppings

Dry Goods
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am;an Books ¥ Return On Ingredients Q Sth thousands of deals

EN Hello. Sign in
Departments ~ Your Amazon.com  Today's Deals & ~ Account & Lists ~ Orders Try Prime ~ - Cart

Books Advanced Search Mew Releases MEW! Amazon Charts Best Sellers & More The Mew York Times® Best Sellers Children's Books Textbooks

Back to search results for "Return On Ingredients"

Return On Ingredients 2nd Edition share M 1 W @

Paperback - July 31, 2017
by Mark Kelnhofer (Author) See All Buying Options |

Be the first to review this item

¢ See all formats and editions Add to List
‘ FPaperback ‘
from $27.95 Have one to sell? Sell on Amazon
Controlling Food & Beverage Coits 1 New from $27.95
To Improve Efficlencies & Profits!
By Mask KB nHoFER, CFBE, MBA
SecoNp EpiTiON A must have for EVEry culinaran and foodservice pmfessional_

Learn about the importance of recipe costing, inventory
management, cost controls, performance benchmarking, just-in-
time (JIT) practices, menu engineering, financial analysis to
benefit your operations. A primer that all within the industry should
possess in order to be successiull

See this image
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Increasing the Accuracy
of Recipe Costing

| Published Articles

By Mark Kelnhofer, MBA

Mark Kelnhofer is the President
and CEQ of Return On Ingredients
LLC and has over 20 years in
management accounting experience
including ten years in restaurant
industry. He is an international
speaker on recipe costing and
menu engineering. He can be
reached at (614) 558-2239 and

Mark@ ReturnOnlngredients.com.

A fairly accurate assessment of current
restaurant and catering operations today do not
have accurate recipes costs. Recipe costs are the
foundation of much more strategic functions such
as the menu engineering process and theoretical
benchmarking. The recipe is the base for many
other aspects of the business, and is all too often
something not given enough attention. Too often
recipes generally are written in cookbook terms
and not manufacturing terms. There are several
concepts to assist in obtaining accurate costs.

The first is to understand what it means to
treat recipes like manufacturers. The basic rule

need to account for the associated weights. For
example, a one ounce spoodle of feta cheese is
not going to be an ounce for costing.

Up to this point we have discussed only ingredient
costs and their change in the process. We have
not mentioned as of yet the two other factors of
cost: labor and overhead. Many 1ndustries have
been in the practice of costing out their products
to include prime and total cost. Why is it then
the restaurant industry doesn’t indentify these
costs? It becomes an incredible tool once we
have added these two cost components to the
recipe cost. With this information we are now

the personnel that are actually responsible to
execute the recipes. Once the time standard
has been established we can then multiply that
against both a labor rate and overhead rate per
hour to come up with our total costs.

Labor rates should include more than just the
base rate, but also all the other benefits and
fringes that are paid to employ and retain that
employee. Examples include unemployment
insurance, payroll taxes, health insurance,
and 401(k) contributions. Overhead rates are
determined through the budgeting process (pre-
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Published Articles

By Mark Kelnhofer, MBA

Mark Kelnhofer is the President
and CEQ of Return On Ingredients

Improve Your Menu Engineering

Are You Costing Your Company

Thousands By Not Conducting

The Proper Analysis?

.‘.'.'G.‘ici‘_‘Pc".".‘.'E‘."if ac

including ten years in restaurant

Mark@ ReturnOnlngredients.com.

LLC and has over 20 years in

DUNting experience

industry. He is an international
speaker on recipe costing and
menu engineering. He can be
reached at (614) 5358-2239 and

The term “menu engineering” is not used by all
restaurant operators. However, it is a definite
process that all restaurants, single and multi-unir,
should be utilizing. The process of determining
which items need to be removed or modified
versus which ones should be added to a menu
can be a complex one. Too often mistakes are
made which can hurt the future profitability of the
company. In some cases decisions are made off
of the passion and emotion that is involved with
the mem irem and nor necessarilv the numbers

Using accurate recipe
costing as a base along with
analysis of gross margin per
plate, the restaurant location

can make methodical

decisions that can only assist

designed menu items and compare the gross
margins per plate for each item. The goal is to
ensure that the gross margin dollars per plate does
not decrease. If the current menu item is replaced
with a new menu item that results in a lower gross
margin per plate, vou may be reducing the overall
chances for improved profit. If this decision is
made, there will also be a need to increase the
volume sold to make up any lost margin dollars
trom the change. The goal should be to replace
a current ment item with a new one thar will
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If you have any questions, contact me!
Mark@RestaurantInstitute.com

614.558.2239

Connect with me on
Linked In!




