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Cost Control Case Study

Just Desserts is a new quick-service restaurant specializing in desserts and beverages.  While the operation has quickly developed a reputation for serving wonderful desserts and is always busy, the manager is puzzled.


The manager has hired you to help fix the problem.  Here is what you already know about Just Desserts:

1. Customer counts are increasing, but revenues are decreasing.

2. Some servers are complaining about the small tips.  Many customers are requesting that the servers themselves add 15% to the bill as the gratuity.  Some of the servers do not have strong math skills and are not adding in the tip.

3. The cooks have complained to the manager that they can’t read the servers’ scribbles on the blank sales checks and are making mistakes on the orders.  As a result some of the desserts and beverages have to be remade.

4. Just Desserts opened the month of March with $1,500 in its food inventory and closed with $1,780.  March purchases totaled $8,700 and food sales for the month were $14,200.

QUESTIONS:

1. What was the food cost percentage for Just Desserts in July:



_____________ Opening inventory


+    
_____________ Purchases



_____________ Total available for sale


-
_____________ Closing inventory



_____________ Cost of items sold  ÷ _____________ Food Sales =



_____________ food cost percentage


Is this an acceptable food cost percentage in the industry?

2. How can Just Desserts improve its food cost percentage?

3. How can the management of Just Desserts improve employee job satisfaction?
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KEY

1. 1500+8700 = 10,200-1780 = 8420 ÷ 14,200 = .59 or 59%   NO

2. Consider raising prices on food items

Use preprinted tickets so handwriting can be read, teach servers how to figure tips or give them a tips chart.
