Culinary Arts 302


Final Exam C


50 Questions

1. Standard purchase specifications for products supplied to a restaurant operation are developed on the basis of:

a. standard portion costs.

b. menu requirements.

c. budget requirements.

d. standard food cost.

e. none of the above.

2. If the servable weight of a menu item is 15 pounds and its original weight was 18.75 pounds, what is the item's yield?

a. 3.75%

b. 12.50%

c. 20.00%

d. 80.00%

e. None of the above.

3. If the AP price for a food item is $5.95 per pound and the yield percentage is 78 percent, what would be the cost per servable pound?

a. $4.64

b. $6.73

c. $7.63

d. $5.17

e. None of the above.

4. If the original yield for a standard recipe is 16 portions and the desired yield is 136 portions, calculate the adjustment factor.

a. 11.76

b. 8.50

c. 7.50

d. 12.00

e. None of the above.

5. If total food cost are $5,960 and the food cost percentage is 28%, then total food sales would be:

a. $21,286

b. $7,628

c. $4,291

d. $10,251

e. None of the above.

6. All of the following are generally considered to be fixed costs for food and beverage operations except:

a. Rent expense

b. Maintenance and repair expense

c. Salaries expense

d. Utilities expense

e. None of the above

7. Which of the following is most likely to be classified as a mixed cost (fixed and variable)?

a. Rent expense

b. Maintenance and repair expense

c. Salaries expense

d. Utilities expense

e. None of the above

8. Using the percentage method for estimating expenses, if the current year's beverage cost percent is 18% and the projected beverage sales are $420,000, the estimated beverage cost for the new year's budget would be:

a. $477,273

b. $75,600

c. $402,000

d. 438,000

e. None of the above

9. At a restaurant, the average price per meal sold is $23 with an average variable cost of $17.00.  Fixed costs for the month are expected to be $120,000.  If the restaurant manager expects to sell 15,750 meals in the month, the net profit or loss for the month would be:

a. $25,500 net profit

b. $20,000 net profit

c. $25,500 net loss

d. -$20,000 net loss

e. None of the above

10. Out-of-products at a restaurant has left the cooks scrambling for nightly specials and the regular guests are complaining that their favorite menu items are unavailable.  Which of the following food service control points would likely be the focus of corrective action?

a. Menu planning

b. Purchasing

c. Receiving

d. Storing

e. None of the above

11. The menu-planning meeting of the corporate management team was full of conflicting opinions.  The executive chef wanted to increase the diversity of menu offerings and capitalize on the creative skills of the culinary staff.  The controller wanted to keep the basic offering and increase sales of higher-contribution items. The operations manager argued for simplifying the menu through cross-utilization. Which of the following should be the primary criterion of which to base a final decision?

a. Customer’s expectations

b. Gross profit margin

c. Actual food cost percentages

d. Locally grown products

e. None of the above

12. A seafood dinner has a standard food cost of $4.20.  If a 28 percent food cost is desired, what would be the selling price using the ingredients mark-up method?

a. $8.40

b. $10.80

c. $15.00

d. 19.20

e. None of the above

13. Managers performing annual planning at a restaurant estimate non-food costs to be $375,750, set required profit at $65,000, and project that 45,000 guests will be served during the upcoming year.  What would be the average contribution margin required per guest during the upcoming year?

a. $1.44

b. $6.91

c. $8.35

d. $9.79

e. None of the above

14. The operating budget at a restaurant list food cost at $360,000, all non-food cost at $800,000 and required profit at $32,000.  Using the ratio pricing method, what would be the base selling price for a menu item with a standard food cost of $4.25?

a. $8.32

b. $14.07

c. $15.52

d. $22.22

e. None of the above

15. A restaurant evaluated its menu items and identified several “puzzles” items that are high in contribution margin but low in popularity.  Which of the following would be a reasonable strategy for the management team to adopt in relation to these items to improve the menu?

a. Carefully decrease portion sizes of the menu.

b. Carefully decrease prices on the menu.

c. Move item to a better location in the menu grouping.

d. Shift demand to this item.

e. None of the above.

16. A restaurant wastes $300 each month because of poor purchasing practices.  If the operation's budget targets a profit of 2 percent of revenue, how much additional revenue must be generated each month to recoup the $300 of wasted resources?

a. $60

b. $6000

c. $1500

d. $15000

e. None of the above

17. The owner of a new 120-seat restaurant will start operations with an inexperienced chef and kitchen staff.  Which of the following supplier selection criteria would the owner likely rank as most important?

a. Proximity of the supplier to the restaurant’ location.

b. Product quality of the supplier.

c. Knowledge and technical ability of the supplier's staff.

d. Integrity and reputation of the supplier.

e. None of the above

18. How would fresh produce be categorized by an ABCD inventory classification system?

a. Class A: high in perishability and high in cost per serving

b. Class B: low in perishability and high in cost per serving

c. Class C: high in perishability and low in cost per serving

d. Class D: low in perishability and low in cost per serving

e. None of the above

19. A restaurant stores incoming products under or behind products already in storage.  Which of the following best describes the inventory rotation method of the restaurant?

a. ABCD system

b. LIFO (last in, first out)

c. FIFO (first in first out)

d. Weighted average system

e. None of the above

20. At a certain restaurant, an average of 14 percent of the guests orders Chicken Breast Supreme dinners.  Assuming approximately the same percentage of guest will order that entrée tonight and 135 guests are expected to be served.  How many chicken dinners should the restaurant be prepared to produce?

a. 14

b. 19

c. 21

d. 28

e. None of the above

21. Given the following information, calculate the basic monthly cost of sales.

Beginning Inventory

$5,000

Ending Inventory

$6,000

Purchases


$25,000

a. $14,000

b. $24,000

c. $26,000

d. $36,000

e. None of the above

Problem A

The “as purchase” price (A.P.) of boneless ham is $2.75/lb.  It has been determined from tests that there is shrinkage of approximately three ounces per pound during cooking.

22.  What is the yield percentage?

a. 3.00%

b. 18.75%

c. 27.50%

d. 81.25%

e. None of the above

23. What is the cost per servable pound?

a.  $2.23

b.  $2.93

c.  $3.38

d. $3.56

e. None of the above

24. The portion size of this ham is set at four ounces.  What is the cost per portion?

a. $0.69

b. $0.85

c. $6.88

d. $8.45

e. None of the above

25. If the purchase price of the ham went from $2.75/lb. to $3.25/lb., what would the cost factor be?  

a.  12.5%

b. 18.75%

c. 87.5%%

d. 81.25%

e. None of the above

Problem B

A 14-pound top sirloin butt cost $2.89 per pound.  After a 12 percent trim loss, it is cut into 8-ounce steaks.

26. What is the food cost of each steak?

a. $1.44

b. $1.50

c. $1.64

d. $3.28

e. None of the above

27. How many top sirloin butts each weighing 14-pound are needed to feed 270 guest one 8-ounce steak each?

a. 10

b. 11

c. 12

d. 14

e. None of the above

28. If the steak had a selling price of $5.50, what would the food cost percentage for the steak (sold a la carte) be?

a. 26.0%

b. 29.8%

c. 30.0%

d. 31.2%

e. None of the above

Problem C

	Recipe #1: Beef Bourguignonne
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Yield: 72 8-ounce portions
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	Amount
	
	Purchase
	Purchase
	
	Recipe
	

	Item
	Needed
	
	  Unit   
	Unit Cost
	
	Cost  
	

	Beef Chuck, cubed
	25 lb.
	
	10 lb. bag
	 $ 22.85 
	
	
	

	Vegetable Oil
	14 oz.
	
	5 gal.
	    16.95 
	
	
	

	Onion, diced
	8 lb.
	
	50 lb. bags
	    10.95 
	
	
	

	Flour
	12 oz.
	
	50 lb. bag
	    12.20 
	
	
	

	Tomato Puree
	5 ½ cups
	
	case of (6)  #10 cans        
	     14.40 
	
	
	

	
	(1 #10 can = 106 fl. oz)
	
	
	
	

	Celery
	4 ¼ lb.
	
	AP lb.
	      0.64 
	
	
	

	
	(assume 80% yield per   pound of raw celery)
	
	
	

	
	
	
	
	
	
	
	

	Carrots
	4 ¼ lb.
	
	AP lb.
	      0.35 
	
	
	

	
	(assume 90% yield per pound of raw carrots)
	
	
	

	
	
	
	  
	
	
	
	

	Onions, pearl
	2 ¼ lb.
	
	3 lb. package
	      2.60 
	
	
	

	Tomatoes
	3 ½ lb.
	
	25 lb. case
	    12.95 
	
	
	

	Peas (frozen)
	2 lb.
	
	3 lb. box
	      1.80 
	
	
	

	Misc. seasonings, and stocks
	
	
	      0.43 
	
	_______
	___

	
	
	
	TOTAL RECIPE COST 
	
	
	$______
	___


29. Calculate the total recipe cost for the above recipe:

a. $69.33

b. $70.00

c. $70.87

d. $73.62

e. None of the above

30. Calculate the standard portion cost for the above recipe:

a. $0.96

b. $0.97

c. $0.98

d. $1.02

e. None of the above

Problem D

Roast beef is planned for Sunday's buffet.  Sales of 432  portions (5-ounce edible portions each) are forecast.  Roasting tests have indicated a 20 percent shrinkage and waste factor. 

31. Determine how many pounds (E.P.) of roast beef are needed for the buffet.

a. 86.4 pounds 

b. 108 pounds

c. 135 pounds

d. 168.75 pounds

e. None of the above

32. Determine how many pounds (A.P.) of uncooked beef necessary to produce that amount.

a. 86.4 pounds 

b. 108 pounds

c. 135 pounds

d. 168.75 pounds

e. None of the above

Problem E

A restaurant's operating statement for July indicates the following:

· Total monthly revenues



$284,400

· Total fixed costs




    68,256

· Total variable costs



  204,768  (72 % of revenues)

· Total net income before taxes


    11,376 

· Total number of guests served


    17,775

Answer the following questions based upon the above information:

33. What is the guest check average for the month of July?

a. $25.00

b. $16.00

c. $11.52

d. $6.00

e. None of the above

34. What is the breakeven point for the month of July?

a. $284,400

b. $243,771

c. $204,768

d. $147,433

e. None of the above

35. How many guests did the restaurant need to serve in July to break even?

a. 5,897

b. 11,376

c. 12,798

d. 15,236

e. None of the above

36. The manager had considered having entertainment in the lounge on the weekends during the month of July.  Had this been done, approximately $3,200 in additional fixed costs would have been incurred.  What would the new break-even point be in July if this project were to happen?

a. $150,633

b. $207,968

c. $246,971

d. $255,200

e. None of the above

37. To promote the live entertainment, the manager had considered having a promotion to give away a free appetizer for the month of July.  If the planned promotion would have a 6 percent variable cost increase in July, what is the new break even point to realize the same level of net income before taxes?

a. $159,671

b. $220,446

c. $261,789

d. $324,800

e. None of the above

Problem F

A restaurant has a $22.50 check average and average variable costs of $15.50 per guest.  The restaurant places an advertisement in the local newspaper to promote food sales. The ad costs $3,500.

38. How many additional guests must the restaurant serve to cover the advertising costs?

a. 155

b. 255

c. 350

d. 500

e. None of the above

39. How many additional guests must be served to generate $4,500 in net profit in addition to covering the advertising costs?

a. 1000

b. 1200

c. 1250

d. 1350

e. None of the above

Problem G

Use the following financial data for the month of March to answers (a), (b), (c), and (d).


Food Purchases





$109,570


Beverage Purchases





    25,850


Transfer from Kitchen





         800


Transfer to Kitchen





         450


Value of Beginning Inventory: Food (3/1/XX)

      6,500


Value of Ending Inventory: Food (3/31/XX)


      4,050


Value of Beginning Inventory: Beverage (3/1/XX)

      8,000


Value of Ending Inventory: Beverage (3/31/XX)

      6,500


Value of Complimentary Drinks



      1,550


Value of Complimentary Meals



       2850

40. What is the net cost of sales: food?

a. 103,920

b. 108,820

c. 109,520

d. 115,220

e. None of the above

41. What is the net cost of sales: beverage?

a. 20,350

b. 28,250

c. 29,000

d. 31,350

e. None of the above

Using the chart on the proceeding page, determine the menu classification for the following items:

42. Sea Bass

a. Dog    
b.  Plow horse

c.  Puzzle
d.  Star



e.
None of the above

43. Pork Loin

a. Dog    
b.  Plow horse

c.  Puzzle
d.  Star



e.
None of the above

44. Prime Rib

a. Dog    
b.  Plow horse

c.  Puzzle
d.  Star



e.
None of the above

45. New York Steak

a. Dog    
b.  Plow horse

c.  Puzzle
d.  Star



e.
None of the above

46. Sauté Chicken Breast

a. Dog    
b.  Plow horse

c.  Puzzle
d.  Star



e.
None of the above

47. Grilled Shrimp

a. Dog    
b.  Plow horse

c.  Puzzle
d.  Star



e.
None of the above

48. Rack of Lamb

a. Dog    
b.  Plow horse

c.  Puzzle
d.  Star



e.
None of the above

49. Penne Pasta with Clams

a. Dog    
b.  Plow horse

c.  Puzzle
d.  Star



e.
None of the above

50. Vegetarian Curry

a. Dog    
b.  Plow horse

c.  Puzzle
d.  Star



e.
None of the above

Menu Engineering:

	(A)
	(B)
	(C)
	(D)
	(E)
	(F)
	(G)
	(H)
	(L)
	(P)
	(R)
	(S)

	 
	
	
	Item
	Item 
	
	
	
	
	 
	 
	Menu 

	Menu Item Name
	Number 
	Menu
	 Food 
	Selling 
	Item 
	Menu 
	Menu 
	Menu 
	CM 
	MM% 
	Item 

	
	Sold 
	Mix %
	Cost
	Price
	CM 
	Costs 
	Revenues 
	CM 
	Category
	Category
	Classification

	Sea Bass
	12
	
	$6.75
	$18.75
	
	
	
	
	 
	 
	 

	Pork Loin
	7
	
	$4.25
	$16.50
	
	
	
	
	 
	 
	 

	Prime Rib
	20
	
	$6.50
	$19.95
	
	
	
	
	 
	 
	 

	New York 

Steak
	14
	
	$7.50
	$19.95
	
	
	
	
	 
	 
	 

	Sauté Chicken

Breast
	13
	
	$3.20
	$16.25
	
	
	
	
	 
	 
	 

	Grilled Shrimp
	11
	
	$6.75
	$17.75
	
	
	
	
	 
	 
	 

	Rack of Lamb
	6
	
	$6.10
	$18.75
	
	
	
	
	 
	 
	 

	Penne Pasta

 with Clams
	8
	
	$3.25
	$15.50
	
	
	
	
	 
	 
	 

	Vegetarian

Curry
	4
	
	$1.65
	$14.75
	
	
	
	
	 
	 
	 

	 
	
	
	
	
	
	
	
	
	 
	 
	 

	 
	(N)
	
	
	 
	 
	(I)
	(J)
	(M)
	 
	 
	 

	Column Totals:
	
	 
	 
	 
	 
	$530.80
	$1,720.80
	
	 
	 
	 

	 
	 
	 
	 
	 
	 
	K=I/J (Food Cost %)
	O=M/N 
	 
	Q = (100% / Items) X 70%

	 
	 
	 
	 
	 
	 
	
	30.85%
	
	
	
	 


Contribution

Margin


Menu Mix

Classification

low


low


(a) dog

low


high


(b) plow horse

high


low


(c) puzzle

high


high


(d) star
