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EXHIBIT 1: Inquisitive and Questioning Management Style

Present Facts

Examine Reasons: Why?

WHAT? What is done now? WHAT? Why is it done?

HOW? How is it done? HOW? Why in that way?
WHEN? When is it done? WHEN? Why at that time?
WHERE? Where is it done? WHERE? Why in that place?
WHO? Who does it? WHO? Why that person?
Consider Alternatives Evaluate Best Solution

WHAT? What else could be done? WHAT? What should be done?
HOW? How else can it be done? HOW? How should it be done?
WHEN? When else could it be done? WHEN? When should it be done?
WHERE? Where else can it be done? WHERE? Where should it be done?
WHO? Who else can do it? WHO? Who should do it?
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EXHIBIT 2: Food Cost Worksheet

TR@ Riverside Grill

January 2016 (A) (B) © (D) (E) (F)
Dates Total Portion | Total Sales | Portion | Total Cost | Portion
Menu Items - Riverside Grill 1 2 3| 4|5 |6 |7 | 8| 9 |10]| 11 |12]|13]|14 | Portions | SalePrice | (A)x*(B) | FoodCost | (A)x (D) | Food Cost
Sold Rs. Rs. Rs. Rs. % (C)/(B)
Nos. x 100
Grilled queen Lobster tails. Nantua sauce 3 3 4 3 3 5 3 3 3 3 2 44 1400 61600 480 21120 34.29%
Grilled giant bay Prawns. Whisky sauce 9 7 4 2 1 8 7 4 1 0 65 1200 78000 350 22750 29.17%
Grilled Halibut filet. Portobello sauce 7 6| 10 9 9 9 7 7 6 8 10 8 8 6 110 900 99000 280 30800 31.11%
Grilled Chilean Seabass. Pineapple salsa 8 7 9 71 11 8 6 8 7 7 81 10 7 5 108 900 97200 275 29700 30.56%
Grilled Salmon steak. Lemongrass butter 12 10 7 12 10| 10 9|1 11 11 6 10 9 9 8 134 750 100500 210 28140 28%
sauce
Grilled Tuna steak. Basil & Tomato beurre 4 5 6 7 7 6 7 4 5 8 5 6 5 6 81 625 50625 175 14175 28%
blanc
Grilled Chicken suprémes. Ginger cream 8 5 7 6| 12 6 6 8 5 5 6| 11 5 5 95 525 49875 150 14250 28.58%
sauce
Grilled Chicken steak. Four pepper jus 10 14 7 11| 10 14| 12 130 500 65000 130 16900 26%
Grilled Duck breast. Apricot & Mustard 4 13 4 6 12 8 4 87 525 45675 175 15225 33.33%
sauce
Grilled Quail. Light Garlic sauce 5 4 5 8 7 5 4 5 4 6 81 10 4 78 500 39000 125 9750 25%
Grill rack of New Zealand Lamb. 18 11 16 12| 12| 11| 10| 16| 13| 11 10| 11| 10 9 170 750 127500 280 47600 37.33%
Rosemary sauce
Grilled baby Lamb chops. Minted pesto rub 11 12 10 12 8 71 10 13 12 9 8 7 5 133 625 83125 190 25270 30.40%
Grilled Sirloin steak. Béarnaise sauce 5 6 8 7 6 5 7 5 8 7 5 90 675 60750 180 16200 26.67 %
Grilled Veal rib chops. Plum Tomato salsa 12 11 10| 14 9 8| 10| 10| 13 10 9 8 7 140 525 73500 155 21700 29.52%
Grilled Gremolata stuffed Pork chops. 4 6 3 4 2 4 3 4 6 5 4 6 0 4 55 400 22000 110 6050 27.50%
Charcutiére sauce
115 106 | 116 | 126 | 124 | 104 | 89| 110 | 112 | 109 | 121 | 125| 88| 75 1520 1053350 319630
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EXHIBIT 3: Menu Engineering Worksheet

maﬁ Riverside Grill
In January 2016
(4) (B) © (D) (E) ®) ©) H) @ ()] (K) ®
Menu Items - Riverside Grill Total Menu Mix Portion Portion Portion | Menu Item | Menultem | Menu Item CM MM% Menu Item
Portions % =MM/R | Sale Price | Food Cost CM Sales Costs CM (G) - Category Category | Classification
Sold (MM) x 100 Rs. Rs. (D) - (E) (B) x (D) (B)  (E) (H)
Nos. Rs. Rs. Rs. Rs.
Grilled queen Lobster tails. Nantua sauce 44 2.90% 1400 480 920 61600 21120 40480 High Low Puzzle
Grilled giant bay Prawns. Whisky sauce 65 4.28% 1200 350 850 78000 22750 55250 High Low Puzzle
Grilled Halibut filet. Portobello sauce 110 7.24% 900 280 620 99000 30800 68200 High High Star
Grilled Chilean Seabass. Pineapple salsa 108 711% 900 275 625 97200 29700 67500 High High Star
Grilled Salmon steak. Lemongrass butter sauce 134 8.82% 750 210 540 100500 28140 72360 High High Star
Grilled Tuna steak. Basil & Tomato beurre blanc 81 5.33% 625 175 450 50625 14175 36450 Low High Standard
Grilled Chicken suprémes. Ginger cream sauce 95 6.25% 525 150 375 49875 14250 35625 Low High Standard
Grilled Chicken steak. Four pepper jus 130 8.55% 500 130 370 65000 16900 48100 Low High Standard
Grilled Duck breast. Apricot & Mustard sauce 87 5.72% 525 175 350 45675 15225 30450 Low High Standard
Grilled Quail. Light Garlic sauce 78 5.13% 500 125 375 39000 9750 29250 Low High Standard
Grilled rack of New Zealand Lamb. Rosemary sauce 170 11% 750 280 470 127500 47600 79900 Low High Standard
Grilled baby Lamb chops. Minted pesto rub 133 8.75% 625 190 435 83125 25270 57855 Low High Standard
Grilled Sirloin steak. Béarnaise sauce 90 5.92% 675 180 495 60750 16200 44550 High High Star
Grilled Veal rib chops. Plum Tomato salsa 140 9.21% 525 155 370 73500 21700 51800 Low High Standard
Grilled Gremolata stuffed Pork chops. Charcutiere 55 3.62% 400 110 290 22000 6050 15950 Low Low Problem
sauce
(R) ™) N) ©) (P) Q
Total Total Total Menu Total Compared | Compared
Number of Menu Sales Costs Menu CM Against Against
Portions Weighted Weighted Weighted | Average CM 4.67%
Sold = 1520 Figures = | Figures=Rs. | Figures = = Rs. 482.71
Rs. 1053350 319630 Rs. 733720
) ™ )
Average Menu Food Popularity
CM = (O) Cost % = Index =
(R) =Rs. (N)/(M) x 70 % of
733720/1520 = | 100 = Rs. (100/No.
Rs. 482.71 319630/Rs. of Menu
1053350 x Items) =
100 = 30.34% 70% of
(100/15) =
4.67%
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EXHIBIT 4: Menu Item Analysis

ﬁ% Riverside Grill

In January 2016
(A) (B) © (D) (F)
Menu Items Total Portion Portion Portion CM
Portions Sale Price Food (C) - (D)
Sold (MM) Rs. Cost Rs. Rs.
Nos.
Grilled queen Lobster tails. 44 1400 480 920
Nantua sauce
Grilled giant bay Prawns. 65 1200 350 850
Whisky sauce
Grilled Halibut filet. 110 900 280 620
Portobello sauce
Grilled Chilean Seabass. 108 900 275 625
Pineapple salsa
Grilled Salmon steak. 134 750 210 540
Lemongrass butter sauce
Grilled Tuna steak. 81 625 175 450
Basil & Tomato beurre blanc
Grilled Chicken suprémes. 95 525 150 375
Ginger cream sauce
Grilled Chicken steak. 130 500 130 370
Four pepper jus
Grilled Duck breast. Apricot & 87 525 175 350
Mustard sauce
Grilled Quail. 78 500 125 375
Light garlic sauce
Grilled rack of New Zealand Lamb. 170 750 280 470
Rosemary sauce
Grilled baby Lamb chops. 133 625 190 435
Minted pesto rub
Grilled Sirloin steak. 90 675 180 495
Béarnaise sauce
Grilled Veal rib chops. 140 525 155 370
Plum Tomato salsa
Grilled Gremolata stuffed Pork chops. 55 400 110 290
Charcutiére sauce
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EXHIBIT 5: Menu Mix Analysis

m@ Riverside Grill
In January 2016
Popularity Analysis Profitability Analysis
(A) (B) © (D) (E) (F) (G) Group Category Menu Item
Menu Items - Riverside Grill Total Portions Menu Mix % Group Category Portion CM Menu CM % CM Share Classification
Sold (MM) = MM/R x 100 Rs. (B) x (E) (F)/Total Menu

Nos. Rs. CM x 100
Grilled queen Lobster tails. Nantua sauce 44 2.90% Low 920 40480 5.52% High Puzzle
Grilled giant bay Prawns. Whisky sauce 65 4.28% Low 850 55250 7.53% High Puzzle
Grilled Halibut filet. Portobello sauce 110 7.24% High 620 68200 9.30% High Star
Grilled Chilean Seabass. Pineapple salsa 108 7.11% High 625 67500 9.20% High Star
Grilled Salmon steak. Lemongrass butter sauce 134 8.82% High 540 72360 9.86% High Star
Grilled Tuna steak. Basil & Tomato beurre blanc 81 5.33% High 450 36450 4.97% Low Standard
Grilled Chicken suprémes. Ginger cream sauce 95 6.25% High 375 35625 4.86% Low Standard
Grilled Chicken steak. Four pepper jus 130 8.55% High 370 48100 6.56% Low Standard
Grilled Duck breast. Apricot & Mustard sauce 87 5.72% High 350 30450 4.15% Low Standard
Grilled Quail. Light garlic sauce 78 5.13% High 375 29250 3.99% Low Standard
Grilled rack of New Zealand Lamb. Rosemary sauce 170 11% High 470 79900 10.89% Low Standard
Grilled baby Lamb chops. Minted pesto rub 133 8.75% High 435 57855 7.89% Low Standard
Grilled Sirloin steak. Béarnaise sauce 90 5.92% High 495 44550 6.07% High Star
Grilled Veal rib chops. Plum Tomato salsa 140 9.21% High 370 51800 7.06% Low Standard
Gremolata stuffed Pork chops. Charcutiere sauce 55 3.62% Low 290 15950 2.17% Low Problem

R)

Total Number of Compared Total Menu Compared
Portions Sold = Against CM Weighted Against Average
1520 Popularity Index Figures = Rs. CM = Rs. 482.71
=4.67% 733720
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EXHIBIT 6: Key to Classification of Menu Items

Popularity Profitability Key result Menu items
classified as
Case High sales High contribution margin Popular and Stars
profitable
Best case (Relatively higher menu (Relatively higher contribution
mix percentage than the than the Average Contribution
Popularity Index) Margin)
Case II High sales Low contribution margin Popular but not Standards
profitable
(Relatively higher Menu (Relatively lower contribution
Mix percentage than the than the Average Contribution
Popularity Index) Margin)
Case III Low sales High contribution margin Not popular but Puzzles
(Relatively lower Menu (Relatively higher contribu-tion profitable
Mix percentage than the than the Average Contribution
Popularity Index) Margin)
Case IV Low sales Low contribution Margin Not popular and
Worst case (Relatively lower Menu (Relatively lower contribution not profitable Problems
Mix percentage than the than the Average Contribution
Popularity Index) Margin)
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EXHIBIT 7: Menu Engineering Summary: Riverside Grill (In January 2016)

RG

Riverside Grill

1. | Price Total menu revenues | Average portion Lowest selling Highest selling price
selling price price per portion per portion
Rs. 1053350 Rs. 693 Rs. 400 Rs. 1400
Gremolata stuffed Queen Lobster tails.
Pork chops. Nantua sauce
Charcutiere sauce
2. | Food cost Total menu costs Average food cost | Lowest food cost Highest food cost per
(weighted figures) per portion per portion portion
Rs. 319630 Rs. 210.28 Rs. 110 Rs. 480
Gremolata stuffed Queen Lobster tails.
Pork chops. Nantua sauce
Charcutiere sauce
3. | Contribution | Total menu Average Lowest Highest contribution
margin contribution margin | contribution margin | contribution margin per portion

(weighted figures) per portion margin per portion

Rs. 733720 Rs. 482.71 Rs. 290 Rs. 920
Gremolata stuffed Queen Lobster tails.
Pork chops. Nantua sauce

Charcutiere sauce

4. | Popularity

Total no. of portions

Average no. of

Lowest no. of

Highest no. of

items

Factor sold portions sold per portions sold in a portions sold in a day
day day
1520 Nos. 108.57 Nos. 75 Nos. 126 Nos.
On 14.01.2016 On 04.01.2016
5. | Food cost (Weighted figure)
percentage
30.34%
6. | No. of menu |15 Nos.
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EXHIBIT 8: Four-Box Analysis

RG

High

Low

Popularity

\
High

Riverside Grill
< Profitability » Low
Stars Standards
1. Popularity characteristic: 1. Popularity characteristic:
Relatively high menu mix percentage than the Popularity Index. Relatively high menu mix percentage than the Popularity Index.
2. Profitability characteristic: 2. Profitability characteristic:
Relatively high contribution than the Average Contribution Margin. Relatively low contribution than the Average Contribution Margin.
Menu items classified as “Stars” are popular and profitable. Menu items classified as “Standards” are popular but not profitable.
Four “Star” menu items identified in the case study: Eight “Standard” menu items identified in the case study:
1. Grilled Halibut filet. Portobello sauce 1. Grilled Tuna steak. Basil & Tomato beurre blanc
2. Grilled Chilean Seabass. Pineapple salsa 2. Grilled Chicken suprémes. Ginger cream sauce
3. Grilled Salmon steak. Lemongrass butter sauce 3. Grilled Chicken steak. Four Pepper jus
4. Grilled Sirloin steak. Béarnaise sauce 4. Grilled Duck breast. Apricot & Mustard sauce
5. Grilled Quail. Light Garlic sauce
6. Grilled rack of New Zealand Lamb. Rosemary sauce
7. Grilled baby Lamb chops. Minted pesto rub
8. Grilled Veal rib chops. Plum Tomato salsa
Puzzles Problems
1. Popularity characteristic: 1. Popularity characteristic:
Relatively low menu mix percentage than the Popularity Index. Relatively low menu mix percentage than the Popularity Index.
2. Profitability characteristic: 2. Profitability characteristic:
Relatively high contribution than the Average Contribution Margin. Relatively low contribution than the Average Contribution Margin.
Menu items classsified as “Puzzles” are not popular but are profitable. Menu items classified as “Problems” are neither popular nor profitable.
Two “Puzzle” menu items identified in the case study: One “Problem” menu item identified in the case study:
1. Grilled queen Lobster tails. Nantua sauce 1. Grilled Gremolata Stuffed Pork chops. Charcutiére sauce
2. Grilled giant bay Prawns. Whisky sauce
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EXHIBIT 9: Menu Engineering Graph

E{QB Riverside Grill
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EXHIBIT 10: Popularity Analysis: Menu Mix Percentage

EE@ Riverside Grill

QUEEN LOBSTER TAILS.
NANTUA SUACE

GAINT BAY PRAWNS.
WHISKY SAUCE

VEAL RIB CHOPS. PLUM
TOMATO SALSA

HALIBUT FILET. PORTOBELLO
SAUCE

SIRLOIN STEAK. BEARNAISE

SAUCE

CHILEAN SEABASS.
PINEAPPLE SALSA

BABY LAMB CHOPS.
MINTED PESTO RUB

BUTTER SAUCE

QUAIL. LIGHT
GARLIC SAUCE

TUNA STEAK. BASIL &
TOMATO BEURRE BLANC

CHICKEN SUPEREMES.
GINGER CREAM

RACK OF NEWZEALAND LAMB.
ROSEMARY SAUCE

CHICKEN STEAK. FOUR

PEPPER JUS DUCK BREAST. APRICOT &

MUSTARD SAUCE

SALMON STEAK. LEMONGRASS
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EXHIBIT 11: Profitability Analysis: Percentage Contribution Margin

R@ Riverside Grill

QUEEN LOBSTER TAILS.

VEAL RIB CHOPS. PLUM NANTUA SAUCE

TOMATO SALSA

GIANT BAY PRAWNS.

SIRLOIN STEAK. WHISKY SAUCE

BEARNAISE SAUCE

HALIBUT FILET.

BABY LAMB CHOPS. PORTOBELLO SAUCE

MINTED PESTO RUB

QUAIL. LIGHT

GARLIC SAUCE
CHILEAN SEA BASS.
PINEAPPLE SALSA
CHICKEN SUPREMES.
GINGER CREAM
CHICKEN STEAK. SALMON STEAK.

FOUR PEPPER JUS LEMONGRASS BUTTER SAUCE

TUNA STEAK. BASIL &
TOMATO BEURRE BLANCE

DUCK BREAST. APRICOT &
MUSTARD SAUCE

RACK OF NEW ZEALAND LAMB.
ROSEMARY SAAUCE
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EXHIBIT 12: Efficient Handling of Food Products and Raw Ingredients

ESSENCE OF CULINARY MATERIALS MANAGEMENT: EFFICIENT HANDLING OF FOOD PRODUCTS AND RAW INGREDIENTS

FOOD PRODUCTION DEPT.

(a) Quality of ingredients decided by the quality desired for the culinary concept,
its value proposition, menu and menu items.

(b) Each of the menu items and accompanimentsare backed by a Standard Recipe.
List of ingredients and their quantities are determined by Standard Recipes and

productionrequirements the number of portions. MODULE 6
EFFICIENT
MANAGEMENT OF
PURCHASING
Perishables ordered by the chef using a Perishable Order Sheet. ACTIVITIES

Highly perishables ordered by the chef using a Butchery Order

Sheet. Quantities decided by examining quantities needed for
immediate a la carte, buffet and banquet business, quantities
available, and safety levels to cater to factors unique to the order period.

Defined purchase methodology for each ingredient:
(a) Standard Purchase specifications.
(b) Fixed period contract.
(c) Purchase Order/Open Purchase Order.
(d) Purchased against delivery deadlines.
(e) Purchased for contracted Purchase Period.

3
Ordered to supplier through 4 PURCHASE DEPT.
1 Purchase Department.

Quantities of non-perishables are calculated by main
stores by examining usage rate, lead time, order point,
safety level, minimum and maximum stock levels

of each ingredient. Purchase Requisition raised on
Purchase Department. Purchase Department uses
Purchase Order to place orders.

MODULE 7
SELECTING

THE RIGHT
SUPPLIER

(a) Hygienic conditionsat supplier's

Evallll_atiqn limd é;lelection of the | SUPPLIER workplace.
SUppA€r1s based upon: Right Supplier (b) Ingredientshandled by the
(a) Quality performance. 3 " 6 510
. Selection. supplier as per HACCP guidelines.
(b) Delivery performance.
(c) Price performance.
(a) Hygienic conditionsat the ] A
Receiving department. ! RECEIVING
(b) Ingredientsreceived as per o - - - Theright storing, inventory
HACCP guidelines. Checking ingredients for quality against management and issuing:

MODULE 8
RIGHT

Standard Purchase Specifications, and
for quantities against orders placed.
Preparation of DRR and short supply note.

(a) Segmenting of stores items.
(b) Maintaininginventory
records.

Theright storing & usage:

(c) Control of inventoriesand
ordering in time- minimum/

RECEIVING

(a) Segmenting of perishables. / Perishablesand highly Non-Perishables ma>.<im.um s}}:stem.k
Eb)) I\(?[rdering o timel' f perishables transferred | ————— transferred to (d) é:ﬁ%g?r%tto iesgfl(:ecs s
¢) Maintaining quality o FOOD PRODUCTION decided by management.
perishables during storage. e MAIN STORES (¢) Maintaining the right
(d) Restricting entry into storage | ROy (I AEUET LS MODULE 9
areas. (f) Maintaining quality of foods -
Non-Perishables requisitioned FirstIn - during storage. EFFICIENT
by Food Producti First Out e 3 STORING,
deeﬁ'?merﬁ?islsltfet:(lm rstu (8) Iaile.:;glctmg entry into storage INVENTORY
_— o - : MANAGEMENT
6 Hygienic condltlons\ (h) Issues againstauthorized AND RIGHT
at the food production Stores Requisition. ISSUING
department during
3 ing, coGKi
I;I:dI:(())liieis;mg OONInE PRE-PREPARATION (a) Hygienic conditionsat the
. & OF INGREDIENTS Stores department.
(b) Ingredients (a) Standardyields. (b) Ingredientsreceived and
handled as per HACCP (b) Standard recipe for g
e sub- recipes. handled in Stores as per MODULE 10
- l ECONOMICS
OF FOOD
PRODUCTION
PRODUCTION OF FOOD PICK UP & SERVICE OF FOOD () gglr%;fmcl Ccl?_l;lldigfons AND FOOD
(a) Standard Recipes. (a) Adherence to Service Foodl agng durillfg sarE, SERVICE
(b) Planned food production Gualjantees. T :
with forecasted quantities of (b) Service of food under (b) Pick-up and service of
menu items. Standard Operating fOQd G [t HACCP
\ (c) Standard Portions of Procedures and service guidelines.
prepared menu item. standards.
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EXHIBIT 13: Aims & Objectives of an Efficient System for a Purchase Department

1. | Material (a) Purchasing of food products, raw ingredients and other requirements
Purchasing for the consuming and service departments - of the right quality, in
the right quantity, and in time.
b) Ensuring uninterrupted supplies for the consuming departments.
& p pp & dep
2. | Quality Through evolving standard purchase specifications in line with evolving
Improvement values of the culinary concept:
and Quality = Through new sources of supplies.
Management o ,
= Through efficient and continuous market research.
3. | Cost Management | (a) Purchasing food products, raw ingredients and other requirements
at the right price - lowest total cost against standard purchase
specifications.
(b) Protecting the cost structure of the business and achieving purchasing
activities at the lowest administrative costs.
4. | Supplier (a) Sourcing the right supplier who would meet the requirements of the
Management culinary business, and purchasing from him.
(b) Through development of suppliers. Through integration of supplier’s
strengths with the business objectives.
(c) Managing good business relations with suppliers.
5. | Inventory (a) Maintaining low inventories in stores.
Management (b) Ensuring high inventory turnover from stores into food production.
(c) Minimizing financial investments in storages and supply line.
6. | Office & Records (a) Keeping of statistical records.
Management (b) Maintaining records for future audits.
(c) Timely payment of suppliers enabled through accurate and updated
record-keeping and processing of bills.
(d) Mandatory adherence to statutory laws through efficient management
of records.
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EXHIBIT 14: Essentials of an Efficient System for a Purchase Department

Requirements of an efficient system for a Purchase Department

(a) Instituting the right processes to purchase the right
quality products relating to Standard Purchase
Specifications.

(b) Instituting the right processes to determine the right
quantities to purchase.

(c) Instituting the right processes to purchase all required
products in time.

The requirements are facilitated by:

(a) Purchase Requisition received from the stores
department - for purchase of non-perishables and other
requirements.

(b) Perishables Order Sheet and Butchery Order Sheet

received from the food production department - for
perishables and highly perishables.

Actions by Purchase Department:

(a) Purchase Order released for purchase of non-perishables
and other purchase requirements.

(b) Open Purchase Order released for purchase of perishables.

(c) Orders of perishables and highly perishables placed on the
respective suppliers.

All products received:
As per listed conditions of purchase and within the lead time
stipulated in the Purchase Order/Open Purchase Order - at the

receiving department.

8

Controlled
by the
established
CONTROL
processes.

Immediate transfer and storage of received products as per established
standards:

(a) Non-perishables and other requirements in main stores.

(b) Perishables and highly-perishables in food production
department.

Right Storing, inventory management and issuing:

Processes in main stores to include inventory management and

issues to consuming departments against the authorized Stores
Requisition.

Payments to the supplier:

This is the most important relationship and confidence-building
measure - processing of supplier’s bills and the payments in time,
as stipulated in the Purchase Order.

Statutory
controls
through
AUDITS
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EXHIBIT 15: Developing Standard Purchase Specifications: Role of Different Departments

ROLE OF USER DEPARTMENT

(a) For a start-up — the experience values of the Chefs, F&B manager, Outlet manager, Bar manager and
team members is vital for the logical setting up of fresh purchase specifications keeping in mind the
values of the culinary concept, menu development, menu item identification, recipe development, yield
management and continuity of supplies.

(b) For an existing business, the user department examines purchase specifications of an in-use product in
the background of supplier performances, changes in the culinary concept or the possibility of cost-
reduction in any manner. It is important to re-examine the specification to ascertain if it describes the
required quality correctly. The specification should be upgraded, if required, or maintained.

ROLE OF THE PURCHASE DEPARTMENT

The purchase department is responsible for market research and to obtain necessary information to support
the process to develop standard purchase specifications. The purchase department contributes by studying
market data, procures samples of products for analysis and selection by the user department. The
department arranges for trial orders. The samples support firming up of the earlier drafted tentative
purchase specifications. The purchase department ensures that the product is available from many sources.
This ensures competition, and cost-effectiveness. The department is in direct contact with the suppliers
and the market and its experience in working with qualified suppliers, and evaluation of product samples

is imperative towards developing the right standard purchase specifications.

ROLE OF SUPPLIERS

Suppliers are not responsible to develop specifications. Suppliers provide the samples and information
to assist in the matter of matching standard specifications for same or similar products which they
supply to competition. In addition, they inform about new products about to be launched or those that
are already in the market. The suppliers help in reviews and critiques of specifications. Whenever
practical, specifications should apply to products offered by more than one supplier.

ROLE OF THE CORPORATE HEADQUARTERS

In a chain operation, senior trained and knowledgeable management personnel of all specialist functions
are located at the corporate headquarters. The corporate headquarters acts as a guide for new properties
in the matter of creating the standard purchase specifications and also other benchmarks.
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EXHIBIT 16: Standard Purchase Specifications

Measureable characteristics

Ingredients

Single cream

Pomfret whole large

Prawns jumbo

Type

Variety or geographical location

Cow’s milk cream only.

Size/Count per kilogram

5-6 pieces per kilogram.

Grade

Mandatory temperature when
received

Chilled

Chilled

Physical characteristics

No fat globules in cream. Should
not be yellow in colour or grainy
to touch. Should not be sour.

Eyes should be bulging and shiny.
Skin should be shiny and smooth.
Gills should be bright and red in
colour. Tail should be firm and
belly should not be swollen and

Firm flesh. Shiny and wet surface.
Tail should be springy when
touched. Should have a pleasant
smell and not bad odour. Shell
should be firm and not soggy. The

sagging. flesh should be bright off white in
colour.
State when received Fresh Fresh

Cuts required

Product age

Natural fat percentage

Fat content should be above 18%

Weight or thickness

Weight 350 gm - 400 gm

Inspection process at the receiving

Packing: Size and medium of packing
Drained weight of contents

Measureable characteristics

Ingredients

Crab

Tandoori chicken

Type

Variety or geographical location

Size/Count per kilogram

3-4 crabs per kilogram

Each chicken to be in the weight range of
600 - 700 gm.

Grade

Mandatory temperature when received

Ambient temperature

Chilled

Physical characteristics

Should be heavy and plump. The shell should
not be broken in fragments or pieces.

Without skin. Should not have bad odour.
Neck to be 3 inches long from the carcass.
Should be free from deformities. Breasts and
legs should be free from cuts, tears and missing
skin. Birds to be well developed and of even
size distribution. Should not have any broken
bones. Should be free from discoloured skin
and flesh. Flesh to be plump and fat and should
not be dark yellow and mushy.

State when received

Live with claws tied

Fresh

Cuts required

Product age

Natural fat percentage

Weight or thickness

Inspection process at the receiving

Should not have excess quantities of water.
Excess water would be drained off at the

Packing: Size and medium of packing Drained
weight of contents

receiving.
cona. »
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Measureable characteristics

Ingredients

Beef fillet

Beef fillet

Type

Variety or geographical location

Size/Count per Each fillet to be in the weight range of 1.3 kg - | Each fillet to be in the weight range of 1.3 kg -
kilogram 1.8 kg 1.8 kg
Grade

Mandatory temperature when received

Chilled

Frozen

Physical characteristics

Shiny surface with brick red colour. Meat
should be firm, tender with no bad odour.

No yellowing of tissues and tendons. When
pressure is applied to the fillet with the finger
and the thumb then they should penetrate the
surface. Excess waste meat attached should be
trimmed. Side strip should not be present.

Shiny surface with brick red colour. Meat
should be firm, tender with no bad odour. No
yellowing of tissues and tendons. Excess waste
meat attached should be trimmed. Side strip
should not be present.

State when received

Fresh

Cuts required

Product age

Natural fat percentage

Trimmed of excessive fat especially at the head.

Trimmed of excessive fat especially at the head.

Weight or thickness

Inspection process at the receiving

Packing: Size and medium of packing Drained
weight of contents
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EXHIBIT 17: Specimen of Perishables Order Sheet

m@ Riverside Grill

Ordered placed on
Required by
Authorized by

Vegetables - local Unit RGK | S&S K | K&R K | MK Total Fruits - Local Unit RGK S&S K | K&RK | MK Total
Arakeerai Kg Apple cooking Kg
Assorted sprouts Kg Apple green Kg
Avarekai Kg Apple table Kg
Banana leaves big No. Apple table golden Kg
Banana raw Kg Apricot Kg
Bean sprouts Kg Avacado Kg
Beans Kg Banana cheery Kg
Beetroot Kg Banana kerala Kg
Bitter gourd/karela Kg Banana red Kg
Brinjal Kg Banana table Kg
Capsicum green Kg Cherry red local Kg
Carrot Kg Coconut with malai No.
Carrot delhi Kg Custard apple Kg
Cauliflower Kg Figs Kg
Chilli bhaji Kg Gooseberry Kg
Chow chow Kg Grapefruit pomelo Kg
Coconut raw/green tender | No. Grapefruit table Kg
Colocosia Kg Grapes black local Kg
Coriander green Kg Grapes blue Kg
Cucumber Kg Grapes green Kg
Cucumber baby Kg Grapes long green Kg
Curry leaves Kg Guava Kg
Dill leaves Kg Guava red/allahabad Kg
Double beans fresh Kg Jackfruit Kg
Drumstick Kg Jackfruit peeled Kg
Brinjal big Kg Juicy orange Kg
Brinjal round Kg Litchee Kg
Brinjal small Kg Mango alphonso Kg
Fenugreek leaves Kg Mango banganpalli Kg
Garlic peeled Kg Mango chausa Kg
Garlic whole Kg Mango dusheri Kg
Ginger Kg Mango langda Kg
Green cabbage Kg Mango mallika Kg
Green capsicum Kg Mango neelam Kg
Green peas Kg Mango safeda Kg
Jackfruit (kathal) Kg Melon sarda Kg
Knol khol Kg Melon sugar Kg
Lady fingers Kg Mulberry Kg
Lauki Kg Orange kinno Kg
Lotus stem/kamal kakri Kg Papaya disco Kg
Mint leaves Kg Papaya local Kg
Onion large Kg Passion fruit ooty Kg
Onion large white Kg Peach Kg
Parmal Kg Pears Kg
Papaya raw Kg Pears kashmiri Kg
Potato big Kg Pineapple rani Kg
Potato big new Kg Plums Kg
Potato small Kg Pomegranate local Kg
Potato sweet Kg Chickoo Kg
Raddish red Kg Strawberry Kg

Contd...
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Raddish white Kg Sweet lime juicy Kg
Raw mango Kg Sweet lime table Kg
Red chilli Kg Table orange Kg
Red onion small Kg Water melon Kg
Red pumpkin Kg
sambar onion Kg Fruits - imported Unit
Sarson ka saag Kg Apple fuji Kg
Sem beans Kg Apple washington Kg
Snake gourd Kg Cherry red Kg
Spinach Kg Dates Kg
Sweet corn shelled Kg Dragon fruit Kg
american
Tinda Kg Grapefruit Kg
Tomato big Kg Grapefruit juicy Kg
Tomato medium Kg Grapes black Kg
Tori green Kg Grapes california Kg
Turnip Kg Guava Kg
White pumpkin Kg Kiwi Kg
Yam Kg Lychee malaysia Kg
Chilly green Kg Mangosteem Kg
Gonkura leaf Kg Passion fruit Kg
Special requirements: Kg Peach Kg
Pears green Kg
Vegetables/herbs-english | Unit Persimmon imp Kg
Alfalfa Kg Plums Kg
Artichoke Kg Pomegranate Kg
Asparagus green Kg Red pears Kg
Asparagus white Kg Table orange Kg
Baby carrot Kg Water chestnut Kg
Baby corn peeled Kg
basil green/fresh Kg Dairy products Unit
Broccoli Kg Double cream Litre
Brussels sprout green Kg Single cream Litre
Brussels sprout red Kg Rich’s cream Packet
Button mushroom fresh Kg Sour cream Kg
Celery Kg Toned milk Litre
Cherry tomato Kg Full cream milk Litre
Chinese cabbage Kg Nestle’s full cream milk Litre
Chives fresh Kg Nestle’s yoghurt Unit
Endive lettuce Kg Paneer Kg
Fennel fresh Kg Soya milk Litre
Frisee lettuce Kg Tofu Kg
Galangal Kg
green romain Kg Hiagen-dazs premium
Iceberg lettuce Kg Ice creams:
Leeks Kg Banana split Litre
Lemon grass Kg Blueberry crumble Litre
Lettuce green butter head Kg Chocolate chip Litre
Lettuce iceberg Kg Creme brulée Litre
Lettuce lollo rosso Kg Mango Litre
Lettuce rocket Kg Rum & raisin Litre
Marjoram fresh Kg Strawberry Litre
Oregano Kg Vanilla Litre
Parsley curled Kg Vanilla swiss almond Litre
Parsley flat Kg Coffee Litre
Radicchio lettuce Kg Lemon Litre
Red cabbage Kg
red capsicum Kg Imported cheeses
Red romaine lettuce Kg Zanetti grana padano Pkt.

(Kg)

Contd...
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Rosemary fresh Kg Zanetti mascarpone Pkt.
(half Kg)

Sage fresh Kg Brie (Kg) Pkt.

Snow peas Kg Camembert Tin
(250 gms. Tin)

Soya beans sprout Kg Emmenthal Pkt.
(220 gms. Packing)

Spring onion Kg Zanetti gruyere Pkt.
(2.5 Kg Pack)

Tarragon Kg Premium dutch gouda Pkt.
(4.5Kg)

Thyme fresh Kg Feta greek Pkt.
(2 kgm. Packing)

Vine leaves Kg Gorgonzola Pkt.
(200 gms. Packing)

Watercress Kg Zanetti grana padano Pkt.
(200 gms.)

Yellow capsicum Kg Haloumi (180 gms.) Pkt.

Zucchini green Kg Parmigiano reggiano Pkt.
(200 gms.)

Zucchini yellow Kg Ricotta (250 gms.) Pkt.

Lettuce ice berg leafy Kg
Breads

Miscellaneous perishables Burger buns (6 in a Pkt.) | Pkt.

French fries Pkt. Hot dog rolls (6 in a Pkt.) | Pkt.

Potato wedges Pkt. Dinner rolls Pkt.
(40 gms. Each) (25 nos.)

Pommes noisettes Box French baguettes Each

Pommes rosti Box Farmer’s bread Each

Green peas frozen kg. Pre-sliced breakfast bread | Each

Onion rings Pkt. Five grain bread Each
Pre-sliced club-house Each
bread

RGK - Riverside Grill Kitchen K&RK - Kebabs & Roti Kitchen

S5&S K - Sprouts & Salad Kitchen MK - Main Kitchen
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EXHIBIT 18: Specimen of Butchery Order Sheet

ﬁ{@ Riverside Grill

Butchery Order Sheet

Ordered placed on
Required by
Authorized by

Seafood Unit Qty. Poultry Unit Qty.
Basa fish fillet iqf vietnam steak Ea Broiler chicken W/O skin 1 - 1.2 kg. kg.
Bekti fillet bombay with skin 3.5 - 5 kg. kg. Broiler chicken W/O skin 800-1000 gm kg.
Bekti fillet with skin 3.5 - 5 kg. steak Ea Broiler chicken with skin 1-1.2 kg. kg.
Bekti whole calcutta fillet kg. Broiler chicken with skin 800 gm-1 kg. kg
Bekti whole calcutta steak Ea Chicken tandoori W/ O skin 650-750 gm kg
Blood red snapper whole (3 kg./Pc) steak Ea Chicken tandoori with skin 650-800 gms kg
Chilean seabass kg. Spring chicken with skin 450-600 gm kg
Cuttle fish whole kg. Turkey full 3.5-4 kg. kg
Dressed halibut fillet Ea Peking duck kg
Fish pomfret tandoori 375-450 gm kg. Chicken breast boneless kg
Fish reef cod 4-7 kg. kg. Chicken curry cut kg
Fish salmon fresh 3-4.5 kg. kg. Chicken leg boneless kg
Fresh herring with head 250-300 gm kg. Chicken leg boneless with skin kg
Grouper fillet kg. Chicken liver kg
Grouper steak Ea Curry cut chicken W/O skin 1 - 1.2 kg. kg.
Fish squid tube clean kg.
halibut fillet kg. Processed poultry products
Himalayan trout kg. Chicken sausages -black pepper kg.
John dory fillet steak Ea Chcken sausages-cooked skinless kg.
Mackerel fish cleaned 200-220 gms kg. Chicken sausages cocktail kg.
Norwegian salmon presliced smoked kg. Chicken frankfurter skinless 4” kg.
Ocean perch steak Ea Chicken frankfurter skinless 7” kg.
Octopus kg. Chicken ham block kg.
Pomfret black 2 kg. fillet kg. Chicken ham slice kg.
Rahu fish whole 4-6 kg. kg. Turkey ham cold cut 2-3 kg. kg.
River sole whole above 5 kg. kg. Turkey ham smkd cold cut 2.5-3 kg. kg.
River sole whole steak Ea Chicken breast - smoked kg.
Salmon fish whole fillet kg.
salmon fish whole steak Ea Meats
Singhara kg. Baby lamb carcass with fat 4-5 kg. kg.
Squid cleaned kg. Baby lamb carcass without fat 4-5 kg. kg.
Surmai fish 4 to 7 kg. steak Ea Baby lamb shoulder with bone kg.
Seabass premium steak Ea Baby lamb whole 5 to 9 kg. kg.
Yellowfin tuna 4-6 kg. kg. Lamb carcass (whole) 7.5-9 kg. kg.
Clams with shell kg. Lamb kidney 1 kg. = 16 pcs kg.
Crab live 350-500 gm kg. Lamb kidney fat kg.
Crab meat kg. Lamb liver kg.
Half shell green mussels kg. Lamb paya Ea
Lobster 500-1000 gm kg. Lamb rack australian kg.
Lobster above 500 gm kg. Lamb shanks (kareli/knuckle) kg.
Mud crab 650 gm to 800 gm kg. Legs (baby goat) 1-1.25 kg. and above kg.
Mussels with shell kg. Mutton brain lamb/ goat Ea
Opyster whole kg. Mutton full chop 1.25-1.5 kg. kg.
Prawn grade a peeled with tail 55-79 gm kg. Mutton leg baby 1-1.2 kg. kg.
Prawn grade b peeled with tail 35-54 gm kg. Mutton leg large 1.5-2.25 kg. kg.
Prawn grade c peeled with tail 30-35 gm kg. Pork chops (frenched) kg.
Prawn grade d peeled with tail 20-35 gm kg. Pork fillet kg.

Contd...
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Prawn grade d peeled without tail kg. Pork leg fresh 3.5-5 kg. kg.
Sand lobster kg. Spare ribs - pork kg.
Scampi prawn grade a 55-79 gm kg. Buffalo tenderloin fresh & clean kg.
Scampi prawn grade b 35-54 gm kg. Shin bones with meat kg.
Scampi prawn grade c 30-35 gm kg. Veal chops kg.
Sea sole fillet steak (500 gms above) Ea

Sea sole fish whole 2.5 - 5 kg. kg. Processed meat products

Tiger prawn grade 34-50 nos/kg. kg. Pork cocktail sausages kg.
Tiger prawn jumbo peeled 80-120 gm kg. Pork frank furter sausage kg.
Tiger prawn peeled with tail 120 gm kg. Back bacon smoked sliced W/O skin kg.
Tiger prawn with head grade a fresh kg. Black forest ham premium kg.
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EXHIBIT 19: Purchase Cycle of Perishable and Highly Perishable
Food Products and Raw Ingredients

Perishables Transferred

Daily Receipts Report (DRR) and
Delivery Invoice Forwarded to Chef

for Counter Signatures Perishables With Delivery Invoice

3
A 4
Profczlc;occtlion ke Srrareld Receiving
Department uppher Department
Department
T | | T
1 2
Copy of Perishables
Perishables Order Sheet/butchery Order Sheet/butchery
Order Sheet 6 Order Sheet
Payments . .
Daily Receipts Report (DRR)
Finance Countersigned by the Chef and
Department Delivery Invoice
<
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EXHIBIT 20: Purchase Cycle of Non-Perishable Food Products,

Raw Ingredients and Other Requirements

2 6
Supplies
Issues
Supplies and Delivery Invoice
5
4 A 4 1
Food Production Stores Purchase — Receiving
Department Department Department UPPHer Department
| ? 7y
PurchaseOrder | (Copy)
1 3 4
Stores Requisition Purchase Requisition Purchase Order
8
Purchase Order (Copy)
Finance Payments
Department <
Daily Receipts Report (DRR) and
Delivery Invoice
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EXHIBIT 21: Format of Purchase Requisition

RG

Riverside Grill

Purchase Requisition Serial No.
Date
Code
Budget
Budget utilized to date
Budget available
Ordered by
Please arrange to purchase the following items by
Item Qty. ToBe | Unit | Description of Average Present Unit | Total Value | Remarks
Code Purchased Item (Brand Consumption Stock Price
Name, Size,
Colour, Etc.)
Prepared By Stores Incharge Authorized By
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EXHIBIT 22: Format of Purchase Order

RG

Riverside Grill

Purchase Order

To Date:

Purchase Order No.:

(Supplier/ Company)
Supply To:

(Supplier’s Address) Riverside Grill
Address:

(Pin Code)

(E-Mail Address) Pin Code::
E-Mail:

Delivery Through Delivery Terms Delivery Date
Please Supply:
S. No. Product Name & Description Quantity Unit Cost Total Cost

Notes & Instructions:

Subtotal

Discount

Tax

Total

Contact Person & Address

Authorised Signatory/Date
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EXHIBIT 23: Efficient Management of Purchasing Activities

CULINARY MATERIALS MANAGEMENT:
EFFICIENT MANAGEMENT OF PURCHASING ACTIVITIES

(@) Quality of ingredients decided by the quality cesired for the culinary
concept, its value proposition, menus and menu items.

(b) Each of the menu items and accompaniments are backed by a Standard Recipe.
List of ingredients and their quantities is determined by Standard Recipes and
production requirements of number of portions.

Perishables ordered by the Chef using Perishable
Order Sheet. Quantities decided by examining
quantities needed for immediate A La

Carte, Buffet and Banquet business, quantities
available, and safety levels to cater to factors
unique to the order period.

!

Ordered to Supplier through Defined purchase methodology for each
Purchase Department. ingredient :
t (a) Purchase Order.

— _ . (b) Standard Purchase specifications.
Quantities of Non-Perishables is calculated by (c) Purchased against delivery deadlines.

; - )
Main Stores by examining usage rate, lead (d) For contracted Purchase Period.
time, order point, safety level, minimum and

maximum stock levels of each ingredient.
Purchase Requisition raised on Purchase
department. Purchase department uses Purchase
Order to place orders.

SUPPLIER

Right Supplier Selection.
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EXHIBIT 24: Selecting the Right Supplier

CULINARY MATERIALS MANAGEMENT - SELECTING THE RIGHT SUPPLIER

(
Evaluation and selection of the Supplier (@) ?V};flie?;igondltlons at supplier's
supplier bgsed upon: ) ) ) (b) Ingregient.s handled by the
((S)) gslitzypsg?giﬁ?;; Right Supplier Selection. supplier as per HACCP guidelines.
(c) Price performance. |
(d) Relationship performance.

« Bckio TOC

EXHIBIT 25: Right Receiving

CULINARY MATERIALS MANAGEMENT - RIGHT RECEIVING

(a) Hygienic conditions at thew
Receiving department. RECEIVING
(b) Ingredients received as per
HACCP guidelines. Checking ingredients for quality against
Standard Purchase Specifications, and for
quantities against orders placed.
Preparation of DRR and short supply note.

Perishables transferred Non-Perishables
to transferred to
FOOD
PRODUCTION sl}[‘dgllzl]\gls
DEPT.
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EXHIBIT 26: Format of Bin Card

’m{@ Riverside Grill

Bin Card
Bin Card No.
Bin No. Maximum Quantity
Stores Ledger Folio Minimum Quantity
Name of the Food Ingredient Ordering Quantity
Date Receipts Issues Balance Date of | Remarks Ingredient ordered
Goods Quantity Stores Quantity | Quantity Checking Purchase | Quantity | Date of
Received Requisition Requisition Receipt
Note No. No. No.

Storekeeper
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EXHIBIT 27: Format of Perpetual Inventory

;RQB Riverside Grill
Perpetual Inventory
Name of the Stock Unit Pineapple Slices “DEL MONTE” Brand
Stock Unit Size Tin of 836 gm
Inventory Period November 2011
Date | Purchase | Issues Balance | Remarks Date Purchase Issues Balance | Remarks
Quantity Quantity Quantity Quantity
28 Tins Brought 131 Tins Brought
forward forward
1 8 Tins 20 Tins 17 7 Tins 124 Tins
2 96 Tins 6 Tins 110 Tins 18 8 Tins 116 Tins
3 7 Tins 103 Tins 19 13 Tins 103 Tins
4 8 Tins 95 Tins 20 103 Tins
5 13 Tins 82 Tins 21 6 Tins 97 Tins
6 82 Tins 22 8 Tins 89 Tins
7 8 Tins 74 Tins 23 7 Tins 82 Tins
8 7 Tins 67 Tins 24 6 Tins 76 Tins
9 6 Tins 61 Tins 25 8 Tins 68 Tins
10 8 Tins 53 Tins 26 13 Tins 55 Tins
11 7 Tins 46 Tins 27 55 Tins
12 14 Tins 32 Tins 28 8 Tins 47 Tins
13 32 Tins 29 7 Tins 40 Tins
14 120 Tins | 7 Tins 145 Tins 30 8 Tins 32 Tins
15 6 Tins 139 Tins 31
16 8 Tins 131 Tins
131 Tins Carried 32 Tins Carried
Forward Forward
Storekeeper
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EXHIBIT 28: Format of Stores Requisition

jR@ Riverside Grill

Store Room Requisition - For Food Production

Serial No.
Department Date
S. No. Item Material Quantity Unit of Quantity Unit Cost Total Cost
Code Requested Measure Issued
Authorised By: Issued By: Received By Cost Controller:
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EXHIBIT 29: Efficient Storing, Inventory Management & Issuing

ESSENCE OF CULINARY MATERIALS MANAGEMENT

EFFICIENT STORING, INVENTORY MANAGEMENT & ISSUING

Perishables
transferred to

FOOD

PRODUCTION

|

RECEIVING

Non-Perishables
transferred to

MAIN
STORES

Non - Perishables requisitioned
by Food Production
department issued.

First-In -
First-Out
Issues

(a) Hygienic conditions at the
Stores department.
(b) Ingredients received and
handled in Stores as per

The right storing, inventory
management and issuing;:

(@) Segmenting of stores items.

(b) Maintaining inventory
records.

(c) Control of inventories and
ordering in time -
Minimum/maximum

system.
(d) Assigning the stock

valuation to issues as
decided by management.

(e) Maintaining the right
inventory turnover rate.

(f) Maintaining quality of
foods during storage.

(g) Restricting entry into
storage areas.

(h) Issues against authorised
Stores Requisition.
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EXHIBIT 30: Butcher Yield Test Report

’IR@ Riverside Grill
Meat Fabrication Department

Date: 14th October, 2015 Day: Wednesday

Yield Test Subject: Whole chicken for boneless

As received:

1. Weight range specifications : 1000 gm to 1200 gm
(with skin, with 4 cm neck)
2. Number of chickens : 100 nos.
3. Total weight received 3 114 kg
Yield tests and calculations:
1. Average weight of the chickens 3 1 kg 140 gm
2. Saleable yield:
(a) Boneless chicken legs : 27.600 kg
(b) Boneless chicken breasts 3 14.300 kg
(c) Chicken fillet 3 4.200 kg
(d) Trimming (for mince) 3 3.900 kg
3. Total saleable yield (a) + (b) + (c) + (d) : 50 kg
4. Wastage, bones and by-products : 64 kg
5. Percentage of saleable yield : 50x100 _ A3.86°%
114
6. Percentage of wastage, bones and by- : 64 x 100
products 114 26.14%
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EXHIBIT 31: Format of Standard Recipe

;R@ Riverside Grill

Name of the menu item :

Preparation tools :

No. of portions :

Sensitivity :

Digital Photograph

Ingredients

Wt. /Measure

Method

1

O ([0 | [ |G | &= | WD

—
@)

—_
—

—
N

Garnish

(a)

(b)

(©)

(d)

Date of preparation of standard recipe :

Recipe prepared by :

Recipe approved by :

Recipe to be reviewed on :
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EXHIBIT 32: Format of Standard Recipe

;ERQB Riverside Grill

Name of the menu item :

Recipe category :

Type of cuisine :

No. of portions :

Preparation tools :

Sensitivity :

Ingredients | Wt./Measure

Ingredient Cost

Nutrient’s Analysis

Proteins

Carbohydrates Fats

Calories

O[O0 I[N ]|W [N

10

Nutrients per portion

Total cost

Cost per portion

Method: Pre-preparation

1

2

3

Method : Cooking

1

2
3
4

Garnish :

(@)

(b)

(©)

(d)

Date of preparation of standard recipe :

Recipe prepared by :

Recipe approved by :

Recipe to be reviewed on :

Note: Standard recipe format is individual to the needs of a business. Permutations & Combinations of the contents

can be used. The nutrients under review can be changed to those required, e.g. (a) Saturated fats, (b) Cholesterol,
(c) Vitamin A, (d) Vitamin C, (e) Iron, (e) Calcium, (f) Sodium, (g) Dietary fibre, etc.
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EXHIBIT 33: Format of Standard Recipe

;RQB Riverside Grill

Name of the menu item :

Preparation tools :

No. of portions :

Sensitivity :

Digital Photograph

Ingredients

Wt. /Measure

Method

1

O | (I[N G| =] WD

—_
O

—_
—_

—_
N

Garnish

(@)

b)

(
(©)
(d)

Date of preparation of standard recipe :

Recipe prepared by :

Recipe approved by :

Recipe to be reviewed on :
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EXHIBIT 34: Using Sales Histories

’E{QB Riverside Grill
Number of Portions Sold in the Month of December 2015
Menu Item: Chicken Steak. Four Pepper Jus
Date Day Total customers of the day Portions sold
1.12.2015 Tuesday 130 15
2.12.2015 Wednesday 142 17
3.12.2015 Thursday 128 18
4.12.2015 Friday 135 22
5.12.2015 Saturday 155 22
6.12.2015 Sunday 162 26
7.12.2015 Monday 125 12
8.12.2015 Tuesday 140 14
9.12.2015 Wednesday 137 19
10.12.2015 Thursday 128 19
11.12.2015 Friday 132 21
12.12.2015 Saturday 160 22
13.12.2015 Sunday 165 27
14.12.2015 Monday 130 14
15.12.2015 Tuesday 134 13
16.12.2015 Wednesday 131 18
17.12.2015 Thursday 134 19
18.12.2015 Friday 136 22
19.12.2015 Saturday 155 24
20.12.2015 Sunday 158 23
21.12.2015 Monday 122 12
22.12.2015 Tuesday 135 14
23.12.2015 Wednesday 133 17
24.12.2015 Thursday 142 18
25.12.2015 Friday 162 23
26.12.2015 Saturday 175 25
27.12.2015 Sunday 180 28
28.12.2015 Monday 126 14
29.12.2015 Tuesday 130 16
30.12.2015 Wednesday 135 18
31.12.2015 Thursday 138 19
Total 4395 591
No. of Days 31 31
Average 141.77 19.06
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EXHIBIT 35: Specimen of Service Guarantees

’maﬁ Riverside Grill

Serial Number DESSERT - 10

Name of the Dish BANANA SPLIT

Description of the An All American favourite ice cream based dessert. Full meal by itself.
Dish

Fresh split Bananas with trio of Ice Creams: Vanilla, Chocolate, and
Strawberry topped with whipped Cream, Chocolate sauce, and lightly
roasted California almond wafers. Garnished with destoned cherry,
orange segments, and served with many speciality accompaniments.

Area of Operation

“RIVERSIDE GRILL” Restaurant.

Selling Price Rs. 375.00

Method Pantry speciality involving usage of bought-out ice creams, bananas,

of Cooking cream and nuts. Chocolate sauce is prepared with a mixture of cocoa
powder, sugar and water. Almond wafers are lightly roasted in the oven.

Ingredients One large scoops each of Vanilla, Strawberry, and Chocolate ice creams. +

Ingredients of the accompaniments.

Pick-up Dish

“RG” monogrammed cold half plate.

Pick-up Point

Main kitchen pantry.

Pick-up Time/ Service
Time

Seven minutes after ordering.

Portion Size

One large scoop of each of Vanilla ice cream, Strawberry ice cream, and
Chocolate ice cream and accompaniments in listed quantities.

Garnish

20 gm of chocolate sauce, 15 gm lightly roasted almond wafers sprinkled,
one ice cream wafer, one de-stoned red cherry without any blemish, three
segments of canned mandarin orange, almond tuile, sweetened cream
spiral

(20 gm)

Accompaniments

Extra chocolate sauce (30 gm) + two Brownie wafers

(25 gm) + two no. biscotti wafer (20 gm) + small sauceboat of sweetened
whipped cream (30 gm), two Strawberry marshmallows (5 gm), two
Black-currant jujubes (5 gm)

Service Style

Pre-plated / pre-portioned, Coffee Shop style of service.

Hot/Cold Food
Service

Cold service.
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EXHIBIT 36: Economics of Food Production and Food Service

ESSENCE OF CULINARY MATERIALS MANAGEMENT

ECONOMICS OF FOOD PRODUCTION AND FOOD SERVICE

The right storing & usage:

(b) Ordering in time.
(c) Maintaining quality of

(d) Restricting entry into
storage areas.

(a) Segmenting of perishables.

Perishables transferred
to

FOOD

perishables during storage.

@ Hygienic conditions \

at the Food Production
department during pre-
processing, during
cooking and during
holding.

(b) Ingredients handled
as per HACCP

\ guidelines. /

PRODUCTION
DEPT.

MAIN

|

Non-Perishables requisitioned by Food Production

during service.

per HACCP

department issued.
PRE-PREPARATION
OF INGREDIENTS
(a) Right / Standard yields.
(b) Standard portions of raw
ingredients.
PRODUCTION OF PICK UP & SERVICE (@) Hygienic
FOOD OF FOOD
. (a) Adherence to Service
(a) Standard Recipes. ' Guarantees. (b) Pick-up and
(b) Controlled production. .
KN e —— (b) Service of food under
d p : Standard Operating
prepared menu item. Procedures and service
standards.

\ guidelines.

conditions during
pick-up of food and

service of food as

~

/
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EXHIBIT 37: Control Points: Aims and Objectives

Control Points Aims and Objectives
1. This control point deals with control actions prior to the launch of the business.
2. This control point deals with control actions in relation to the menu.
Control Actions in Functional Areas
3. This control point deals with control actions during purchasing and supplier
management.
4. This control point deals with control actions during receiving.
5. This control point deals with control actions during stores management.
6. This control point deals with control actions during issuing.
Control Actions in Operational Areas
7. This control point deals with control actions during pre-preparation of food.
8. This control point deals with control actions during preparation of food.
9. This control point deals with control actions during food service.
10. This control point deals with control actions during kitchen stewarding.
11. This control point deals with control actions by the Food & Beverages Controller.
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EXHIBIT 38: Controls in a Culinary Business

CONTROL POINT 1

CONTROLS IN A CULINARY BUSINESS

CONTROL ACTIONS PRIOR TO LAUNCH OF BUSINESS |

CONTROL POINT 2

The succ:
“right” commert

1 launcl

s of a culinary business is dependent upon many factors. The
receded by several control actions which are
taken in a sequential order leading upto the day of the launch. The control
actions before launch or during repositioning of a culinary business are:

B ing of the op

Ensuring a_price

uality and service relationship within the culinary
concept and menu offer for the benefit of the customer.

CONTROL ACTIONS IN RELATION TO THE MENU

It is imperative to sell all the menu items, indicating that each menu
item is popular. It is equally important to sell each menu item profitabl
Popularity and profitability of each menu item establishes the success of
a menu. Menu engineering reports give instant indication to each menu;/
menu items's popularity and profitability. The reports must reach the
operators daily and well in time before the process of food production
planning starts. Chefs and operators must regularly study the menu
engineering reports and take corrective actions. The control actions in
relation to the menu are:

If required, planning higher or lower quantities of menu items to prepare.
(quantity control)

If required, changing the composition and/or presentation of the menu
items. (quality control)

If required, changing the price points of the menu items. (financial control)

l CONTROL ACTIONS IN FUNCTIONAL AREAS l

1

CONTROL POINT 3

DURING PURCHASING & SUPPLIER MANAGEMENT

CONTROL POINT 4
DURING RECEIVING

CONTROL POINT 5

CONTROL POINT 6

[ DURING STORES MANAGEMENT _|

DURING ISSUING

CONTROL POINT 11

CONTROL ACTIONS BY THE
FOOD & BEVERAGES CONTROLLER

-

@

A Standard Purchase Specification for purchase of each food product and
ingredient has to be laid down as per the requirements of the business.
Standard Purchase Specifications which match the value of the busines
concept ensure maximum resuls.

The control ing and suppli are:
ality g Standard
Purchase Specifications in line with the culinary concept.
ight q of food products and ingredients.

Ensuring preventive and remedial actions against malpractices in the
purchasing system.
Reducing subjective purchasing through fixed rate contracts.
Avoiding emergency purchases.
l’urclnsmg requirements at the right price-lowest total cost of each stock
epmg unit to be purchased against standard purchase specifications.

fying menu/menu items to eliminate/ reduce purchase of food products
and ingredients of a seller's marke!
Eliminating arbitrary decisions and implementing a commitice approach
towards higher objectivity of operations.

=

The ownership and responsibility of the supplies in all respects is

transferred from the supplier to the purchaser, immediately on signing the

supplier’s delivery invoice.

The control actions during receiving are:

Quality to be received:

Receiving the supplies in confirmation to quality standards as prescribed

by the agreed-to standard purchase specifications

Quantities to be received:

Receiving supplies in strict confirmation to orders placed.

Checkmg the quantities of penshables/hlgl\lv perishables against the
Perishables/Butchery Order sheet

Checking the quantities of ncnrpenshables against the Purchase Order.

Checking non-food supplies against the Purchase Order.

Personnel to check:

Ensuring availability of knowledgeable and trained personnel from the
user department to check quality of supplies.

Control of malpractice:
Controlling of malpractices through setting up of guidelines.
Transfer of supplies:

Transferring the accepted supplies to their right storages immediately.
Availability of the right equipment and tools:

Ensuring availability and usage of correctly calibrated weighing scales and
‘measuring equipments. measuring equipment

Ensuring usage of equipment to check quality, e.g, lactometer.

1(a) | Ensure optimum product quality.
1(b) | Reduce spoilages.

other operational expenses.
1(d) | Eliminate employee theft.

through:
2(a) | Improved forecasting,

2(b) | Closer monitoring,

2() | Improved delivery performances of suppliers.
3 | Maintaining high inventory turnover rate:

items runs the risk of:
3(a) | Losing freshness.
3(b) | Spoilage.

3() | Losing on yields.

4 | Checking regularly for expired items:

items from non-expired stock.

‘The control actions during stores management are:
1 | Avoiding stack-outs. However, maintaining of low inventories to: 1

1(¢) | Reduce operational expenses. Low inventories allow funds to be used for

2 | Achieving control and reduction in inventories to lowest possible levels

Low inventory turnover rate must be prevented at all costs. Low inventory
turnover rate indicates that stocks were over-ordered. Over-ordering food

3(d) | Usage under pressure to avoid crossing “best-before” dates

Checking regularly for expired items and immediately segregating such

The control actions during issuing are:

Requisition.
by design - reduce the operational profitability.

department through signature-of-receipt on the stores requisition.

4 [ Restricting entry of personnel into stores

5 | Establishing issue timings for each user department

6| Checking the items for expiry date before issuing to user department.

D:

to the stores department in advance through an authorized Stores
st

2| Issuing just what is requisitioned for. Mistakes in issuing - by oversight or

3| Transferring the responsibility of materials being issued to the consuming

l CONTROL ACTIONS IN OPERATIONAL AREAS l

!

CONTROL POINT 7

[ DURING PRE-PREPARATION OF FOOD |

CONTROL POINT 8
DURING PREPARATION OF FOOD

CONTROL POINT 9

DURING FOOD SERVICE

[ CONTROLPOINT10 |
WITHIN KITCHEN STEWARDING

The control actions during the pre-preparation of food are:

During meat fabrication, yield testing and packing:
1 A

Conducting
While conducting yield tests it is important to use as large a sample size
asis possible. The largest yield is taken as the Standard Yield for future.
Matching results of successive yield tests against the Standard Yield.
Identifying the reasons of variances, if any, between Standard Yield and
results of successive yield tests. If the successive testing yields higher
usable values, the same has to be taken as the future Standard Yield.

The quantities of wastage must be within acceptable limits as compared
to the results of the earlier yield tests

Note: The control actions at points 1(a), 1(b), 1(c) and 1(d) are quantity
checks.

After portioning, packing fabricated ingredients for a la carte portion size
or in bulk for banquet/buffet cooking.

Using contemporary packing techniques like vacuum packing.

Placing weight, portion and date tags on each packing or using the bar-
coding system for the same.

Using /issuing the packed portions chronologically - strictly on the first-
in-first-out basis.

During production of sub-recipes:

Ensuring systematic preparation of sub-recipes with a similar and cost-
effective manner as is done for Standard Recipes. This is a quality as well
as a quality check.

Checking the quantities of produce of sub-recipes against standards set
earlier. This is a quantity chec}

Ensuring that the quantities of wastage and spoilage are within limits
This is a quantity check.

1)
1(e)

2a)
2

2()

2d)

The control actions during the preparation of food are:
Quality and financial control checks in food production department
are:

Enforcing the usage and implementation of the standard cost control
tools.

Using authorized Standard Recipes to ensure consistency in quality of
food.

Reviewing Standard Recipes regularly and costing these again

‘whenever market prices change. Reviewing and re-costing twice yearly

is the norm.

Introducing higher objectivity into the processes of food production.

Using or avoid using scratch foods, ready-to-cook foods, ou«ouned
ditems and IQ)

Being in regular touch with the market for new, ‘mpmved or Lheaper
products which may be applicable to the operatior

Being in touch with the purchase deparlment and suppliers for
information on market prices to ensure price competitiveness.

Being in touch with the stores department to reduce possibil
slow or non-moving food products and ingredients and utilizing these.
Quantity control checks in food production department are:

Ensuring availability of tools to measure standard portion sizes.
Forecasting the volume of sales. Controlling the quantities of food
production required for the day/days ahead through a planned
approach and synergizing with the menu engincering reports and
expected sales volumes. During higher-than-normal business activity
in one outlet, re-planning the food production of other outlets.

Ensuring a tight-fisted approach to authorization of Stores Requisitions
as well as purchasing of perishables and highly perishables.
Eliminating or conscientiously reducing unproductive costs. The
quantities of wastage and spoilage of ready-to-cook raw ingredients as
well as ready-to-serve menu items should be within limits and there
should be no unauthorized consumption. This is achieved through use
of Standard Recipes, planned food production, spot checks by F&B
Controls and tight administration of the Chef.

‘The control actions during food service are:

‘The control actions by the Kitchen Steward and stewarding personnel

1 Adhering to declared service guarantees. are:

2 Ensuring enhanced capacity utilization of the restaurant area. 1 | Byintroducing accountability in the issue of tools, kitchenette equipment
L . . and service gear. Using the power of inventories and demanding action

3 Ensuring there are no leakages in revenues arising out of manipulation

of checks. Examples of these manipulations are:

3(a) | Not raising checks for orders.

3(b)

3() | Voiding of checks without justification.
3(d) | Rotation of checks.

to reduce losses due to irresponsible handling, theft and breakages.
2 | Reducing wastages of cleaning material, if any.
3 | Taking positive steps, for example, through structured employee

Not settling checks though payment has been received. training, daily briefing, and by creating general awareness to control

energy costs. All wasteful expenditure must be stopped. Planned food
production supports the right usage of energy

‘The essence of Controls and the Control Actions of the Food & Beverages Controller are listed beloy
‘The Food & Beverages Controller is part of the Finance team and reports to the Head of Finance of the
business. The duties of the Food & Beverages Controller as well as the Controls department fall within
“funciona aeas’. The Conirller i ot an persor and the Food & Beverages Conrol department I
not an operating department. Th Lrelated activities of the C s the functional as
well as the operational areas 2 of the busin
The Food & Beverages C: the lates laid

of the expected performances of the business and those of the national and local statute. The Controller
is the de-facto custodian of all four types of controls detailed below:

1. Quali which enh, systems
which would ensure adherence o laid-down slandards and policies. guahw control also entures higher
quality of dining experience for the customer.

2. Quantity control which ensures usage of perishable food products and raw ingredients within the
confines of statutory laws and till these are safe for human consumption. Quantity checks to ensure
handling and usage of right quantities are mandatory at all functional and operational areas. Quantity
control is aided by inventory control.

3. Budgetary control which ensures that the revenues and expenses are within budgets.

4. Financial control which safeguards all internal and external interests of the business and ensures that

the business functions within statutory laws.

Ensuring cost-effectiveness of operations, higher profitability and attendance to laid-down processes
requires attention to regular actions within the functional and operational areas. The attention of
operators has to be redirected to specific as well as dynamic control-related needs of the business.
‘The Controller ensures that all operators and personnel of functional areas fall in line. Operating and
functional departments must introduce higher accountability amongst their personnel for the different
ypes of controls mentioned above.

‘The controls department must ensure that reports, multiple analyses and other information reaches the
operators when they need it so that a meaningful action and response can follow. The objective of food
cost control is not limited to report-back. Actions are mandatory to correct cause of any loss or possible
loss immediately.

To control means to obtain the maximum value of all unavoidable costs at the least expenditure point.
Robust and comprehensive control measures must be built-in to eliminate or reduce possible losses.
The control system should be cost-effective and balanced against its benefits. The individual control
processes should ideally be of the preventive genre instead of the corrective genre. Effective controls
help culinary business to respond positively to disruptions in the market and business environments.
‘The Food & Beverages Controller is responsible for 10 control-centric action heads, as follows:
1. Handling of reports: The Controller issues the following reports in time:

(@) Daily Food Costreport  (b) Daily Menu Engineering reports

(©) Daily Bar Costreport  (d) Daily Sales and cover report in respect of F&B outlets

() Comparatives and Variance analyses for revenues and expenditures against budgets and in

relation to the same period of the previous year.
‘The Controller receives the Daily Receiving Report and the respective invoices in respect of supplies
received each day. These are checked at the controls and processed for payments. The Controller
authorizes payments to vendors.
2 Inventory Control: The Contole o ofcers deputed rom the operationl areas conduct monthly/
alf-yearly /yearly i

(a) Stores

(c) Liquor stores

(e) F&B outlets
‘The inventories are reconciled with records. Action is taken on variances. The valuations of these
inventories are carried forward for the next business period and are included in the financial reports as
assets,

(b) Cold stores and deep freezers under Chef's control
(d) Bar and service bars
() Kitchen stewarding stores

3. Prevention of malpractices: The Controller is responsible for prevention of:

(a) Malpractices in the purchasing system and to ensure reduction in cost of purchases.

(b) Malpractices at the receiving area and to safeguard the interests of the business.

(©) Pilferages and unauthorized consumptions at all functional and operational areas
4. Revenue Control: The Controller is responsible for ensuring that there are no revenue leaks during
Food production and Food service through the following control actions:

@) Cenductmg spotchck o ensur that order {5 opensd for all guets seated t the outlt

(b) all orders ready for pick up

are supported by system generated KOTs (K\tchen Order Tickets).
) Investigating all cases of delays in settlement of checks in the system.
(d) Ensuring that all void checks are just
(e) Synergizing menu engineering reports with food production processes.
() Restricting duty meals to be consumed only at the designated cafeteria.
(® ation of the KOTs and BOTS (Bar Order Tickets) with customer’s bills
(h) Updating of the Point-Of-Sale (POS) and/or property management system with each menu
item'’s portion cost and selling price.

5.Supply contracts and negotiation process: The role of the controller is vital to the success of the yearly
contract and negotiation process, as noticed from the following

(a) The Controller enables justified changes in the standard purchase specifications of any
requirements of the user department,in advance of the next purchase perlud
Standard purchase forall e for all suppliers, the
Contrller prepares comparatives of quotes of all suppliersto facilitate the negotiation process.
‘These quotes are updated after each round of negotiation.
‘The Controller steps in with any market information or data fmm existing records, if required,
during the process of negotiations with the prospective supplicy
When the supply contracts are finalized and awarded, the r:cnlmller or the purchase manager
circulates the
Note: The role of the controller for competitive bidding process remains the same.
6. Control of the Purchase process: The Controller is responsible for the:

() Critical study of the documentation emanating from the purchase department.

(b) of Purchase to control th pattern of different stock keeping

units. Dynami i

and noted.
Critical examination of increased quantities of perishables and highly perishables in relation to
normal ordering patterns as well as their reconciliation through discussions with the Chef.
7. Receiving and supply management: The Controller :

() Ts responsible to conduct surp:

receiving area.

©

ied and authorized by designated personnel.

«

=

z z

(©

on-the-spot checks, and prevent/arrest malpractices at the

(b) usage of i) correctly c
for quantity checks and (ii) equipment to check quality, e.g, lactometer at the receiving area
(©) Ts responsible to arrest of further wastages and spoilages due to faulty storing, if any. Supplies
in stores should be kept under the right storage conditions to maintain optimum quality. The
Controller must also ensure issue of advisories of slow-moving/non-moving stores items.
8. Statute-linked requirements: The Controller is responsible for:

(i

Securing iquorlcenses timely and purchasing,ofliguor i tme a5 per locallws.
liquor stores, and

(©) Daily reconciliation of bar and service bar stocks.

(d) Safeguarding of warranties received from suppliers for food products and ingredients.

2z

d with stocks on records.

9. Outdoor requirements:
(@) i i and forwarding
areport of the market survey, along with his recommendations, to operators for further positive

=z

In case of short supplies: The controller must ensure that open market purchases are made to
avoid any disruption due to short-supplies. Rule of thumb requires the controller to control all
out-of-the-ordinary cash outflow:

10. Maintenance and upgradation of documents: Right documentation ensures accountability from
personnel of functional and operational areas. Culinary businesses working with Property Management
Systems or SAP System can main ital documents. Right documentation is mandatory to enable
established norms of the business, for audit purposes, to be answerable to stakeholders of the business
and to respond to statutory compliances.




« Back to TOC

EXHIBIT 39: Objectivity in Quality of Food Production

OBJECTIVITY IN QUALITY OF FOOD PRODUCTION

Clearly defining of the Culinary 1 Aligning quality of food production in 2
Concept, its quality connotations and its line with the culinary concept.
target customers.
Listing of menu items. 4 Preparation and designing of the menu 3
in line with the culinary concept, its
quality connotations and customer/market
expectations.
Instituting Standard Recipes for each of |5 Listing of all raw ingredients, food 6
the menu items in line with the culinary products and scratch foods required
concept and its quality connotations. produce the menu items as per the
Standard Recipe.
Back-end integration : Selecting the 8 Defining quality values of each of the 7
right suppliers. raw ingredients, food products and
scratch foods through Standard
Purchase Specifications.
Back—end integratiqn: Initiating the 9 Back-end integration : Right techniques 10
right processes suiting the business for of pre-preparation and yield testing.
right purchasing, right receiving, right Accurate measuring of raw ingredients
storing and right issuing for food . .
production. prior to cooking. Efforts to make the [
production and recipe as objective
as is possible.
Forward integration : Service 12 Right food production techniques, usage {11

guarantees and right service techniques.

of Standard Recipes, Portion Control,

usage of Menu Engineering applications.

ALSO LEAD TO

COST AND OPERATIONAL EFFICIENCIES & VALUE-FOR-MONEY FOR CUSTOMERS
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EXHIBIT 40: Cycle of Strength Cost-Effective Culinary Operations

CYCLE OF STRENGTH
COST -EFFECTIVE CULINARY OPERATIONS

[

A SATISFIED CUSTOMER A

‘The supply markets for culinary business are becoming dearer. The additional cost burden
cannot be borne by customers constantly. Culinary business should create inherent efficiency
in operations,espeially n the food production and food srvice deiverie,and aso be cos-
effec understanding of the finer nuances in relation to the customer and the success
foctorsfora greal dining experience are listed below:
1. The customer is becoming increasingly selective on the
2. Quality of dining experience is relative to: (a) a customer's and market's perception of what
is correct, (b) to the culinary concept, and (c) to the costs to the customer. 3. A truly valuable
dining experience for customers is when they depart from the culinary outlet with a feeling of
having received full valuefor money spent, o bette st mor than their own expectations. 4
Qualit
quality of intangible services, quality up-selling, and consistencies of delwc)y o product and
service. 5. Great dining experiences ensure repeat visits which in tur ensure enhanced brand
and economic values for the culinary business.

— COST-EFFECTIVENESS IN FOOD SERVICE FUNCTIONS

1 C DELINEATING THE CULINARY CONCEPT FOR COST-EFFECTIVENESS | DE—

|

T
Operational cost-effectiveness of a culinary business requires not only reduction in costs but enhanced
capacity utilization. The key areas and success factors in relation to food service functions are listed below.

e food service managers must

1. Keep a continuous check on the outlet's capacity utilization. 2. Utilize capacities of the trained pe:snnnel
3. Take positive steps to i m\pmve footfalls into the business. Enhanced footfalls relate to cost-effect
Introduce mandatory ‘zoning’ during periods of leaner business. 5. Introduce additional revenue gsncmung
opportunities, for example, sale of by-products which may bring in larger revenues. 6. Ensure that ‘zero-
variable’ service guarantees are strictly followed. The compliance would ensure food delivery consistency.

Note: Quality and consistency of cuisine, food service and intangible services like attention post-service and
consumption relate to positive dining experience and good value of money spent by the customer. Wi

similar offerings exist in the same itis & and their
would enhance customer footfalls.

which

Delineating the culinary concept is imperative to the cost-effectiveness and success of a culinary business.
‘The understanding, key areas and success factors in relation to culinary concepts are as follows

1. Culinary concepts work like efficiently laid out business plans. 2. The Chef/operator/investor must po-
sition/ reposition the culinary concept sharply through careful designing. 3. The menu is the most important
link between the culinary concept, the customer, the food production and food service processes. 4. The
Chef /operator/ investor st ensure  price, quality and service relatonship withinth culinary concept
and menu offer for the benefit of e Cl investor must match operational
competencies with the product delivery. 6. T nary business must position/ reposition the operational
benchmarks including standard purchase specifications in line with the values of the culinary concept - no
more and no less. 7. The Chef/operator/investor must reduce costs through continuous examination of

the concept. 8. Quality is not a fixed standard. The Chef/operator/ investor must reposition operational
benchmarks if repositioning a concept. 9. Culinary business are consumer facing and predominantly of the
B2C type. These are typically touch-and-feel businesses with intangible services often over-riding tangible
products and services. 10 The Chef/operator/investor must ensure that the tangible product and services

——( COST-EFFECTIVENESS IN FOOD PRODUCTION PROCESSES

The understanding, key areas and success faclnxs in mlauon o food production processes to be cost-
effective are listed below. The food produ nagement mu

1. Enforce the usage and implementation of the s!andard cost cumm] tools. 2. Use authorized standard recipes
to ensure consistency in quality of food production. The consistency in quality supports value creation to
the customer and inherently the cost-effectiveness of operations. 3. Review and cost out the standard recipes
periodically. 4. Ensure availability of tools to measure standard portion sizes. Larger-than-required portion
sizes reduce the saleability of other menu items. 5. Forccast the volume of sales. 6. Control the quantities
of food production required for the day,/chronological period. During higher than normal business activity
due to food promotion in an outlet, re-plan the production of other outlets. 7. Ensure a tight-fisted approach
to authorization of ingredient requisitioning from stores as well as purchasing of perishables and highly
perishables.
Note: Standard recipes have backward integration with the right pre-preparation techniques, yield testing
and raw ingredient portion control, supporting the cost structure of the recipe. The standard recipes and food
production techniques have a forward integration with service guarantees for each menu item and with food
service techniques.

COST-EFFECTIVENESS IN FOOD SERVICE FUNCTIONS

‘The food service managers must

Operational cost-effectiveness of a culinary business requires not only reduction in costs but enhanced
apacity utilization. The key areas and success factors in relation to food service functions are listed below.

1. Keep a continuous check on the outlet's capacity
3. Take positive steps to improve footfalls into the busins
Intoduce mandstory “zonin during periods ofleane busings. . Introduce addiional revene enerating
apportunites, for example, ale of by-products which may bring i larger revemues, 6. Ensure that ‘sero-
variable’ service strictly followed. Tl

utilization. 2. Utilize capacities of the trained personnel.
. Enhanced footfalls relate to cost-effectiveness. 4.

would ensure food demm consistency.

milar offerings exist in the
ould enhance ustomer footiall

Note: Quality and consistency of cuisine, food service and intangible services like attention post-service and
onsumption relae 0 postive dining experience and good value of maney spent by the customer. When

L,ﬁl

COST-EFFECTIVENESS IN ISSUING FUNCTIONS

The right

the culinary business. The key areas

and success factorsin rlation issuing s e it beow e sires management must:

are valuc-led and cent-per cent in line with the declared concept. The culinary business must ensure regular
training of intangible servics

2 ( 'UNDERSTANDING THE COSTS OF CULINARY BUSINESS )

The Chef/operator/investor must understand the “costs” of the culinary business and ensure positive
operations of operations. The key areas and success factors in

relation to understanding and handling of “costs” are outlined below. The Chef/ operator/investor of the

culinary business must:

Obtain the maximum value of all unavoidable costs at the least expenditure point.

Improve yields through volume route, in line with the culinary concept.

Control . Most of

Control consumption of ‘A’ value ingredients and food products.

Eliminate unproductive costs: wastage, spoilage, pilferage, unauthorized consumption.

Achieve the cost recovery point during lean periods of business.

Introduce higher accountability amongst personnel.

Control money to be spent on the personnel and the money spent by the personnel on “outsiders'.

Adopt the SOS principle and an inquisitive and questioning work-style in times of business distress.

Use statistical data for analysis of business.

eENe G LS

2

COST-EFFECTIVENESS THROUGH MENU ENGINEERING

(“The menu of a culinary outletisits most important business tool. The menu should be designed well.
The culinary product offer listing the menu items must relate to the culinary concept. The success or failure
of a culinary operation is directly linked to the menu. Periodic examination and ‘engineering of the menu
ensures commercial success of the culinary business. The understanding, key areas and success factors in
relation to menu engineering are:
1. The menu represents the culinary concept, the culinary product offer and indicates the price points of each
of the menu items. 2. It is important to regularly examine the men items in relation to the concept and th
‘marketing promises. 3. It is imperative to sell ail the menu items and sell them profitably. 4. Operators must
regularly study the menu engineering reports. 5. Large sample size of the sales study is vital. 6. Menu items.

CULINARY ECONOMICS

« PROFITS ARE THE KEY PRE-
REQUISITES OF CULINARY
BUSINESSES.

* CULINARY OUTLETS-
WITHIN HOTELS OR AS
STAND-ALONE OUTLETS

- ARE ALWAYS COST, cannot be evaluated individually. 7. The relative profitability and relative popularity of each of the menu
le\h/‘ET;gE AND PROFIT items should be increased through value additions and strategic actions. 8. If required changes should be

made in (a) the composition and/ or presentation of menu / menu item, and /or (b) the price points. 9. Foot
falls into the business should be increased through focus on sales and repositioning. 10. Service guarantees
chould be strictly adhered to.

J

UNDERSTANDING BASICS OF CULINARY MATERIALS MANAGEMENT

[

(“The key areas and success factors in relation to
listed below:

of culinary materials

1. Issue just what is requisitioned-for through the authorized Stores Requisition. Mistakes in issuing - by
oversight or by design - reduce the operational profitability. 2. Not allow materials to move out of the stores
without a corresponding entry of the issues in the books or in the computer system of stores. 3. Prevent
theft of stored items. Maintain access control. Allow issues only at the entrance of the stores, 4. Transfer the
responsibility of the materials being issued to the consuming department through signature-of-receipt on the

1. Culinary materials s the cycle of (a) identify; the purchase, (c) the re-
ceipt, (&) mght storage, (6 comect soues, () scheduled pre-production, (2) food production, () food service
and (i) the payments to the supplier within the right quality benchmarks. Culinary materials management
therefore extends to the sale of finished culinary products in the shape of menu items. 2. The culinary busi-
ness must ensure introduction of processes for continuous market research for superior infrastructure and

tores requisition.

L COST-EFFECTIVENESS IN STORES & INVENTORY MANAGEMENT

inve

ntory management are listed below. The culinary business must:

4. Maintain

e perishable nature of the stored items necessitates strict control in the management of stores and
inventories. The key areas and success factors which work towards cost-effectiveness of the stores and

1. Store the food materials immediately on receipt. 2. Maintain optimum quality of stored items through
nvionment contol. 5. Usethe inisa i invenkory and odering ysen t oder reh supplcs

business. 7. Maintain quality inventory records
inve
conditions, frequency of issus, accessibility and costs.

expenses, (d) reduce storage space, (¢) reduce number of handling personnel, and (f) iminate employee theft.
5. Achieve control and reduction in inventories to lowest possible levels through: (a) improved forccasting,
(b) closer monitoring, (<) improved delivery performances of suppliers. 6. Maintain high inventory turnover
rate. Prevent low inventory turnover rate. Ordering and using inventory twice monthly is ideal for culinary
ing system including computerization. Closely monitor
ntories. 8. Introduce higher accountability through segmentation of stored items as per their storage

costeffective solutions. 3. Culinary materials management deals with purchasing; (2) The material in the

the production, for and for safety. (b) The materials of
i right quality - quality dictated by the outlet’s concept, menu, and menu items - governed by standard
purchase specifications-neither higher nor lower quality than required by standard recipes and adhering to
statutory laws. (c) The materials from the right source - from the right supplier for the purchaser’s business
New vendors and fresh supply sources are key enablers. (d) At the right time - in time, as scheduled by the
process of food production. Investments in inventories and supply-line should be minimum; inventory turn-
overs into usage/production should be high. (e) For the right price - the business should pay an agreed price
against an agreed quality defined by standard purchase specifications.

Any pressure against the above would work contrary to the cost-effectiveness of operations.

. /
COST-EFFECTIVENESS IN PURCHASING FUNCTIONS )
reas and success factors in relation to an ystem for a purchase dep:

N key a
ment are listed below. The culinary business must:

1. Establish purchasing needs. 2. Set up benchmarks of the purchasing functions and integrate these bench-
marks with an efficient audit trail. 3. Formalize price negotiations, creative pricing plans and regular market
research. 4. Avoid over-specifying quality benchmarks. The quality benchmarks must be in line with the
culinary concept. 5. Purchase the nghl quality of requirements, and purchase these in the ‘right quantities.
6. pecil v products and lly, if within chain operations,
for higher efficienci f scale. 7. Use. p shopp ly for select purchases.

8. Ensure effective commls, preventive and remedial acti

9. Take advantage of supplier-efficiencies and just-in-time purchases whenever possible. 10. Reduce subjec-
tive purchasing through fixed rate contracts. 11. Avoid stock-outs and emergency purchases. 12. Purchase
requirements at the right price - lowest total cost against standard purchase specifications of each item to

be purchased. 13. Ensure maximum yields through standard purchase specifications which match business
concept. 14. Ensure quality and regular interaction between the purchase personnel, the Chef, the Chef's
representatives, and other users/operators. 15. Eliminate arbitrary decisions and implement a commitice ap-
proach towards higher objectivity of operations. 16. Modify menu / menu items to eliminate/reduce items
of a seller's market.

( COST-EFFECTIVENESS IN RECEIVING FUNCTIONS
—

COST-EFFECTIVENESS IN SUPPLIER SELECTION

respect
inve

It s the responsibility of reciving personnel and the user department's representative to receive supplies.
-y must check supplies for quality and quantities. The ownership and responsibility of the supplies in all
\s Immfermd from the supplier to the purchaser, immediately on signing the supplier’s delnrery

below. The culinary business must:

The exercise of selecting a good supplier is a key factor towards cost-effectiveness of culinary operations
‘The interests of the purchaser and the supplier are served when a cooperative, working relationship exists.
‘The understanding, key areas and success factors in relation to the process of selecting suppliers are listed
below. The culinary business must ,glm a .upplm

1. Who is knowledgeable about his prox 2 an undersanding o the market ofthe culiasy business

1. Receive quantities of supplies in conformation to orders placed. The quantities of perishables/ highly
perishables should be uheck&d agamst the Perishables. Order sheet/ Butchery Order sheet. The quantities of

be checked against Purchase Onder 3 uality standards as prescribed by
tandard purchase specifcations. 3. Ensure suppert from use department fo quality check of supplies. 4.
Ensure knowledgeable and trained personnel are available to receive ordered supplies. 5. Ensure effective
control of malpractices. 6. Transfer accepted supplies to their right storages. 7. Ensure availability and usage
of correctly calibrated weighing scales and measuring equipment.

and one who contributes through pu,mw ideas about how best to meet this market’s
Who can ensure that his tangible and intangible services are performances of quality, dmery and rela-
tionship within an acceptable price ras

Who has the financial capability to grow with the purchaser’s business and to stock up required products.
Who informs the culinary business about new, improved or cheaper products, which may be applicable to
the operations.

5. Who provides timely information regarding price changes to ensure price-competitiveness.

= o




