Cookery for the Hospitality Industry 6th Edition

Test: Chapter 7 – Cost control in the commercial kitchen
Multiple-choice questions
Highlight or circle the correct answer, or enter your answer in the space provided. Note that some multiple-choice questions may have more than one correct answer.
	1.Which of the following is a fixed cost?

	a
	Wages

	b
	Cleaning materials

	c
	Gas and electricity

	d
	Rent

	Answer: d


	2.Which of the following is a direct cost?

	a
	Food

	b
	Wages

	c
	Staff uniforms

	d
	All of the above

	Answer: d 


	3.Which of the following is false in relation to production costs?

	a
	There are both direct and indirect production costs.

	b
	Production costs can be controlled by kitchen staff.

	c
	Indirect production costs include such items as laundry costs and cleaning supplies.

	d
	Indirect production costs include wage costs, overtime and penalty rates.

	Answer: c


	4.Which of the following procedures are not effective when it comes to receiving and storing deliveries?

	a
	Ask the supplier to put the deliveries away. 

	b
	If any packaged goods are damaged, be sure to set them aside and use them first, before using the oldest stock.

	c
	Attach stickers to boxes, trays and containers showing the date of delivery.

	d
	Ensure oldest stock is used first. 

	Answer: a and b


	5.It is recommended that a stocktake of perishable items in cool rooms be done:

	a
	Daily

	b
	Weekly

	c
	Fortnightly

	d
	Monthly

	Answer: a


	6.Menu costing involves:

	a
	Tallying the cost of the dishes on a menu

	b
	Calculating the food costs of the dishes on a menu

	c
	Calculating the price to be charged for the dishes on a menu

	d
	Calculating the cost of writing and publishing the menu.

	Answer: b


	7.Menu analysis is undertaken to:

	a
	Forecast quantities to be prepared and cooked

	b
	List number of dishes actually sold

	c
	Identify popular and unpopular dishes

	d
	All of the above

	Answer: d 


	8.Which of following factors is not considered when calculating the price to be charged for a dish?

	a
	The style of table service and the cost of the table setting

	b
	Forecasted costs of the food used in the recipes

	c
	Production costs, both direct and indirect

	d
	Overhead costs

	Answer: b


	9.Which of the following is true about food costs?

	a
	Coffee is a costly menu item.

	b
	Main course dishes are dearer to produce.

	c
	Rock lobster is an expensive menu item.

	d
	Appetisers and desserts are generally cheaper to produce.

	Answer: b, c and d


	10.Which of the following are special external factors that affect customers’ food choices?

	a
	Public holidays

	b
	Celebration days

	c
	The business is unable to source the supply of an ingredient.

	d
	Staff absenteeism

	Answer: a and b 


True or false questions
Highlight or circle the correct answer, or enter your answer in the space provided.

	Answer true or false about these purchasing procedures.

	1. Size and weight of food items to be purchased should be specified.
	True
	False

	2. Always ask for written confirmation of orders that have been placed.
	True
	False

	3. Keep carryover orders to a maximum so that you never run out and you do not have to rely on the next delivery.
	True
	False

	4. Check prices every six months. 
	True
	False

	5. Always purchase large quantities of items even if it means having to compromise on storage areas.
	True 
	False

	Answers: True, True, False, False, False


	Answer true or false about these production control practices.

	6. Use up leftovers at the first opportunity.
	True
	False

	7. Cook as far as possible in advance to reduce the amount of cooking during the service of meals.
	True
	False

	8. Store raw food separately from cooked food.
	True
	False

	9. Ensure that food containers are correctly labelled.
	True
	False

	10. Always prepare for the number of diners initially quoted even though the number of confirmed diners as more or less diners may actually attend the function.
	True 
	False

	Answers: True, False, True, True, False


Short-answer questions
Enter your answer in the space provided.
	1.What is effective cost control in a commercial kitchen?

	Effective cost control means that operating costs have been identified and regulated.


	2.Name the purchasing standards for food that suppliers must know.

	The standards relate to quality, size, colour, fat content, age and origin (organic or halal, for example).


	3.What are three disadvantages of buying from a large number of suppliers?

	It makes it difficult to build relationships, it takes time attending to deliveries and there is an increase in accounting costs.


	4.What are the two headings under which expenses are classified in a food service business? 

	Production costs – both direct and indirect – and overhead costs


	5.Explain the acronym FIFO.

	FIFO means ‘first in first out’, and refers to stock rotation. Oldest stock should be used first.


	6.What are the advantages of listing perishable foods on a stock sheet?

	It speeds recording, reduces risk of missing items, aids comparisons, makes referencing easier and assists with next day’s order.


	7.What is a standard recipe?

	A standard recipe identifies the ingredients required to make a dish, the method and style of presentation. Once this standard recipe is recorded, everyone knows what ingredients are required and what the dish will look like. Costs can be calculated in advance and controlled.


	8.What is the difference between costing dishes and pricing dishes on the menu?

	Costing dishes involves calculating the food costs involving a standard recipe.

Pricing dishes on a menu involves calculating the price to be charged for the various dishes and beverages.


	9.What factors need to be considered when calculating menu pricing?

	Style of food service, cost of table settings, furniture and décor, actual costs of food, share of all the wages and overheads.


	10.What is the equation for calculating food costs as a percentage of sales on a daily basis?

	Total costs of requisitions divided by total food sales multiplied by 100 = food cost percentage.
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