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RECONCILIATION OF FOOD COST
SALES :

MONTH :___

Total Food Sales
Less : Allowance
Net Food Sales

COsTS -
Opening Storeroom Inventory
Opening Production Inventory
Total Opening Inventory
Storeroom Purchases :
Direct Importations
Local Importations
Total Purchases

SUMMARY OF STOREROOM ISSUES

Kitchen - Main Kitchen

W 335,237,547
49,068,150

W 132,493,923
59,837,340

W 103,631,068

Staff Kitchen 336,400
Food to Bars 223,987
Steward Sales 20,000
Other -
Total Book Issues 104,221,455
Total Actual Issues 104,221,000
Storeroom Over or (Under) W + 25,000

DATE :

W 248,293,563 -

162,363

W 384,305,697

W 192,331,263

W 248,141,200

Beverage to Food 993,146
Total Charge W 557,630,106
LESS
Closing storeroom Inventory W 338,851,363
Closing Production Inventory 44,969,601
Total Closing Inventory W 433,820,964
Cretit :
Food to Bars Ww227,987
Entertainment for Sales Promotion 366,400
Transfer to Employee’s Kitchen 260,000
New menu Developing & Testing 300,000
Officers Duty Meal Cost 250,000
Cooks Meal Cost 240,000
SP Fruit Basket
Spoilage 300,000
Store Room Breakage Less 30,000
Steward Sales 20,000
Total Credits 1,990,387
Total All Credits 435,811,351
Cost of Food Consumed 51.15% 141,818,755
Less : Cost of (Employees Meals, etc.) 7.33% 1,818,755
Net Cost of Food Sold 56.42% W 140,000,000

F & B COST CONTROLLER
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S.WH. 2,593 575 3,168 36.6 16.8 33.0
(82%) (18%) :

SHILLA 1932 473 2,405 38.3 214 349
(80%) | (20%)

LOTTE(2EE) 3412 1,904 4,506 29.9 17.1 268
82%) | (18%)

LOTTE(EAD 1,625 312 1,837 276 145 254
(83%) (17%)

INTER- 1,923 647 2,570 333 18.7 296

CONTINENTAL | (75%) (25%)

HILTON 1,693 395 2,088 341 214 31.6
(81%) (19%) |
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