UNIVERSITY OF NORTH TEXAS

        Summer 2026
College of Merchandising, Hospitality & Tourism       Classroom: On-line
 4210.401 Food & Beverage Cost Control
                                                                 Course Syllabus
Jeff Britain, MBA and MS in Accounting, CHIA
Office: Online





Office Hours: Online by appointment only 
E-mail:  jeffrey.britain@unt.edu
CATALOG DESCRIPTION: Application of financial accounting principles to the hospitality industry: Uniform System of Accounts for restaurants, hotels, and clubs; completion of the accounting cycle for hospitality operations: transactions related to payroll, inventories, receivables, and payables for the hospitality industry.
Class Meetings: On-Line
INSTRUCTIONAL MATERIALS:
Food and Beverage Cost Control—Lea Dopson and David Hayes 7th Edition
Requirement: Texas Instruments BAII Plus financial Calculator or a basic calculator.
Mission, Vision, and Program Learning Outcomes

HTM Mission

We educate the next generation of hospitality and tourism leaders who strive for excellence and embrace our diversity in a caring, innovative, and empowering community.

HTM Vision

To be world class in advancing innovative education, creating collaborative knowledge, and transforming future hospitality and tourism leaders.

HTM Program Learning Outcomes

PLO1: Students will develop appropriate strategies for reaching their career goals in the global hospitality and tourism fields.

PLO2: Students will develop analytical and quantitative skills enhanced by information technology to support smart business decisions in the Hospitality and Tourism Industry.

PLO3: Students will integrate hospitality and tourism business principles and current trends to lead in diverse, collaborative, and global environments.

PLO4: Students will apply innovative and imaginative methods to Hospitality and Tourism businesses utilizing ethical and sustainable practices.  

PLO5: Students will demonstrate effective and efficient communication skills in all settings.
INSTRUCTIONAL METHODS: This class uses a combination of lecture and class discussions.  In addition, assignments, quizzes, and take-home Excel spreadsheet problems will be required to enhance the student’s application and retention of the material.  Also, Internet and Blackboard study and quiz applications will be used to enhance student learning.

EXPECTED OUTCOMES:

Upon completion of the course, students will be able to:

A. Apply the basic formula used to determine profit; express both expenses and profit as a percentage of revenue; and compare actual operating results with budgeted operating results. (PLO 2)
B. Develop a procedure to record current sales; compute percentage increases or decreases in sales over time; and develop a procedure to estimate future sales. (PLO2)
C. Use sales histories and standardized recipes to determine the amount of food products to buy in anticipation of forecasted sales; purchase, receive, and store food products in a cost-effective manner; and compare the cost of food sold and food cost percentage. (PLO3)
D. Use sales histories in conjunction with standardized drink recipes to develop a beverage purchase order; compute the dollar value of bar transfers both to and from the kitchen; and compute an accurate cost of goods sold percentage for beer, wine, and spirits. (PLO2)
E. Use management techniques to control the costs associated with preparing food and beverages for guests; compute the actual cost of producing a menu item and compare that cost against the cost that should have been achieved; and apply various methods to reduce cost of goods sold percentage. (PLO3)
F. Choose and apply the best menu type to an operation; identify the variables that must be considered before establishing menu prices; and assign menu prices to menu items based on their cost, popularity and ultimate profitability. (PLO2)
G. Identify the factors that affect employee productivity; develop appropriate labor standards and employee schedules for use in foodservice operations; and analyze and evaluate actual labor utilization. (PLO3)
H. Assign Other Expenses in terms of being fixed, variable, or mixed; differentiate controllable from non-controllable Expenses; and compute Other Expense costs both in terms of both cost per guest and percentage of sales. (PLO2)
I. Prepare an Income (Profit and Loss) Statement; analyze sales and expenses using the P&L statement; and evaluate a facility’s profitability using the P&L statement. (PLO2)
J. Analyze a menu for profitability; prepare a cost/volume/profit (break-even) analysis; and establish a budget and monitor performance to the budget. (PLO3)
K. Identify internal and external threats to revenue dollars; create effective countermeasures to combat internal and external theft; and establish and monitor a complete and effective revenue security system. (PLO5)
L. Identify management challenges in a global economy; identify advances in technology and information management; select advance technology products and monitor developments in cost control technology. (PLO3)
COURSE SCHEDULE (subject to change):
	Date
	
	Topic
	Chapter

	Week 1
	
	 Introduction & Managing Revenue and Expenses
	 1

	
	
	
	

	Week 1
	
	Determining Sales Forecasts
	 2

	
	
	
	  

	Week 1
	
	Managing the Cost of Food
	 3

	
	
	
	  

	Week 2
	
	Managing the Cost of Beverages
	 4

	
	
	
	  

	Week 2
	
	Review and Test—Chapters 1-4
	 

	
	
	
	  

	Week 2
	
	Managing the Food and Beverage Production Process
	 5

	
	
	
	  

	Week 3
	
	Managing Food and Beverage Pricing
	       6

	Week 3 
	
	 Managing the Cost of Labor                                                                                                                                                                                                                                                                                     
	       7   

	
	
	
	

	Week 3
	
	Controlling Other Expenses
	8

	
	
	
	

	Week 4
	
	Review and Test—Chapters 5-8
	

	
	
	
	

	Week 4
	
	Analyzing Results Using the Income Statements
	9 

	
	
	
	

	Week 4
	
	Planning for Profit
	10

	
	
	
	

	Week 5                
	
	Maintaining and Improving the Revenue Control Numbers                           
	11

	
	
	
	

	Week 5
Final-Week 5                        
	
	Review and Test--Chapters 9-11 

Cumulative Final 1-11


	


Grade breakdowns
Assignments-50%

Test-50%
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