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That thing called “Food Cost”:
Start Managing the Basics
Deb Wollin, SNS, Financial Specialist
Jessica Schultz, RDN, CD

Objectives
 Identify key personnel who should openly 

communicate food cost goals

 Recall the 8 P’s in food service operation that 
contribute to food cost

 Analyze each area of the 8 P’s

 Develop an action plan to begin reducing food cost 
in your operation 

Find your Match!

 say “hello” and match your word or definition 
to a partners

 share match with group

School 
Board

Business 
Manager

Food 
Service 
Director/ 
Manager

Site 
Supervisorsp

Cooks

Line StaffReceiving 

Dishwasher

Setting Cost % Goals 

•Food Cost 40-45% of revenue

•Labor Cost 40-45% of revenue

•Other, Equipment & Purchased Service Cost 10-20% of revenue

Food
42%

Labor
45%

Other
13%

School District A- % of Revenue- $350,000

Per Lunch Food Cost
Example:

 Total Per Lunch Revenue: $3.15

 Per Lunch Food Cost: $1 30 Per Lunch Food Cost: $1.30

 Per Lunch Labor Cost: $1.40

 Per Lunch Other, Equipment and 
Purchased Service Cost: $0.36
 Total Per Lunch Cost: $3.06

 Per Lunch Profit: $0.09
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Pre-Costing Menu 

19%

Per Lunch Food Cost $1.30

Entrée (M/MA and Grain)

43%

19%

19%

19% ( )

Fruit

Vegetable

Milk 

$0.55

$0.25

$0.25
$0.25

Pre-costing Menu

Component Menu Item Serving Size Forecast Cost per 
Serving

Total Cost of Menu Item

Meat/Meat
Alternate

Grilled
Chicken 

1 filet 248 / 275 $0.55 $136.40 / $151.25

Grain Whole Grain-
Rich Bun

1 each 240 / 250 0.15 $ 36.00 / $37.50

Cycle 1- Monday Elementary K-5 Menu
Plan to serve 250 

meals

Table adapted: Dorothy PM, School Food  
and Nutrition Service Management.2014:pg 
93. 

Rich Bun

Vegetable Broccoli 
Roasted 
Potatoes

½ cup 
½ cup 

75 / 250
175 / 250

.15

.10
$11.25 /  $37.50
$17.50 / $25.00

Fruit Mandarin 
Oranges

½ cup 160 / 250 .25 $40.00 / $62.50

Milk White 1%
Fat-Free 
Chocolate

1 carton
1 carton

25 / 250
150 / 250

.22

.24
$5.50 / $55
$36.00 / $60.00

Condiments Catsup
Light Mayo

2 packs
1 pack

200 / 250
75 / 250

.10

.08
$20.00 / $25.00
$6.00 / $20.00

Average Food 
Cost per Meal

$272.65 ÷ 250 = $1.09
$473.75 ÷ 250 = $1.90

I’m not meeting my food cost goal…
Where do I start?

The 8 P’s

Planning
Production
Physical Inventory
Purchasing
Processing Costs
Portion Control
Pricing
Presentation

Ball Toss

Groups of 4-5

1. Share a strategy to help reduce food cost 

2. Identify which of the 8 Ps it fits into

3. Toss the ball to a new person

Planning

Meal pattern 
compliance

QuantityQuantity

Standardized 
recipes

Cycle menu
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Production
How much do I produce?

Production
Staffing

Production

Yield/Edible Portion
Production
Batch Cooking

“B tt t h l ft i di t“Better to have left over ingredients 
than left over menu items.”

Production

Waste Control

Physical Inventory 
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Physical Inventory 
Beginning Inventory

+

Food Purchases

-

Ending Inventory

=

$Product Usage

Purchasing

Competitive

Packaging

Delivery frequencyDelivery frequency

Refunds and rebates

Credits in meal 
pattern

Processing Costs
Processed vs. Unprocessed

USDA Food Costs Include:
 Shipping and handling
 Processing fees
 Entitlement value*

Processed 
 Beef Patties,----------------------

 Beef Crumbles ------------------

 Chicken Fajita Strips------------

$ 89.84  + $ 24.71 

$  66.65  + $ 23.85 

$  34.17  + $ 48.00

Entitlement
Value

Processing
& 

Shipping/Handling 
Cost

j p

 Chicken Nuggets----------------

Brown Box
 Peaches, diced, canned

 Pears, diced, canned

$  19.24  + $ 35.1

$ 28.46    + S/H

$ 28.69    + S/H
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Portion Control Portion Control

Pricing

 Reimbursable Meal Prices
Paid Lunch Equity Tool

All costs covered

 Non-Program Foods Prices
Adult Meals

Extra Entrees

A la Carte

Catering

Pricing
Raw food cost

+
Labor cost

+ 

$.76
+

$.94
+ 

Purchased 
services

+
Other

=
$ Price to charge

$.16
+

$.14
=

$2.00

Pricing

National Food Service Management 
Institute’s recommended food cost 

percentage for non-program foods is  

38%

Example: Raw Food Cost of $.76/.38

= Selling Price of $2.00 

Other Costs

Paper

Chemical
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Presentation
 Menu is promoted

 Food is good quality

 Eating atmosphere is pleasant

 Personnel are friendly

 Service is fast

Presentation Participation

ACTION PLANACTION PLAN

The U.S. Department of Agriculture (USDA) prohibits discrimination against its customers, 
employees, and applicants for employment on the bases of race, color, national origin, age, 
disability, sex, gender identity, religion, reprisal and, where applicable, political beliefs, marital 
status, familial or parental status, sexual orientation, or all or part of an individual's income is 
derived from any public assistance program, or protected genetic information in employment or in 
any program or activity conducted or funded by the Department. (Not all prohibited bases will 
apply to all programs and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete the USDA Program 
Discrimination Complaint Form, found online 
at http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, or call (866) 632-
9992 to request the form. You may also write a letter containing all of the information requested in 
th f S d l t d l i t f l tt t b il t U S D t t fthe form. Send your completed complaint form or letter to us by mail at U.S. Department of 
Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 
20250-9410, by fax (202) 690-7442 or email atprogram.intake@usda.gov.
Individuals who are deaf, hard of hearing, or have speech disabilities and wish to file either an 
EEO or program complaint please contact USDA through the Federal Relay Service at (800) 877-
8339 or (800) 845-6136 (in Spanish).

Persons with disabilities who wish to file a program complaint, please see information above on 
how to contact us by mail directly or by email. If you require alternative means of communication 
for program information (e.g., Braille, large print, audiotape, etc.) please contact USDA's TARGET 
Center at (202) 720-2600 (voice and TDD).

USDA is an equal opportunity provider and employer.


