Formulas for Foodservice 
Hours/Meal

Labor hours/day divided by Total meals served/day

Example: 50 labor hours divided by 300 meals = 0.17 hours/meal or 10 to 12 minutes/meal. 
Labor Cost/Meal

Labor cost/day divided by meals served per day

Example: $465 divided by 300 meals = $1.55 per meal

Add in benefits of 25% and it adds up to $1.94 per meal. (benefit %ages vary).
Meals/Labor Hour

Total meals served per day divided by Labor hours

Example: 300 meals divided by 50 hours = 6 meals/hour

This does not include Registered Dietitian, dietetic technician or any administration

Basic food cost percentage formula  (Ideal is no more than 35-40% food cost) :
FC% = (BI+P-EI)/S

FC%: Food Cost Percentage    


    OR



BI: Beginning Food Inventory

      Food Cost Percent =  Cost of food purchased  


P: Purchases 








Total revenue
EI: Ending Food Inventory
S: Food Sales

Goal of 35-40% food cost.  

Higher: poor portion control, overproduction and waste, theft, inaccurate inventory, price jumps

Lower: Inaccurate inventory, food portions too small, inaccurate reporting
