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True/False


1. Par stock is the maximum quantity of any item that should be on hand at any given time. 
a. True
b. False

2. When ordering perishables, the purchaser normally determines the reorder quantity by reading it from a bin card. 
a. True
b. False

3. If great care is taken to establish effective controls for purchasing but no attention is given to receiving controls, all earlier efforts may be wasted. 
a. True
b. False

4. A standard portion size is the quantity of a given product that a given employee decides to serve on the days that she/he works. 
a. True
b. False

5. Butcher tests are used primarily to test the knife skills of newly-hired butchers in large commercial restaurants. 
a. True
b. False

6. The portion cost factor is used to determine the new cost of an identical-size portion when the dealer's price for the commercial cut changes.
a. True
b. False

7. Average inventory is the sum of opening and closing inventory divided by 2. 
a. True
b. False

8. Physical inventory is the actual number of units of goods in storage.
a. True
b. False



9. Food cost percent equals food sales divided by food cost. 
a. True
b. False

10. Closing inventory for a given period is equal to opening inventory for the preceding period.
a. True
b. False
11. The cost of food issued figure must be adjusted monthly to eliminate the cost of waste and pilferage. 
a. True
b. False

12. Steward Sales are normally subtracted from Cost of Food Issued to determine Cost of Food Consumed. 
a. True
b. False

13. Daily food cost is determined by adding the daily cost of direct purchases to the daily cost of inventory issues, then taking in account adjustments, if any. 
a. True
b. False

14. The daily cost of direct purchases is taken from the directs column on the Receiving Clerk's Daily Report.
a. True
b. False

15. At the end of a given accounting period, book inventory value and actual inventory value are normally identical.  
a. True
b. False


Multiple Choice Questions

1. Standard purchase specifications can be used for:
a. completing inventory calculations; 
b. determining reorder quantities;
c. facilitating competitive bidding.

2. The Market Quotation List is used by a receiving clerk to verify _____ and _____.
a. quantity; price
b. quantity; quality
c. quality; price

3. The storeroom items most frequently ordered by the kitchen should normally be stored: 
a. in the kitchen
b. on waist-high shelves anywhere in the storeroom
c. near the storeroom entrance 

4. The cost of Directs for a given day may be obtained from:
a. requisitions for that day
b. the Receiving Clerk's Daily Report for that day
c. the Market Quotation List for that day

5. Butcher tests in a nearby restaurant indicate that the cost of a usable gram of sirloin steak is $.02. If standard portion size is 300 g, standard portion cost is: 
a. $0.02
b. $6.00
c. The answer cannot be determined unless one knows the portion cost factor. 

6. A nearby restaurant does cooking loss tests on roast lamb, which is now served in 210 g portions.  Kg cost factor is 2.0. Given a dealer price of $10.00 per kg for the lamb, the cost of a 210 g portion would be: 
a. $4.10
b. $4.25
c. $4.20 

7. The kg cost factor is the ratio of the cost of each usable kg to:
a. the dealer price per kg
b. the portion cost
c. the portion size

8. When taking a physical inventory, it is good practice to: 
a. list the items alphabetically
b. list the items in the same order in which they are maintained in stock
c. list the items from highest price to lowest price

9. The two basic components of a daily food cost are: 
a. direct purchases and stores issues
b. stores purchases and direct issues
c. all food purchases and all food issues.

10. Transfers from kitchen to bar have what effect on daily food cost?
a. increase
b. decrease
c. no effect.
