Top tips for making a profit from selling food
COSTED RECIPES
Every recipe for every menu item should be costed. Each item should be priced based upon its raw ingredient cost. 

PRICING BASED ON KNOWN COST STRUCTURE (Labour and overheads + Profit + food = Cost on menu)
The cost of each item should include the cost of labour and overheads (Fuel/ rent/ training) as 33% (1/3 ), profit 33% and food cost 33%.

PORTION CONTROL
Costing should be based upon specific portion sizes. Serving larger than costed portions, can really cut profitability. Costly meat and fish products should be weighed to ensure correct portion size. Ladles of specific sizes should be used to plate specific menu items. Pies, cakes, and other baked desserts should be cut and served using templates to ensure the correct number of portions are realized. Cooks and pantry workers must be trained to prepare and serve appropriate sized portions. 

LABOUR COSTS
Labour, both front-of-house and in the kitchen, is the single largest expense in a foodservice operation. Close monitoring of employee hours will reduce overtime and excess staff. 

ROUTINE AND CONSISTENT INVENTORIES
Inventories are critical to monitor stock levels, avoid shortages, avoid food being wasted as it may go off and control staff stealing food from stock. All these factors will cut profits unless they are controlled. 

CUSTOMER FEEDBACK
While some guests are vocal with their opinions, many are not. Foodservice supervisors should make it easy for guests to provide feedback. Comment cards must be readily available, periodic surveys should be conducted, so that customer needs and wants are being met.
Costing of food activities
Use the cost of food information + recipes for a range of cakes and decide how much you would charge for these items in the following situations:
1. On a fund raising cake stall manned by volunteers

2. In a take away café

3. In a countryside café
4. As dessert in a restaurant
Present your findings as a table or chart showing all the food costs and overheads that should be considered if you are to make a profit.
