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(f) Standard Portion Sizes And Give An Example Of A Method Of Portion Control. (3 Marks) (ii) List The Objectives Of A Food
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Reducing The Manual Effort Needed To Achieve Maximum Control — Releasing That Time For Other Priorities. Though These
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Food And Beverage Cost Control - Lea R. Dopson - 2010-03-02 Foodservice Managers Need A Firm Understanding And
Mastery Of The Principles Of Cost Control In Order To Run A Successful Operation. With Food And Beverage Cost Control,
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Food And Beverage Cost Control Provides The Tools Required To Maintain Sales And Cost Histories, Develop Systems For
Monitoring Current Activities, And Forecast Future Costs. This Detailed Yet Reader-friendly Guide Helps Students And
Professionals Alike Understand And Apply Practical Techniques To Effectively Manage Food And Beverage Costs. Feb 4th,
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Foodservice Managers To Control Costs Effectively, They Must Have A Firm Grasp Of Accounting, Marketing, And Legal
Issues, As Well As An Understanding Of Food And Beverage Sanitation, Production, And Service Methods. Apr 4th, 2024
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