Review Questions- Food Cost Accounting Systems

1. How has the work of the food-cost accountant changed from the past?

2. How does food-cost accounting differ from general factory-cost accounting?

3. List steps in the development of food-cost of sales.

4. Why is determining the cost of food used for employee meals important?

5. What is the concept behind a percentage food-cost accounting system?

6. What is the concept behind a standard-cost system?

7. What are the advantages of a "summary of  food cost and sales" food-cost accounting system (Figure 17.1) over a simple six-column percentage system (Table 17.1)?

8. What can be learned by sales mix analysis performed by the food-cost accountant?

9. Explain the concept of inventory variance accounting.

