ASSIGNMENT 1: P&L
                                          










                                                  Assignment 1: Profit and Loss Statement
Chanley Ferguson
University of Houston














	Restaurant Profit and Loss Statement, 1 Month

	Sales
	1 Month 

	TOTAL Cafeteria
Add all amounts from food and beverage sales to get your total revenue per week. 
	28,441

	Week 1
	4,100

	Week 2
	4,132

	Week 3
	930

	Week 4
	4,300

	TOTAL Catering
	3,425

	
	

	TOTAL COGS
	12,678

	
	

	Gross Profit 
Subtract Total COGS from TOTAL for that week to get Gross Profit. 
	19,188

	
	

	Labor Cost
	17,327

	1 Manager
	4,167

	3 Cooks
	3,480

	1 Salad Prep
	1,160

	1 Baker
	1,160

	2 Cashiers
	1,680

	2 Vegetable Cooks
	2,320

	2 Line Servers
	1,680

	2 Sanitation
	1,680

	
	

	
	

	Operating Costs
	

	Miscellaneous
	389

	Utilities
	1,600

	Waste Removal
	467

	Insurance
	600

	Equipment Repairs
	450

	Total Operating Cost 
Add all numbers in Operating Costs from each week to get this number. 
	3,506

	
	

	Net Profit/Loss 
Add Labor Cost and Total Operating Cost for that week; subtract that number from Gross Profit for that week to get Net Profit/Loss. 
	-1,645




When conducting the profit and loss statement, there were a few things that concerned me. During the breakdown of sales for the month, the total revenue from the cafeteria was $28,441 and catering was $3,425 for a total gross revenue of $31,866. To calculate the cost of goods sold I took the beginning food inventory of $5,843 and added it to the purchases for the period of $8,845 then subtracted it from the ending food inventory of $2,010 for a COGS of $12,678. When divided by the food sales, our food cost percentage was 40% and when subtracted from the total sales, the gross profit was $19,188. The labor costs were significantly high. With 14 people on staff all working 30-40 hours a week while making minimum wage the total labor costs ended up being $17,327 with a total of 1,840 labor hours for the month. This brough the calculated labor cost percentage to be 90%. The average labor cost percentage should be between 15-20% with 30% being the “safe” percentage. In saying this, labor costs need to be cut down by either lower hours, letting go staff members, or cross training staff in multiple areas. The operating costs for the 28 days added up to $3,506.  After adding the gross profit of $19,188, subtracting the labor costs of $17,327 plus operating costs of $3,506, I got a net loss of -$1,645. I believe a good way of fixing this negative number would be by decreasing labor costs significantly. Also, another way of increasing profits is by reducing the food cost percentage. The average food cost percentage should be between 25-35% so ours were above the average range. Reducing the amount of purchase would be a good way to reduce this. 
