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Food and Nutrition Department of Memorial Hospital 

1234 Memorial Avenue  

Paris, California 85996 

 

I. Planning 

 

A. Mission Statement: To provide delicious and nutritious meals to patients and customers in a 

financially responsible way while motivating employees to perform at their full potential 

  

B. Goals: 

 

1.       Improve the quality of meals to satisfy patients and customers 

2.       Empower employees to reach their full potential 

3.       Create a Food and Nutrition Department which is self-sustainable financially 

 

C. Long-Term Objectives: 

 

1.       Revise the menu by improving and altering meals to meet customer and patient needs 

and wants 

2.       Improve employee morale by rewarding hard work and creative problem-solving 

3.       To reduce yearly expenses by 15% 

 

D. Short-Term Objectives: 

 

1.       Using survey results from patients and customers, alter menu through recipe ideas of 

cooks and input from taste panels 

2.       Create a reward system in which employees receive praise or benefits for hard work and 

suggesting creative solutions to problems; for example, create a team of employees from 

various areas of the kitchen to select one hard-working employee each month who 

receives recognition and a small gift 

3.       Evaluate budget on a monthly basis to analyze variations from the actual operating costs 

 

 

 

 

 

 

 



II. Income Budget 

 

 II. Income Budget Comparison   
2
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Meals 

Sold/Delivered 
Price/Amount 

Received  Income 

Customers   225,000  $4.85  $1,091,250 

   
 

Patients  200,000 $1.95  $390,000  

   
 

Total  425,000 --  1,481,250  
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Customers   255,0001                $ 5.85        $1,491,750 

    

Patients  215,0002                    $1.95 $419,250 

    

Total  470,000 -- $1,911,000  

    

 

 

III. Operating Budget –See Attached Pages 

A. Labor Cost-Staffing Budget Worksheet and Miscellaneous Labor Expenses 

B. Food Expenses 

C. Income and Expense Statement 

D. Capital Budget—see analysis section (V.) 

 



 

Labor 3

Health Care 

Insurance/     

Month 
4

Total Health 

Care 

Cost/Month 
5

Retirement         

Plan 6

FICA   

(employer) 7

Yearly Labor 

Cost 8 # of Positions
PTO 

Expense/Year 9

Dietitian, Admin 250.00$              250.00$         168.00$             168.00$            58,240.00$    1 6,872.32$       

Dietitian, Relief -$                    -$               $                 - 59.25$              20,540.00$    1 -$               

Supervisor I 250.00$              250.00$         101.10$             101.10$            35,048.00$    1 4,976.82$       

Supervisor II 250.00$              250.00$         91.50$               91.50$              31,720.00$    1 3,742.96$       

Supervisor III -$                    -$               $                 - 22.13$              7,670.00$      1 -$               

AM Cook 250.00$              250.00$         92.10$               92.10$              31,928.00$    1 3,416.30$       

PM Cook 250.00$              250.00$         97.50$               97.50$              33,800.00$    1 4,799.60$       

Relief Cook 250.00$              250.00$         78.00$               78.00$              27,040.00$    1 2,893.28$       

Food Service Worker B

8 250.00$              2,000.00$      535.20$             535.20$            185,536.00$  8 21,893.25$     

5 250.00$              1,250.00$      177.30$             177.30$            61,464.00$    3 6,576.65$       

2 250.00$              500.00$         155.40$             155.40$            53,872.00$    2 6,356.90$       

Food Service Worker A

7 250.00$              1,750.00$      394.80$             394.80$            136,864.00$  7 14,644.45$     

3 -$                    -$               $                - 81.90$              28,392.00$    3 $                 -

8 -$                    -$               $                 - 126.00$            43,680.00$    10 $                 -

Total Monthly 7,000.00$      

Total/Pay Period 1,890.90$          2,180.18$         

TOTAL Yearly 84,000.00$    49,163.40$        56,684.55$       755,794.00$  76,172.51$     

TOTAL Yearly 

Labor Cost 1,021,814.46$     



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Miscellaneous Labor Expenses 2013 

    
Continuing Education 10 $573.50  

Funeral Leave 11 $949.60  

Tuition 12  $10,753.57  

Employee Rewards 13  $240.00  

Total                             $12,516.68  

    

Food Expenses 2013     
        

Beginning Inventory 14    $    44,918.00  

Purchases 15      $  837,000.00  

Ending Inventory 16    $    35,000.00  
        

Cost of Food Sold    $  846,918.00  

Food Cost %      45% 

Miscellaneous Expenses 
2013 17 

    

  Supplies    $    15,871.30  

  Minor Equipment  $    12,822.93  

  Capital Purchases - 

  Total    $    28,694.68  

        



Income       

  Food Sales     $        1,491,750.00      

  Patient Meals  $             419,250.00      

    
 

Total   $     1,911,000.00  

Expenses       

  Labor Cost Employee Wages  $      755,794.00    

    Retirement  $        49,163.40    

    Health Care  $        84,000.00    

    Paid Time Off  $        76,172.51    

    Social Security  $        56,684.55    

      Total  $      1,021,814.46  

  Food Production Expenses     

    Food Cost  $      846,918.00    

    Supplies  $        15,871.30    

    Minor Equipment  $        12,822.93    

      Total  $         875,612.23  

  Miscellaneous Expenses     

    Tuition  $        10,753.57    

    Funeral Leave  $             949.60    

    
Continuing 
Education  $             573.50    

    Employee Rewards  $             240.00    

      Total  $           12,516.67  

          

Operating Statistics     

 Total patient meals  215,000  

 Total customer meals  255,000  

  Total meals forecasted     470,000   

 Labor hours budgeted  23,920  

  Food cost per meal 18    $                 1.80    

  Labor cost per meal 19  $                 2.16    

  Total cost per meal 20    $                 3.96    

  Meals per labor hour 21  $               19.65    

  Labor minutes per meal 22                     3.05    

  Food cost percent 23    $                 0.45    

 

FTE's 24 
   $               11.50    

  Net Income 2013  $ 1,056.63    



IV. Operating Statistics 

Food cost per meal 18 $1.80 

Labor cost per meal 19 $2.16 

Total cost per meal 20 $3.96 

Meals per labor hour 21 19.65 

Labor minutes per meal 22 3.05 

Food cost percent 23 45% 

FTE’s 24 11.5 

 

V. Analysis  

 

Our long- and short-term objectives will be especially helpful in remedying the problems 

in this Food and Nutrition Department. We will be monitoring the budget regularly to make 

sure that the actual operating reports match the budget. This will help us to evaluate problems 

that arise and know how close we are to achieving our goals. We are going to create a self-

sustainable Food and Nutrition Department through several means. First, we are going to 

perform patient and customer surveys to determine what changes need to be made in the 

menu. We are going to revise recipes, using input from the cooks. As they suggest recipe ideas 

and modifications, they will be rewarded with creativity. Taste panels will also be used to 

determine food quality. After standardizing the recipes that have been improved, we will have 

increased patient and customer satisfaction. Thus, our Joint Commission scores will increase, 

and we will have increased business in our cafeteria and through our patient services. Along 

with these changes in the recipes, the cooks will become more involved in the decision-making 

processes. This will increase employee morale. 

Employee morale will also increase due to rewards and recognition for the foodservice 

employees. Not only will some employees receive the employee of the month award. 

Foodservice employees will also take turns being on the committee that chooses the employee 

of the month.  

Food costs will decrease through patient and customer surveys, training, and new 

equipment. The surveys will help us create appropriate portion sizes. We will be able to serve 

smaller, but still satisfying, amounts of quality food. The training will decrease food waste 

because employees will better understand food safety and methods of production that 

decrease food waste. The new blast chiller will reduce food spoilage and enable more food to 

be reused. The delivery carts will keep foods at appropriate temperatures and reduce the 

amount of meals that must be discarded for dropping below the safe range. 



 

Total Capital Expenses for next three years (January 2013-December 2015): $18,596 

 

$13,240 Victory VBC-75 Blast Chiller – Self Contained – 36 Inch 
$5,356  2 Value Line Enclosed Tray Delivery Carts (24 Tray Capacity) 

$18,596 Total Capital Expenses 

 

We will purchase three pieces of capital equipment over the next three years. The first is 

a Victory VBC-75 Blast Chiller that is self-contained and 36 inches. This is crucial for our plans to 

increase patient customer satisfaction, decrease employee stress, and make the Food and 

Nutrition Department more self-sustainable. First, it will improve satisfaction levels because 

blast chilling increases the quality and safety of the food. Additionally, more food can be 

prepared the day before use and then blast chilled. This will decrease stress on employees the 

day of service and thereby increase employee morale. Furthermore, the food can be chilled 

more rapidly and is more likely to be reused. This will lead to less food spoilage and food waste, 

decreasing food cost and consequently making the Food and Nutrition Department more self-

sustainable.  

 

The additional two Value Line enclosed tray delivery carts will improve patient 

satisfaction by enabling quicker delivery of food to patients and also increasing the safety of the 

meals. These specialty carts will replace some of the older carts that are less efficient and do 

not keep the food as warm. Fewer meals will need to be replaced because these carts will keep 

the food within the safe food temperature range. Furthermore, these carts can store 24 trays at 

a time, which is more than the old carts. This will increase the ability to deliver more meals 

quickly and therefore increase patient satisfaction.  

 

While these changes will not all occur immediately, progress will be made slow and 

steady.  The current budget leaves us with a profit rather than a loss. Even if this is not achieved 

in 2013, the Food and Nutrition Department will at least be set on the right track so that it can 

eventually become self-sustainable.  

 

 

 

 

 

 

 



VI. Explanations 

 

[1] We increased this to 255,000 due to improved menus from surveys and taste panels. The 

improved patient and customer satisfaction and Joint Commission scores will increase our 

meal equivalents sold gradually. Even if the 255,000 is not reached in 2013, it will be 

reached eventually as we continue improving the meal quality. 

[2] We expect a 7.5% increase in patient meals because our 375 bed facility is not currently 

working at full capacity. The improvements in patient satisfaction due to a revised menu will 

increase Joint Commission scores and also patient bed count. 

[3] We cut two part-time employees in the food service worker A category, one 40-hour food 

service worker in the A category, two food service workers in the B category that had been 

there for 3 years. We also cut Supervisor III’s hours to 20. We are able to have fewer 

workers and hours because our training will increase efficiency and the equipment will 

decrease stress on workers.  

[4] We are only offering health care insurance for full-time employees because most part-time 

employees are used to not having this benefit. 

[5] Total health care cost/month = health care cost per month x number of employees in that 

position 

[6] We cut retirement benefits for part-time employees including Supervisor III and the Relief 

Dietitian. We still paid 0.075 percent of wages to the retirement plan. 

[7] We paid .075 percent of wages to FICA. This chart only shows the employer-paid portion. 

[8] Yearly labor cost = hourly wage x hours worked in pay period x 26 pay periods/year x 

number on employees in that position 

 Hourly wage change from 2011: Wages were increased by $0.50 for every employee. This 

pay raise is not as much as usual for a two year gap (2011-2013), but in 2012 there would be 

a pay raise freeze due to the loss on the income budget. 

[9] PTO Expense/Year = Paid leave time accrual rate x number hours in pay period x 26 pay 

periods/year x number of employees in that position x hourly wage 

 Paid leave time accrual rate change from 2011: We are not offering paid time off for part 

time employees because they do not usually have this benefit. 

[10] We used the price of FNCE registration, hotel, and plane flight for 2012 and added 2% 

inflation.  



[11] We offered funeral leave to full-time employees only. We assumed that two employees 

will need a week each for funeral leave time. We averaged the hourly wages for the full-

time employees (11.87) and multiplied it by 80 (to pay for two weeks off) to get the total. 

[12] We used the price of tuition for attending the University of California at LA to receive a 

Masters of Science and multiplied it by 2% inflation. 

[13] We will reward a $20 gift card each month to the employee of the month. 

[14] We used the average beginning inventories for 2011 and 2012. 

[15] We assumed a 25% decrease in purchases from 2011 to 2012 because we are going to take 

an inventory of the food stored and rewrite the menu to use this food. We also assumed a 

10% decrease in purchases from 2012 to 2013 because of decreased food waste and 

spoilage through training and new equipment. Even if we are not able to reach these 

projected decreases, we are on the right path to decrease food cost by 10% for the next 

few years.  

[16] We used an ending inventory similar to 2011. 

[17] We used the numbers from 2011 for miscellaneous expenses and multiplied them twice by 

a 2% inflation rate to account for 2012 and 2013 inflation. Because we do not know the 

2012 inflation, we assumed a constant rate for both years. 

[18] Food cost per meal = cost of food sold/total yearly number of meals 

[19] Labor cost per meal = total yearly labor costs/total yearly number of meals 

[20] Total cost per meal = food cost per meal + labor cost per meal 

[21] Meals per labor hour = total yearly number of meals/(total hours of all workers per pay 

period x 26) 

[22] Labor minutes per meal = (total hours of all workers per pay period x 60 min/hour x 26 pay 

periods/year)/total yearly number of meals 

[23] Food cost percent = cost of food sold/total yearly expenses 

[24] FTE’s = (total number of hours worked per pay period x 26 pay periods/year)/2080 

 

  

 


