
KPI Series: Financial and Inventory Management Reflection


This HR-module clarified a lot of concepts and terms that I hadn’t learned about beforehand. The content in this module is mainly related to foodservice management. It discusses food costs, labor costs, revenue per meal equivalent, cost per meal equivalent, break-even point and turnover rate etc. 
I wasn’t able to learn any of these concepts properly during my foodservice rotation, which was disappointing. I was always confused about how meal equivalents and break-even points were calculated in a management setting. I remember doing a few quizzes that had these kinds of questions and I was confused because I had never heard of these concepts or been taught them. Hence my results weren’t as good as I wanted them to be.
My favourite part of the module was doing the different calculations for turnover rate, labor cost percentage, food cost percentage, and cost per meal equivalent and revenue per meal equivalents. I also liked learning the time frame within which these things should be calculated, whether it’s weekly, monthly, or every fiscal year. 
The module was very interactive with its quizzes and mid-lesson tests. However, the voice-over for the lessons was very monotone and I would have preferred someone actually teach the material in a way that retains a person’s interest, since a lot of these concepts and formulae become dry and boring to listen to. Overall though, the module did teach me a lot. This information is very useful for those who are looking to get into a foodservice management position in the future.
