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Summary 2013-2014 Annual FC-1A

Net Cash Summary  

Net Cash   Resource  1 Month's   Operating Cost  Excess Cash   Resource  # Months   Operating Balance  

$240,948.75  $148,959.22  $0.00  1.6175  

 

Financial Summary  

Profit/Loss:  % Revenue   for Labor/Benefits:  % Revenue   for Food:  % Revenue for   Food Processing  Supplies:  % Indirect   Cost Paid:  

$2,422.10  49.49 %  39.35 %  2.71 %  59.49 %  

 

Meal Information Summary  

Total Meal   Equivalents  Cost Per   Meal Equivalent  Meals Per   Labor Hour  

354,008  $3.67  14  

 

CN Dollar Analysis  

Labor &  Benefits  Food  Food  Processing   Supplies  Equipment  Direct Cost  Indirect Cost  Profit  

$0.49  $0.39  $0.03  $0.00  $0.03  $0.05  $0.01  
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Summary 2013-2014 Annual FC-1A

Net Cash Summary  

Net Cash   Resource  1 Month's   Operating Cost  Excess Cash   Resource  # Months   Operating Balance  

$240,948.75  $148,959.22  $0.00  1.6175  
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Summary of the 2013-14 FC-1A , the operation year of July 1, 2013 through June 30, 2014.  



The Net Cash Resource is the amount of cash in the checking and savings accounts after all expenses are paid or listed for payment.



One months operating cost is based on a 20 day month.  A 180 feeding days equals 9 months of operation.  In this example all expenses for the school year are divided by 9 to get one months operating costs.  



If the SFA has more than 3X the one months operating costs the extra would be listed in Excess Cash Resource.



# Months Operating Balance is the Net Cash Resource divided by one month Operating Cost.  
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Net Cash Summary  


Net Cash   Resource  1 Month's   Operating Cost  Excess Cash   Resource  # Months   Operating Balance  


$240,948.75  $148,959.22  $0.00  1.6175  
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Net Cash Summary  

Net Cash   Resource  1 Month's   Operating Cost  Excess Cash   Resource  # Months   Operating Balance  

$240,948.75  $148,959.22  $0.00  1.6175  

 



Net Cash Resource  divided by One Month’s Operating Cost  equals  # 

Months Operating Balance



One month equals 20 feeding days.  180 feeding days divided by 20 

days equals 9 months.  185 feeding days would equal 9.25 months.



Total expenses on the Annual  FC-1A divided by the number of 

months of operation equals One Month’s Operating Cost

6


Microsoft_PowerPoint_Slide6.sldx


 

Net Cash Resource  divided by One Month’s Operating Cost  equals  # Months Operating Balance



One month equals 20 feeding days.  180 feeding days divided by 20 days equals 9 months.  185 feeding days would equal 9.25 months.



Total expenses on the Annual  FC-1A divided by the number of months of operation equals One Month’s Operating Cost
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Net Cash Resource  divided by One Month’s Operating Cost  equals  # Months Operating Balance



If there are more than three months operating balance 



One month equals twenty feeding days.  One hundred eighty feeding days divided by twenty equals nine months.



Total expenses on the Annual  FC-1A divided by the number of months of operation equals One Month’s Operating Cost
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Net Cash Summary  
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Summary 2013-2014 Annual FC-1A

Financial Summary  

Profit/Loss:  % Revenue   for Labor/Benefits:  % Revenue   for Food:  % Revenue for   Food Processing  Supplies:  % Indirect   Cost Paid:  

$2,422.10  49.49 %  39.35 %  2.71 %  59.49 %  
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Profit or loss is for the entire year.

Percent of Total Revenue for the year spent for labor and benefits

Percent of Total Revenue for the year spent on food.  This includes the value of USDA Commodities.

Percent of Total Revenue for the year spent on food processing supplies

Percent of the total Indirect costs listed in line    of the Annual FC-1A.  If you have only listed a portion of the Indirect Costs in line, the calculation thinks it is 100% of what can be assessed.  
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Summary 2013-2014 Annual FC-1A

Meal Information Summary  

Total Meal   Equivalents  Cost Per   Meal Equivalent  Meals Per   Labor Hour  

354,008  $3.67  14  
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Total Meal Equivalents and Meals Per Labor Hour will be discussed a little later in the presentation.



The cost per meal equivalent is the cost to produce one lunch, two breakfasts, four snacks.
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Meal Information Summary  


Total Meal   Equivalents  Cost Per   Meal Equivalent  Meals Per   Labor Hour  
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Summary 2013-2014 Annual FC-1A

CN Dollar Analysis  

Labor &  Benefits  Food  Food  Processing   Supplies  Equipment  Direct Cost  Indirect Cost  Profit  
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Meal Information Summary  

Total Meal   Equivalents  Cost Per   Meal Equivalent  Meals Per   Labor Hour  
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Uses of Meal Equivalent Calculation:

 

For assigning labor hours to cafeteria

For calculating average meal cost

For calculating average meal revenue

For calculating percent of revenue for labor

For calculating percent of revenue for food used

    For calculating percent of revenue for supplies used
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Meal Information Summary  


Total Meal   Equivalents  Cost Per   Meal Equivalent  Meals Per   Labor Hour  


354,008  $3.67  14  
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2014-15 Meal Equivalent Calculation: 1, 2, 3.5, 4

1 lunch = 1 Meal Equivalent

2 breakfasts =1 Meal Equivalent

$3.50 a la carte = 1 Meal Equivalent

4 snacks = 1 Meal Equivalent
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1 lunch = 1 Meal Equivalent



2 breakfasts =1 Meal Equivalent

  

$3.50 a la carte = 1 Meal Equivalent	

  

4 snacks = 1 Meal Equivalent

 	







Beginning with the FC-1A for the 2014-15 school year the Meal Equivalent Calculation Formula is changing…



Total Meal Equiv Calc on the FC-1A summary includes meals claimed (Breakfasts, lunches and Reimbursable Snacks) and numbers of non-reimbursable meals submitted on the FC-1A



A la carte sales in dollars is converted into meal equivalents, as well.



2 breakfasts =	1 lunch (Divide total breakfasts by 2)

  

1 lunch = 1 lunch   Include student, SFSE, adult, and catered lunches

 

$3.50 a la carte = 1 lunch	Divide Total a la carte sales by 3.5

  

4 snacks = 1 lunch  Divide after school snacks and catered 

 	snacks by 4

TOTAL MEAL EQUIVALENTS
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2014-15 Meal Equivalent Calculaton: 1,2, 35,

Llunch =1 wealEquialent
2 breskasts =1 Meal Equialent
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MeslEquialent
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1 Lunch = 1 Meal Equivalent

Include:

•

Student Lunches

•

School Nutrition Employee Lunches

•

Adult Lunches

•

Catered Lunches

1500 Lunches equals

1500 Meal Equivalents
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1 Lunch = 1 Meal Equivalent

Include:

Student Lunches

School Nutrition Employee Lunches

Adult Lunches

Catered Lunches





1500 Lunches equals

1500 Meal Equivalents







T Lunch = 1 Meal Equivalent
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2 Breakfasts = 1 Meal Equivalent

Divide Total Breakfasts by 2

700 Breakfasts divided by 2

350 Meal Equivalents
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2 Breakfasts = 1 Meal Equivalent

Divide Total Breakfasts by 2



700 Breakfasts divided by 2

350 Meal Equivalents









2 Breakfasts - 1 Meal Equivalent

[ p—

700 Braktsts s by 2

350 Meal Equivalents
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$3.50 A la Carte Sales = 1 Meal Equivalent

Dollars in Sales divided by 3.5

$1050 divided by 3.5

300 Meal Equivalents
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Dollars in Sales divided by 3.5

$1050 divided by 3.5

300 Meal Equivalents
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4 Snacks = 1 Meal Equivalent

Number of Snacks served divided by 4

100 divided by 4

25 Meal Equivalents

(Include Catered Snacks)
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Number of Snacks served divided by 4

100 divided by 4

25 Meal Equivalents

(Include Catered Snacks)
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Lunch Meal Equivalents 1500

Breakfast Meal Equivalents 350

A la Carte Meal Equivalents 300

Snack Meal Equivalents 25 

Total Meal Equivalents 2,175
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Lunch Meal Equivalents				1500



Breakfast Meal Equivalents			350



A la Carte Meal Equivalents			300



Snack Meal Equivalents				25  

Total Meal Equivalents			2,175









Lunch Meal Equivalents 1500

Breaktast Meal Equnalents 350
Ala Cate MealEquivalents 00
Snack Meal Equalents =

Total Meal Equivalents 2,175





image17.emf
Meals per Labor Hour Calculation

•

District Wide

•

Per Kitchen
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Meals per Labor Hour Calculation

District Wide







Per Kitchen
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MPLH Calculation 

Total Meal Equivalents

Divided by

Number of Days in the Review Period

Divided by

Number of Assigned Daily Labor Hours

Meals per Labor Hour


Microsoft_PowerPoint_Slide18.sldx
MPLH Calculation 

Total Meal Equivalents

Divided by

Number of Days in the Review Period

Divided by

Number of Assigned Daily Labor Hours

Meals per Labor Hour





STEPS IN CALCULATING MEALS PER LABOR HOUR:

 

Determine Meal Equivalents for Day

Determine Total Hours Paid Daily (Production Hours only)

[for cafeteria manager and each employee, add together the number of hours worked]

Divide Meal Equivalents by Total Hours Paid to determine Meals per Labor Hour
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What’s In Your Financial 

Tool Box?

1

NC DPI Annual Conference for 

School Nutrition Administrators

Presented by-

Melanie Crews and Myra Mayse

October 23, 2014

USDA is an equal opportunity provider and employer.
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2,175 Meal Equivalents

Divided by

5 Days

Divided by

28 Daily Hours

15.5 Meals per Labor Hour
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2,175 Meal Equivalents
Divided by
5 Days
Divided by
28 Daily Hours




15.5 Meals per Labor Hour





At this point:  Leave the PowerPoint presentation for a moment to look at the actual Excel Spreadsheet example.



Return to finish the last row of the FC-1A summary report.
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2175 Meal Equivlents

Shays

28 Daily Hours

== 15.5 Meals per Labor Hour
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Financial Management Tools
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Financial Management Tools









We have presented 3 Financial Management Tools for your toolbox.
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1. FC-1A Summary Report
— Analysis of the twice yearly FC-1A

2. Meal Equivalent Calculation for NC

- Converts meals to a standard Meal Equivalent (ME)

3. Meals Per Labor Hour Calculation
- Measure of productivity of each cafeteria and the system as a whole
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Myra Mayse:

myra.mayse@dpi.nc.gov

Melanie Crews:

melanie.crews@dpi.nc.gov
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Importance of Financial Management

•

Stakeholders

–

Superintendent

–

Board of Education

–

Taxpayers

–

School Nutrition Director

–

Cafeteria Managers

–

Customers
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Financial Management Tools

1.  FC-1A Summary Report

–

Analysis of the twice yearly FC-1A

2. Meal Equivalent Calculation for NC

- Converts meals to a standard Meal Equivalent (ME)

3.  Meals Per Labor Hour Calculation

-

Measure of productivity of each cafeteria and the system as a whole
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Financial Management Tools

1.  FC-1A Summary Report

Analysis of the twice yearly FC-1A



Meal Equivalent Calculation for NC

     - Converts meals to a standard Meal Equivalent (ME)



3.  Meals Per Labor Hour Calculation

  - Measure of productivity of each cafeteria and the system as a whole
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During this presentation we will focus on three management tools each director should use
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