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  Competencies

 1. Identify the fi les typically maintained 
by recipe management soft ware 
applications for food and beverage 
operations. (p. 157)

 2. Describe how information from recipe 
management soft ware applications 
helps managers control food and 
beverage operations. (pp. 157–162)

 3. Explain how food and beverage 
managers use various reports 
generated by sales analysis soft ware 
applications. (pp. 162–164)

 4. Explain the features and functions of 
menu engineering soft ware.
(pp. 164–170)

 5. Describe the advantages of integrated 
food and beverage soft ware in relation 
to precosting and postcosting 
functions. (pp. 170–172)

 6. Explain how managers use reports 
generated by automated beverage 
control systems. (pp. 172–177)  




