Financial management outline


a. Define these types of budgets?

1. Operating Budget
An operating budget outlines the expected revenues and expenses for the day-to-day operations of an organization over a specific period, typically one fiscal year.
It includes costs such as salaries, supplies, food purchases, and utilities, as well as projected income from sales or reimbursements.
Example (Aramark): Aramark uses an operating budget to plan and control daily food service operations in schools—covering labor hours, meal ingredients, and maintenance costs to ensure financial efficiency and compliance with the National School Lunch Program.
2. Capital Budget
A capital budget focuses on long-term investments in major assets or infrastructure, such as purchasing new kitchen equipment, upgrading facilities, or remodeling dining areas.
It helps organizations evaluate the cost, lifespan, and financial impact of these investments before approval.
 Example: A school food service department may prepare a capital budget when purchasing new ovens, refrigerators, or renovating kitchen spaces.
3. Cash Budget
A cash budget estimates the inflows and outflows of cash over a certain period to ensure that the organization has enough liquidity to meet its short-term obligations.
It helps in managing timing differences between when revenues are received and expenses are paid.
 Example: In a school kitchen, a cash budget ensures there’s enough cash available to pay suppliers and employees before receiving federal reimbursements for meals.
4. Master Budget
A master budget is a comprehensive financial plan that consolidates all smaller budgets (operating, capital, and cash budgets) into one overall financial statement.
It provides an overview of the organization’s financial performance goals and serves as a planning and control tool for management.
 Example: Aramark’s corporate office may prepare a master budget combining all school-level budgets to forecast overall revenues, costs, and profit margins for the district or region.


b. What is the Revenue Data? 
Revenue Potential = around 6 million

c. What is the Expense Data?
• Food Cost - invoices / bills = around $2,381,400. = 39%
• Labor Cost - payroll records = 
• Supply Cost - dishes, utensils, paper products, cleaning solutions, etc.
• Others - repair, maintenance, laundry, postage, etc.

d. Is the department for profit or non-profit? 
it is Non- profit because it is a school 
e. When does work start on the annual budget? 
March

f. Who approves the budget?
 Based on the contract between three major parts (board member, Aramark, managers, and the state)
Food service manager will always do the budget and corporate oversee her decision 
it should stay within projected cost to run the program in an efficient and cost-effective manner which includes but are not limited to: 
· Weekly Food Cost Tool – Review weekly Purchase reports 
· Weekly review of meals per labor hour – Are the schedules right for your daily meals 
Weekly communication regarding spends – How to fix the overspend 

