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Colorado State University takes a bite out of their food cost with the
iImplementation of Computrition’s Hospitality Suite® Solution

Colorado State University is a complex campus in the base of the Colorado Rockies, serving a population of over 25,000
students. Being responsible for such a large and diverse demographic, the University’s Dining Services Team is continually
charged with maintaining superior-level service and food quality for its 9,000+ meals served daily, finding new ways to lower
food and operating costs for its $3.8 million annual food budget, increasing its $17 million in annual sales and ensure the sup-
port and approval of the student-based Dining Services Advisory Council. The Dining Services Department operates 8 dining
halls on campus, along with Durrell Express, a C-Store offering numerous grab & go options, as well as provides food and
beverage services for special events and concessions for campus athletic functions.

The Challenge

Colorado State University’s Dining Services Team had several challenges which drove their need for food-
service management technology. Primarily, they were looking for an automated solution that would assist
with the reduction in labor and food costs, improve the level of services offered to students, staff and
faculty through expanding the number of meal service options available in each outlet, and were required
to do such in a limited amount of time. The team wanted to make additional changes as well, namely:

* Institute a new ordering format in which dining outlets would order directly through
CSU's prime vendor rather than through warehouse bulk ordering

* Institute standardized recipes campus-wide

* Reduce the amount of labor hours associated with ordering and inventory management

* Create a universal ordering, inventory, and purchases tracking solution for the internal
bakeshop for transactions with other on-campus dining halls and retail outlets

» Maintain perpetual inventory for each storage location on campus

Computrition’s Solution

The implementation of Computrition’s Hospitality Suite® ensures accurate tracking of costs for the

campus’ dining halls, retail outlets, catering operation and concessions. Through Hospitality Suite, the dining
services team was able to overcome the challenges presented, through truly integrating the tools provided in

the software in every aspect of operations, from consolidated inventory, tracking post-meal counts and the cost

of over-production, along with maintaining inventory variance reports associated with keeping a perpetual inventory.

With Foodservice Operations Management (FOM), Colorado State University has been able to find and promote

additional cost savings with its prime vendor, US Foodservice. This was achieved by accurately tracking the variety of

items purchased, and reviewing item specifications. Additionally, through consolidating ordering for multiple outlets, pricing
management, and the ability to be proactive in purchasing through knowledge of pricing increases ahead of time, the Team

is able to make necessary menu changes to reflect substantial item cost increases due to natural influences or shifts in market
demand.

The Dining Services Team has been able to provide additional menu offerings, yet still reduce overall food costs campus-wide.
They have found a heightened level of inventory control through maintaining lower on-hand amounts, reducing dollars tied up in
inventory unnecessarily, reduce weekly orders required, and maintain a perpetual inventory. They have also been able to reduce
costs even further by decreasing food waste by performing pre- and post-meal count accounting and tracking overproduction.

A Success!

» Streamlining of complex multi-site operations with multiple foodservice outlets

 An annual food-cost savings of $87,000 campus-wide in the 2005-2006 school year

* A reduction of orders placed to prime vendor from 5 to 3 times per week, reducing labor associated with ordering,
receiving, and inventory control and management



