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FEATURES OF CATERING SERVICES ACCOUNTING

The article deals with the organization of accounting for catering services, involving the organization of
catering and a full range of services for employees of companies at the location specified by the customer. Consumers
use catering services and continue to expand, improve due to both increasing competition in this area and the
serious socio-economic consequences associated with the Covid-19 pandemic.

Corporate clients are the main consumers of catering services in Kazakhstan, the share of orders from which
is 70% notes in the paper. The state and prospects of catering in the Kazakhstani market are analyzed, its priority
segments are highlighted: catering services, corporate services, in-flight meals. It studied the legal regulation of
the organization of catering, documenting, synthetic and analytical accounting of catering operations in Kazakhstan.

The results of the study are of practical relevance for catering companies, concerning specific documents,
accounting entries. In connection with the expansion of this type of service in domestic enterprises, as well as with
periodically announced recent partial restrictions on social contacts due to the Covid-19 pandemic, the need to improve

the ways and types of catering services, and, accordingly, the cost accounting procedures in them is growing.
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Introduction. Organization of accounting has
anumber of features, due to the specific activities of
the enterprise. Catering activity, which involves the
organization of catering and a full range of services
to employees at the location chosen by the customer
is catering. Catering is a complex and multifaceted
process, its study is relevant and timely.

Corporate customers are the main consumers
of the catering services in Kazakhstan, the share of
corporate orders is about 70%. At the stage of ori-
gin of catering, the basis for its development were
foreign enterprises, but today, up to 80% of corpo-
rate orders account for Kazakh enterprises. The do-
mestic market is concentrated mainly in two ma-
jor cities - Nur-Sultan and Almaty for 2018-2019.
The catering market for Almaty city accounted for
62% in Kazakhstan, while Nur-Sultan accounted for

only 22%. The remaining regions together account
for 16% of the market volume. According to the
Kazakhstan Public Catering Association, by the end
0f 2020 about 60% of restaurants, bars and cafes have
suspended their activities, 20% of which have com-
pletely closed, which have not managed to work in a
new way, could not launch the delivery of dishes [1].
The purpose of the study is to study the fea-
tures of accounting for catering services to ensure
the efficiency of the use of inventories in production
and cost optimization services. The following tasks
were solved to achieve the goal: definition of the
concept and establishment of types of catering ser-
vices; study of the methodology of accounting for
catering services; description of the organization of
accounting for the provision of catering services.
In the process of scientific research, methods
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were used such as observation, assessment and pro-
cessing of the relevant material, methods of analysis,
comparison, methods of presenting graphic material.

Literature review. Theoretical and methodo-
logical basis of the work were the works of domes-
tic and foreign scientists and economists. Catering
implies several areas of activity in the provision of
catering services and related services of leisure and
entertainment. The demand for services of the spe-
cialized organization of catering grows, especially
at the large and average companies [2]. According
to the research by E. Sanaubarova, catering services
in the Kazakhstan market in 2011 were only gain-
ing momentum and took up only 3-4 %, while in
the structure of the European market catering has a
leading position with a share of 31.5 % [3]. Taking
into account the Covid-19 pandemic, it is natural
that this figure for Kazakhstan and the world as a
whole has increased several times.

Areview of the relevant literature showed that
today there is no unambiguous interpretation of the
concept of "catering". The term "catering" comes
from the English word "cater", which means to sup-
ply food. In accordance with GOST Z 31985-2013,
"catering - the activity of the catering enterprise,
consisting in the provision of services for catering
at the location chosen by outside organizations and
individuals, including the organization of off-site
service events of different purposes and retail sale
of catering products and involving all businesses and
services that provide contract catering services" [4].

Telepchenkova N.V. notes the main feature of
catering mobility and freedom of choice, which dis-
tinguishes it in the catering environment. According
to the scientist, catering can satisfy any demand of the
buyer and the customer, when planning and organ-
izing corporate, sports and other various events [5].

Akulich M. identifies the following types of
catering services: social catering, traveling cater-
ing, indoor catering, catering outside the restaurant,
retail sales and VIP-catering [6].

Specifics of the accounting of services in
the sphere of public catering, in particular ca-
tering is covered in the works of Avdeev V. [3],
Kazhmukhametova A., Tussibayeva G., Aki-
mova B. [7], Kozhabekov S.S., Suleyeva S.E.,
Karymsa-kov A.K. [9], Nazarova V.L. [10],
Tashtanova N.N. [11].

The studying article is very multifaceted, since
the choice of accounting, tax, management and fi-
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nancial accounting methodology is individual for
each enterprise and depends on many factors. At
the same time, the development of catering ser-
vices market in Kazakhstani enterprises requires a
comprehensive study of documentary turnover, tax
accounting of catering, legal aspects of services
provided, methodological aspects of synthetic and
analytical accounting of catering operations, assess-
ment and revaluation of reserves, cost accounting for
food production, accounting of finished products.

Main part. Catering services for numerous
workers rapidly began to conquer the world market
during the large-scale construction of buildings and
skyscrapers in the USA, at the beginning of the
XX century. In Europe, this idea received a good
response, and in order to effectively organize the
working day, catering was used as a way to provide
food for the workers of large industrial enterprises,
employees of organizations, business centers, etc.

There are three priority segments at the
Kazakhstan catering market: visiting services;
corporate services; in-flight catering. The popu-
larity of catering services is due to the fact that the
range of catering services is divided into two major
areas: corporate services and individual catering.
Corporate catering offers a wider range of services:
for example, organizing large celebrations and pro-
viding all the necessary utensils, cutlery and space.

The main operations in catering organiza-
tions are food production and catering (Figure 1).
Accordingly, the operations are associated with
the purchase of goods and food from suppliers and
contractors, and the organization makes its own
purchases at the markets, formalizing the purchase
with invoices and bills of lading [7].

Catering services are provided because of a
paid service agreement signed by the parties, ac-
cording to which one party (catering organization
- the performer) undertakes, on the instructions of
the other party (organization, individual custom-
er), to provide catering services, and the customer
undertakes to pay for these services.

According to the Law of the Republic of
Kazakhstan dated 12.04.2004, Ne 544-11 "On the
regulation of trade activities", the "Rules for inter-
nal trade" were developed, dated 27.03.2015, Ne
264, which defines the procedure for trade in public
catering facilities, as well as the requirements that
are binding on organizations engaged in entrepre-
neurial activities in the field of public catering [8].
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The company, guided by this law, provides services
in the field of catering and catering.
Upon receipt of goods and raw materials, a

power of attorney is applied. If a commercial rela-
tionship has developed between the customer and the
contractor, then a power of attorney is not required.

1. Contractual obligations with suppliers

2. Accounting for the
purchase of food

3. Documenting the movement of
raw materials, goods

‘ 4. Stock estimation

4

Management accounting

5. Release of raw materials
into production

6. Accounting for production
costs and costing

7. Release of finished
products from production

N/

8. Contractual obligations with customers for catering services

9. Banquet organization, Picnics, Barbecue, Coffee break, Cocktail, Buffet, Lunch delivery

Figure 1. Basic operations in catering organizations*
* Compiled by the authors based on sources [2], [7]

The procurement act is applied when there is a
need to purchase food and goods not from suppli-
ers, but from the market or from large retail stores.
In the absence of this act, an act of acceptance of
stocks at the warehouse is drawn up. The goods
are taken into account after purchase in the ware-
house without a trade margin. Based on invoices,
goods from the warehouse are sent to the main
production, after processing - for sale, goods that
do not require culinary processing are sent for sale
to small retail chains, canteens, buffets, and other
points of sale. Such goods are priced at two prices:
at cost and at sales prices (with a margin). Goods
that are intended for sale without processing are
accounted for with the addition of a trade margin.

S.S. Kozhabekova and others pay attention to
two types of estimates (at the cost price and at the
selling price, taking into account the margin), re-
leased on the invoice of goods from the warehouse
to production and further for sale, as well as goods
that do not require culinary processing for sale in a
small retail chain, canteens, buffets and other items
belonging to the organization [9].

Accounting in warehouses is carried out ac-
cording to the turnover balance method. The com-
modity book is issued against the receipt of the

accounting department, after filling in the book,
the warehouse manager hands it back to the ac-
counting department. In the commodity book, a
separate card is opened for each name of goods by
grade, or a certain number of pages are allocated.
When carrying out an inventory in warehouses at
the end of the month, it is checked against the data
of the commodity book and a list of balances of
goods is drawn up.

The executing organization must reflect the
fact of rendering services to the customer in ac-
counting and tax accounting. In turn, if the custom-
er of the services is an organization, then the costs
incurred to pay for the received catering services
are also subject to reflection in the accounting of
the customer organization.

The organization providing catering services
takes into account all stock movements in the ac-
counts of subsection 1300 "Stocks" of the stand-
ard chart of accounts. Receipt, manufacture to the
stage of finished products is taken into account in
the correspondence of invoices intended for public
catering, are given in Table 1.

Table 1 reflects the operations on the move-
ment of stocks before the transition to the state of
finished goods, providing catering services.

Table 1
Accounting transactions for the posting of food*
Ne Contents of operation Debit Credit
1 2 3 4

1 | Receipt of food from suppliers

1310 «Raw materials and
suppliesy,
1331 «Goods in stock»

3310 «Short-term payables
to suppliers and contractors»
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2

3 4

2 | VAT charged on
the amount indicated to suppliers

1420 «Value added
taxValue added tax»

3310 «Short-term payables
to suppliers and contractors»

3 | Products released to
main production

8110 «Primary
production»

1310 «Raw materials and
supplies»

4 | Aready-made dish from production
was capitalized

1320 «ready-made
products»

8110 «Primary production»

in the price

5 |Released goods that do not require | 1332 «Retail goods» 1331 «Goods in stock»
culinary processing for sale
6 | The cost of goods released for sale
has been increased:
- for the amount of the trade margin | 1332 «Retail goods» 1333 «Trade margin»
- for the amount of VAT included | 1332 «Retail goods» 1334 «VAT in the price of

goods»

* Compiled on the basis of sources [10, 11]

If the organization provides services with the
sale of food products, as well as other types of ser-
vices, then for separate accounting of revenue, fi-
nancial results from retail trade in food products and
from other types of catering services provided to
accounts for accounting for revenue, the actual cost,
sub-accounts of the second order can be opened [11].

The capitalization of stocks in a catering or-
ganization is carried out by the mass of unprocessed
raw materials (gross), the release of semi-finished
products - by the net mass. The write-off of sold
goods is accounted for at the prices of raw materi-
als, which are determined by the pricing card. The
cost of one dish is determined in the calculation
card according to the norms for the nesting of prod-
ucts fixed in the collections of recipes for dishes.
The costing card helps to determine the cost of pro-
duction, which is the main distinguishing feature of
accounting for the provision of catering services.

Catering services are carried out according to
the orders of the enterprise and a set of food products
is planned based on the menu plan. The menu plan
includes a list of dishes, their quantity and a brief
description of each side dish. The dish is prepared
according to the menu plan agreed with the customer.

/

In a traditional catering venue offering a

catering service

Service sale act

The warehouse manager on demand, on the
basis of which a delivery invoice is issued, releas-
es raw materials from the warehouse. In order to
simplify documents, organizations use a combined
document-requirement, which combines an order
for the issue of inventory from the warehouse and
an issue invoice. Further, the head of the shop takes
stocks in terms of quantity, quality, and condition,
according to which the rates of investment in the
calculation are calculated. Raw materials in the
warehouse are valued at cost, in production - at
the sales value calculated in the pricing card. After
calculating the cost of the dish / order, production
costs are calculated in the pricing card to determine
the sales price. At the end of production, finished
products are released at points for sale on the basis
of invoices or pick-up sheets.

The act on the sale of kitchen products is drawn
up after the release of finished products from produc-
tion. The total amount of goods sold must correspond
to the contract concluded between the customer and
the contractor. The procedure for the implementa-
tion of catering services is carried out according to
the schemes of active and passive sales (Figure 2).

~.

In a catering company

i

Passive sales scheme

Active sales scheme

—

Passive sales scheme

Figure 2. The system of active and passive sales in the provision of catering services*
* Compiled by the authors based on sources [3, 9, 10]
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A commission at least 2 times a month carries
out inventory of stocks in production, the actual bal-
ances are drawn up by the "Act on the withdrawal
of balances of products and semi-finished products."

Revenue from the sale of catering services is
negotiated in an agreement, which is regulated in
accordance with IFRS 15 “Revenue from Contracts
with Customers”. Revenue is determined in two cas-
es: received at the cash desk and received on bank
accounts. The correctness of the reflection of income
from the sale of products and services allows you
to reflect the revenue of the organization, as well
as identify the costs incurred for the production of
products. Expenses and income should be mirrored
in catering accounting as it arises from joint transac-
tions, contracts or events. After the sale of finished
products and semi-finished products, the amount of
the sold trade margin is determined by calculation.
At the end of the month, realized trading margins
are corrected using the “red storno” method.

Conclusion. In this study, we have determined
the value of using and further dissemination of ca-
tering services in the republic in the context of the
Covid-19 pandemic. It was found that the domestic
catering market is concentrated mainly in two large
cities - Nur-Sultan and Almaty. The inability of a
number of public catering enterprises to restructure
their work in a new way, taking into account the
current situation, uncertainty and risks, eventually
led to a complete closure or suspension of activities.

The study improves understanding of the es-
sence of catering services, which is a complex
technological and management process. The spe-
cifics of the field service provides for all possible
situations: special transport, an additional supply
of food, cutlery and dishes, boxes for transporting
food. Hence, accounting should ensure control over
the state of stocks, their efficient use in production,
and optimization of costs incurred in the course of
the organization's activities.

The peculiarities of accounting for catering
services are associated with the need, on the one
hand, to reflect the cooking process, on the other
hand, to store, transport and sell products. The main
difference between public catering and catering
from other industries is that the price of products
includes the cost of raw materials and products,
other elements and income are reflected in the price
indirectly - through a trade margin.

The results of the study are of practical im-
portance for catering companies with regard to
specific documents and accounting entries. Since
catering services are widely used in enterprises of
Kazakhstan, as well as its development has been
rendered by the recently announced partial restric-
tions on social contacts in connection with the
Covid-19 coronavirus pandemic, there is a grow-
ing need to improve the provision of services, and,
accordingly, cost accounting procedures.
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B.K. AkumoBa, A.A. Ka:xxmyxamertosa, JI.JK. Aiitxoxuna, b.C. barranosa
KEATEPUHI'TIK KbIBMETTEP/I ECEINKE AJTY EPEKIIEJIKTEPI
AHaaTrna

Makanana KoramJIbIK TaMaKTaHABIPY KbI3METTEPiH Oipi KEHTSPUHTTIH €CeIKe aTyIbl YHBIMIACTHIPYHI Kapa-
CTBIPBUIAJIBI, OJ TAIICHIPBIC OEPYIITi OENTIIEreH Kepe KOMIaHMsI KbI3METKepiiepiHe KbI3MET KOpCeTy Il )KoHe TO-
JIBIK CTIEKTPIiH KaMTuabl. KOFaMIbIK TaMaKTaHbIPy KbI3METTEPI TYTHIHYIIBUIAP TAPAIbIHAH CYPAHbICKA HE JKOHE
OCHI cananarsl 0ocekenecTikTiH Kymeroine xoHe Covid-19 maHmeMuschIMeH OaiIaHBICTHI ayblp dJIEYMETTiK-
SKOHOMUKAJIBIK cajapra OailIaHbICThI KEHEHIIT, KEeTUTIIPUTIN OTHIPaIbI.

JKymrpicta Kazakcranaa KoFaMIbIK TaMaKTaHABIPY KbI3METTEPIHIH HET13T1 TYTHIHYIIBUIAPHI KOPITOPATHBTIK
KITUEHTTEep OOJBIN TaOBUIATHIHBIH, OJApABIH TaICHIPHICHIC YineciHiH 70%-apl KypalTHIHBIHBI aTall KOPCETUITeH.
KazakcTaHapIK HapbIKTaFbl KOFAM/IBIK TAMAKTaH/IBIPY/bIH )KaFJaiibl MEH KeJIeLIer] TallIaH/Ibl, OHbIH 0aChIM cer-
MEHTTEPI aTan oTUII: KEHTEPHHTTIK KbI3METTepi, KOPIIOPATUBTIK KbI3METTEP, OOpTTaFrkl TaMakTaHy. Kazakcran-
JIaFbl KOFAMJIBIK TAMaKTaHABIPY/Ibl YHBIMIACTHIPY/IbI KYKBIKTBIK PETTEY/I, KOFAM/IbIK TAMaKTaH/IBIPy OTIepaLHsi-
JIApBIHBIH KY)KaTTaMaChlH, CHHTETHKAJIBIK JKOHE aHAIMTHKAJIBIK €CenTepi 3epTTeIi.

3epTTey HOTHXKENEPi HAKTHI KY)KaTTap MEH OyXTraJITepilik ska3z0anapra KaThbICThl KOFAaMJIBIK TaMaKTaHIbIPy
KOCIMOPBIHAAPHI YIIH MPAKTHKAIBIK MaHBI3BI opacaH 30p. OTaHIBIK KOCITOPBIHAApAa KI3METTIH OCBI TYPIiHIH
KeHeroine, conmaii-ak Covid-19 mnanaemusichiHa OalTaHBICTBI QJIEYMETTIK OalaHbICTApFa JKaKbIHIA KapHsi-
JIaHFaH ilIiHapa MIeKTeyaepre OalIaHbICThI, KOPCETUIETIH KI3METTEPIIH 9IiCTEPI MEH TYPJIEPiH KETUIIIpY Ka-
KETTUIIr ecy/e,aran alTKaH/aa, KOFaMJIbIK TaMaKTaH/bIPy KOCIMOPBIHAAPbI, COFaH COKeC Onap/arbl IIbIFbIH-
JapIibl €CETKe ary TOPTIMTepi.
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OCOBEHHOCTHU YYETA KEUTEPUHI'OBBIX YCJIYT
AHHOTaN M

B crarpse paccmarpuBaeTcst OpraHu3anys ydera KeHTePHHTOBBIX YCIIYT, IPEATIONATafoNIie OPraHu3aIlHIo ITH-
TaHWA U TIOJHBIA KOMITIEKC OOCTY)KUBaHUS paOOTHHKOB KOMITAHHHA IO MECTOPACIIONOKEHHIO, ONPEAEICHHOMY 3a-
Ka349UKOM. YCIYTH IO TPEJOCTABICHUIO MPOAYKTOB OOIIECTBEHHOTO MMUTAHMUS MONB3YIOTCS CIIPOCOM CO CTOPOHBI
MOTpeduTeNeH, MPOIOIDKAIOT PACIIUPATHCS M COBEPIICHCTBOBATHCS B CBSI3H C BO3PACTAIONICH KaK KOHKYPEHIMH B
3TOH cdepe, TaK U CePhe3HBIMHU COITHATLHO-3KOHOMHYECKUM TIOCIIEICTBHSAMU, CBSI3aHHBIMH ¢ TaHaemuei Covid-19.

B pabore oTMedeHO, YTO OCHOBHBIMH IOTPEOMTENSIMH KEHTEpHHIOBHIX yciayr B KaszaxcraHe SIBISIOTCS
KOPTIOpaTHBHBIE KIMEHTHI, OIS 3aKa30B OT KOTOPHIX coctaBisieT 70%. IIpoanann3npoBaHO COCTOSTHHE M TEp-
CIEKTHBHI KEHTEepHHTa Ha Ka3aXCTaHCKOM PBIHKE, BBIJICJIEHBI €T0 IPHOPUTETHBIE CETMEHTHI: BBIE3THOE 00CTYXH-
BaHHE, KOPIIOPAaTHBHOE OOCITy)KHBaHWE, OOPTOBOE MHUTaHHUE. V3ydeHBl HOPMATHBHO-TIPABOBOE PETYIUPOBAHUE
opranm3anuu B Kazaxcrane keWrepuwHra, TOKyMEHTalbHOE O(OpMIICHHE, CHHTETHICCKUN M aHATUTHICCKUI
y4eT KeUTePUHTOBBIX OTIEPAINH.

Pe3ynsrars! nCCIeI0BaHIS NMEIOT IIPAKTHYECKYIO 3HAYMMOCTD ISl KeHTEPHHTOBBIX ITPEATIPUSTHH, KaCaTeIIbHO
crer(puIecKuX JOKyMEHTOB, OyXTaJTepCKUX MPOBOIOK. B CBs3M ¢ pacmmpenneM TaHHOTO BH/IA YCIYTH Ha OTede-
CTBEHHBIX MPEATIPUATHAX, a TAKKE C IEPHOAUICCKN OOBSIBISIEMBIMH B TIOCIIEAHEE BPEMsI YACTHIHBIC OTPAHNICHIS
COIMATEHBIX KOHTAKTOB B CBA3U ¢ manaemueit Covid-19 pacteT He0OXOMUMOCTE YCOBEPIIICHCTBOBAHHS CIIOCOOOB U
BUJIOB OKA3aHUS yCIYT MPENPUATHIA 00IIeCTBEHHOTO MUTAHS, W, COOTBETCTBEHHO, TIPOLICAYP y4eTa 3aTpar B HUX.

— NS

267

KA3AK DKOHOMUKA, KAPXbI )KOHE XAJIBIKAPAJIbIK CAYJA YHUBEPCUTETIHIH XXAPUILICEHI, 2021 — Ne4(45)



