COSTING WORKSHEET

Name of product_________________________________________________________

Ingredient

Amount
Unit Cost
Amount x     
            Ingredient

                                                                                    Unit Cost                      Cost                                                                                                       

Total Cost of Recipe____________________Cost  per Serving____________________

When applying the 33% food percentage to individual portions, it is permissible to round up to an appropriate menu price, within reason.

Note: Seasonings such as salt and pepper and dried herbs and spices do not need to be individually costed out.  In stead,  if using these items in your recipes add 1% of the total food cost of the recipe to the total cost.

