Name:_______________________________________Period:_______________

Costing and Pricing
Calculate the cost for each of the ingredients in the recipe below.  When you have completed the calculations answer the questions that follow.

Bean and Basil Brushetta

Yield: 240




2 oz per serving

	Ingredient
	Amount
	Cost of Ingredients
	Cost

	Great Northern Beans
	2   #10 cans
	$3.45 per can
	

	Olive oil
	12 oz
	$2.50 per pint
	

	Red wine vinegar
	16 oz
	$2.75 per pint
	

	Balsamic vinegar
	16 oz
	$6.78 per pint
	

	Lemon juice
	12 oz
	.10 per ounce
	

	Dijon mustard
	16 oz
	$5.67 per pint
	

	Crushed garlic
	8 oz
	$3.15 per pound
	

	Purple onion
	16 oz
	.87 per pound
	

	Sugar
	8 oz
	$2.78 per pound
	

	Salt
	3 T
	.15 per recipe
	

	Fresh basil
	4 cups
	$2.89 per 2 cup
	

	Roma tomatoes
	6 2 lbs
	$2.15 per pound
	

	
	
	TOTAL
	


1. Cost per ounce:

2. Cost per serving:

3. Suggested selling price per serving at 27% food cost percentage:

Convert the Bean and Basil Brushetta recipe so that it yields 240, 1.5 ounce servings.

Bean and Basil Brushetta

Yield: 480




1.5 oz per serving

	Ingredient
	Amount
	Cost of Ingredients
	Cost

	Great Northern Beans
	
	$3.45 per can
	

	Olive oil
	
	$2.50 per pint
	

	Red wine vinegar
	
	$2.75 per pint
	

	Balsamic vinegar
	
	$6.78 per pint
	

	Lemon juice
	
	.10 per ounce
	

	Dijon mustard
	
	$5.67 per pint
	

	Crushed garlic
	
	$3.15 per pound
	

	Purple onion
	
	.87 per pound
	

	Sugar
	
	$2.78 per pound
	

	Salt
	
	.15 per recipe
	

	Fresh basil
	
	$2.89 per 2 cup
	

	Roma tomatoes
	
	$2.15 per pound
	

	
	
	TOTAL
	


4. Cost per ounce:

5. Cost per serving:

6. Suggested selling price per serving at 27% food cost percentage:

Key for One:
6.90

1.88

2.75

6.78

1.20

5.67

1.58

.87

1.39

.15

23.12

13.98

TOTAL 66.27

.138 per ounce

.276 per serving

1.02 with food cost -  round to 1.10

Key for Two:
3 cans

10.35

18 oz

2.81

24 oz

4.13

24 oz

10.17

18 oz

1.80

24 oz

8.51

12 oz

2.36

24 oz

1.31

12 oz

2.09

4 2 T

.15

6 c

34.68

9 3/4 lb
20.96

TOTAL
99.32

.138 per ounce

.207 per serving

.76 with food cost - round to .80

