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Recipe Cost Sheet

Deadline – March 23, 2007

	School Name
	Brighton High

	Teacher Name
	Barb Scrafford

	Menu Item
	American Bison – Page 1 of 3

	Number of Portions
	Two


	Ingredients
	Ingredient Cost


	Item
	Amount
	Unit Cost
	Total Cost

	Bison Tenderloin


	2 – 5 oz. steaks
	16.89/lb
	10.56

	Burgundy


	 3/4  cup
	7.55/25oz.
	1.81

	Balsamic Vinegar


	1/4  cup
	.23/oz.
	.46

	Custom seasoning


	To taste
	1% of total
	

	Clarified butter


	3 tablespoons
	.21/oz.
	.32

	Port wine


	1/4  cup
	8.25/50oz.
	.50

	Veal stock


	1/2 cup
	.45/oz.
	1.80

	Pomegranate concentrate
	1 tablespoon
	3.50/8oz.
	.22

	Balsamic vinegar


	Dash
	1% of total
	

	Butter


	1 tablespoon
	.21/oz.
	.11


	Total Recipe Cost
	continued

	Portion Cost
	

	Menu Price at 33% Food Cost
	




Recipe Cost Sheet

Deadline – March 23, 2007

	School Name
	Brighton High

	Teacher Name
	Barb Scrafford

	Menu Item
	American Bison – Page 2 of 3

	Number of Portions
	Two


	Ingredients
	Ingredient Cost


	Item
	Amount
	Unit Cost
	Total Cost

	Chicken stock


	2  cups
	2.29/32oz.
	1.15

	Bacon


	1/2 slice
	2.99/lb
	.19

	Butter


	3 tablespoons
	.21/oz.
	.32

	Onion 


	1/2 whole
	1.69/lb.
	.48

	Yukon gold potatoes


	4 whole
	1.11/lb.
	.37

	Carrot


	1/2
	.89/16oz.
	.11

	Parmesan cheese


	2  tablespoons
	.54/oz
	.54

	Fresh sage


	3 leaves
	1.69/4oz.
	.10

	Salt and white pepper 
	To taste
	1% of cost
	

	Red beet, medium


	1
	1.99 each
	.66

	Golden beet, medium


	1
	3.99/lb.
	2.00

	Lemon juice


	1/2 lemon
	.50 each
	.25

	Water


	2 cups
	No Cost
	No Cost


	Total Recipe Cost
	continued

	Portion Cost
	

	Menu Price at 33% Food Cost
	



Recipe Cost Sheet

Deadline – March 23, 2007

	School Name
	Brighton High

	Teacher Name
	Barb Scrafford

	Menu Item
	American Bison – Page 3 of 3

	Number of Portions
	Two


	Ingredients
	Ingredient Cost


	Item
	Amount
	Unit Cost
	Total Cost

	Salt 


	2 teaspoons
	1% of total
	

	Cooking oil


	2 cups
	Re-useable
	Re-useable

	Salt


	To taste
	1% of total
	

	
	
	
	

	
	
	1% of total
	.22

	
	
	
	

	
	
	
	


	Total Recipe Cost
	22.17

	Portion Cost
	11.09

	Menu Price at 33% Food Cost
	33.61



