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Mastering The Menu & Recipe Cost Template

Insights to Help You
Get the Maximum Benefit
from the
Menu and Recipe Costing Template

Restaurant

OWNER.com Welcome!
Today’s webinar will be starting shortly.

Why Menu Costing Matters

Setting Menu Prices
* Value perception
*  Your cost

A

Copyright © 2018 RestaurantOwner.com

2/21/2018



Mastering the Menu and Recipe Cost Template

Why Menu Costing Matters

MENU ENGINEERING WORKSHEET

Bilue Fish Grill

Menu item Name
PASTAS
Shrimp Alfredo

ltem Cost ltem Sell
% Price

ltem Profit

Popularity

Menu

Profit Category Category Item Class

Star

Lobster Raviali

Challenge

Yegetahle Pasta

Dog

Spaghetti and Meathalls

Star

Ziti Al Forma

Workhorse

Zucchini Fettuccini

Challenge

Pasta Jambalaya

Challenge

Clams Marinara

Dog

Linquini Pescatore

Challenge

Penne Roma

Challenge

Lasagna Al Formo

Workhorse

Menu Engineering System

Why Menu Costing Matters

Blue Fish Grill
Ideal Cost Werksheet

For the Period Ending

MENU ITEMS

Menu ltem

Sulilng Frice: || Cost ot

Total Cost

Potential
Sales

12" Deluxe

1195| 246%

74088

301140

16" Deluxe

1595 247%

425.52

1,722.60

12" Pepperoni

985| 21.5%

374.50

1.741.25

16" Pepperoni

1195[ 250%

$
$
$
$

556.14

222270

12" Cheese

995| 205%

183 60

895.50

18" Cheese

1195 24.1%

155 52

64530

Meathall Sub

985 2715%

1,086 00

3,980.00

Ereadsticks

129] 248%

8256

332.82

Med Wings

499| B8B.1%

BE6 40

2,485.02

Large Wings

699 | 343%

360.00

1,048.50

2 Lir Soft Drinks

299 278%

358 56

7,707 63

0.0%

5.229.68

19.376.77

ACTUAL / IDEAL COMPARISON
Food Sales for Period (before discounts)

$ Amount

$ 1B,176.77

Ideal Cost System

Copyright © 2018 RestaurantOwner.com
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Mastering the Menu and Recipe Cost Template

Menu Costing

OPERATIONS: Menu Costing

Knowing what each of your menu items costs to prepare is one of the most basic yet overlooked aspects of

running a profitable restaurant. Costing out your menu can be an arduous task, but you must know your menu
cost before you can make intelligent decisions on cost-cutting, price increases or other changes to your menu.

The first step in attaining predictable profitability is to cost out your entire food menu, including all recipes
and prep items. The menu costing system is the cornerstone for many other systems such as ideal cost and

menu engineering.

USED BY: Chef, Kitchen Manager, General Manager, Marketing Manager

Benefits of the Menu Costing System:

+ Easy system for keeping menu and recipe costs up to date

« Simple updating of ingredient prices automatically updates each batch recipe and menu item cost

« Allows you to experiment with various cost percentage targets by entering different selling prices

« Holds up to 500 ingredients,

150 batch recipes and unlimited menu items

» Use as the basis for conducting ideal cost and menu engineering analysis

Implement the Menu Costing System

Clicking on the link below will direct you to the necessary download
forms and learning resources needed to get this system implemented in
your restaurant.

ick to Apply This System Now

Get your Menu Costing

,} questions answered in the
members discussion forum.

Systems

You can have the greatest concept,
recipes and talent but if your restaurant
can't deliver a quality guest experience
consistently, people won't come back.
Better systems not only ensufe 3 more
predictable guest experience, but also
make the restaurant less dependent on
the owner's constant involvement in
daily operations.

Learn More About Systems Skills

Related Resources

WEBINAR

Menu and Recipe Costing B...

Knowing your menu cost IS essential to
proper pricing, profitability and cost
control In this training session we'll
show you how to accurately calculate

S

@a0n

.. Menu Costing

System Implementation

« Step 1D the d

« Step 2 Modify each form template to include items for your specific restaurant cir)

= Step 3 Read the recommended learning resources to better understand how this s

d form from the D load Library - lin

« Step 4 Schedule training sessions and set expectations for all persons using the fo

this system.

» Step 5 Follow up daily for at least 6 weeks to ensure system is being used properl;

Download Forms

Download the Menu & Recipe Costing - 500 items

Download the Menu Cost Allocation Tool

This form is available in the following formats. Yo:
compatible program installed on your computer to

@ Click to Download Microsoft Excel format

This form is available in the following formats. Yo:

compatible program installed on your computer to'8

@ Click to Download Microsoft Excel format

Get your Menu Costing
Q questions answered in the

members discussion forum.

You must have
Microsoft Excel.

Template is ready for
use. No modifications

needed.

Some features are
proprietary and cannot
be modified.

It doesn't have a lot of
of the bells and whistles
found in software apps.

A good recipe for home cooking
doesn always work out when you
attempt to replicate it in the
restaurant. Startup restaurateurs find

More Resources

Copyright © 2018 RestaurantOwner.com
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Mastering the Menu and Recipe Cost Template

What We’ll Cover in this Session

3-Step process of a menu cost system
Step-by-step method to set up the template
Weight vs. volume measurement

Maintaining up-to-date cost

Menu Item: Gulf Coast Crab Cakes
Description: Classic lump crab meat blended with onions, spices and

breading

Recipe

Unit

Quantity

Ingredient

Unit Cost |[Extension

EA

Crab Cake Patties

203

4.05

OZ-Al

Tartar sauce

0.07

0.14

EA

Lemons - fresh (medium)

048

0.24

oz

Butter

0.10

Ozl

Chopped parsley

0.05

0.00

0.00

0.00

0.00

0.00

Plate cost (Q-factor)

0.30

3-Step Process

Copyright © 2018 RestaurantOwner.com
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Mastering the Menu and Recipe Cost Template

3-Step Process

Batch
Recipe
Cost

Menu
Item Cost

Inventory
Master

3-Step Process

Recipe

(Inventory LRI Menu W

Master P Item Cost

{ I |
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Mastering the Menu and Recipe Cost Template

Step 1 - Inventory Master

Restaurant
OWNERCOm [ Batch Recipes ] [ Menu items 1 [EditDrup-Downllsls]

o lér::r(::) Re;‘n Raumxs: Unit (RU) Inventory Unit (IU!
Item Description | Pack/Size JiN Price | UMM [perPU Yield%| Cost
001 |SEAFOOD ] | |
Shrimp 36-40 ct. P&D 4/2.5-1b. box 43.00; 100% 0.289| | 10.75307%“«1
_|Jumbo lump crabmeat |1-4b. pack B 19.00 16| 100% ] _ 19.00/07Sesfood

PRODUCE | S B
Parsley bunch - fresh . 0.147|Each 0.50|06Praduce

Mushrooms - fresh (med.) 1/10-Ib. box 0.118|Box 18.85|00Produce |

Green onions 24-ct. bunches 0.173|Carton 11.90 o6Produce
Shallots. 3# bag € 0.127|Bag | 5.4 0sProduce
10_[Lemons - fresh (medium) = . i ] 75 __0.484) 100  36.30/c6Pioduce

018 |Thyme leaves (dried) 6-0z. btl. . 7.20|03Grocery
Batch Recipe List Menid ftem List gs | Produce Prep Saute Prep b )

instructions | Comversion Calculator | Inventory Master Seasonng Mives

Step 2 - Batch Recipe Cost

Blue Fish Grill - Recipe Card Recipe Cost

Crab Cake Patties Batch

MEASURE PROCEDURE [# of RU|

1. Carefully pick over crab meat and remove all shell
[Jumbo lump crabmeat 5lbs. fragments 80

5Scups. 2. Combine bread crumbs and milk into mixing bowl, 40
o set aside
1%z cups + 2 Tbsn. 13
T 3. In separate mixing bowl, blend mayonnaise, eggs,
1% cups parsley, green onions, baking powder, salt and white 10

- pepper until smooth.

" 4 (S“ghw-t-’-e—a—)—te" —~44_ Add bread crumb and milk mixture; blend well. 4
lcup(finechopped) 5 Gently fold in deaned crab and blend, being 8

careful not to break up large pieces of crab.
% cup (fine chopped) 8
6. Form crabmeat mixture into balls (about 3 oz wt.
2% tsp. each) and place in a holding pan resting on an ice 0.4
bed. This is to maintain temperature during the
1 Tbsn |breading process. 05

1%tsp. 7. Bread each patty as follows: self-rising flour, egg
s wash, and then bread crumbs. Shake off excess
bread crumbs. Form into 3-inch patties.

8. Place crab cakes on paper-lined sheet tray; cover
d keep refri

Foods You Prep

YIELD: 50-3" patties #of RU 50
SHELF LIFE: 2 days RU Cost| § 202

Copyright © 2018 RestaurantOwner.com
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Step 3 - Menu Item Cost

Menu Item:

Crab Cake Appetizer

Item Description: 2 3-inch crab cakes with tartar sauce

Recipe

Unit | Quantity

Ingredient

Unit Cost

Extension

EA 2

Crab Cake Patties

2.02

4.05

Ozl 2

Tartar Sauce

0.07

0.13

EA

Lemons - fresh (medium)

0.48

0.24

Oz

Butter

0.10

0.05

OZ-l

Chopped Parsley

0.05

0.01

0.00

0.00

0.00

0.00

Plate cost (Q-cost)

0.30

0.30

Foods You

Sell

. |FoodCost%| 31.89%

Menu Item: Crab Cake Appetizer

Item Description: 2 3-inch crab cakes with tartar sauce
MEASURE. PROCEDURE RU |#ofRU| RUCost Cost
T Caruil ik overcab mast wnd ramove 8 2|
Recipe  umibo umg crabmeat Sws ragmeats lozwt | 80| 1188|$ 8500
~ N B . Bread crumbs (5 cups 2 Gomsia v cumba e i o o (07 40| o0 fs 141
ot s
Unit | Quantity Ingredient Unit Cost |Extension s | P e g 13| oootle om
rab Cake Patties 0 405 Mayornaise |1%ups parey graun vl ki o, 38 and s oz 10| 0040fS 040
S 2.1 007 w Eus farge) 4 sighty boaler) . A o cuis s ik it st st | |2 4__o1sls o054
EA O,SiLemons - fresh (medium) 0.48 \24 [Chopped Parsley o 5 ooty . loza 8| opa7|s o038
. carul ot 10 S U Bige cen o i
& OZ 4 6 00438 026
‘ ozl 0.51Butiar O‘_"] 0. 6. Form crabms at e ko bats {about 3 62w,
OZil|__0.167|Chopped Parsley 0.05 0.01 20 T T P L R
0 0.00 Sat - granudated 1 Thsn, process lozg | 05| 003|s o0z
7 fon o+ folows: selining B,
00 0.00 whte pegper s o geegtononn [loza | ozs oz06|s ous
EA 1|Plate cost (Q-cost) 0.30 0.30 R s e O I
. . TREIR s 3 e ons oot tow oo oz |0l ooas | oss
Total Cost 4.78 Eog wash as neaded oz 20| oosa|s 107
Menu Price | \ 15.00 s
Gross Profit | \ 10.22 TR BOWT St o, T Woers \ —
Food Cost % ¥1,BQ% STATION: Prep cook R EA
LD: 50-3" pathes. # of RU| 50
SHELF LIFE: 2 RUCoul S 202
RU_RofRU| RUCost Cast. MEASURE PROCEDURE RU |#cfRU| RUCost Cost
& = N 0 - N oz | Neod! 0147|8300 Mayonnaise 3gaiions 1. Combine alingredients nto mixing bow | (02 | 384|  0040|s 1530
s Sour cream |1% gafions. for commmpeciol et ozf | 1s2)  0.108 % 2044
H [Dijon mustard % cup. 2 Using wire whip attachment, mix unti oz 4 oos7ls o2
N N an o e
U ' ¢ U 5 Shalots. .Jmp!mﬁml R S OZ-wt| 16.6| 0127(8 211
s Dl relish Vitup OZ-1 8 0032 |3 018
$ [Dil wieed - dried Meup 021 8l o283fs 227
s [Chopped Persiey 13 eups (e chopped) oz | 28| oosrls 113
$ [ Tarragon leaves (dred) 4 Tosn. {er2] 2| 0218]5 044
s ot sauce 4T ozn | 2| o2u|s o
s Salt - granulated 18 Tosn._ 0z 4 0034fs 014
(3 Black pepper 4 Tbsn, 2| 0183 5 038
L N $ -
| TOOL S/EQUIP. Cutting board. chefs knife | TOOL S/EQUIP.: ‘Commercial mixer. mixing bowl. wire whip attachment.
Toull $ 4308
STATION: Pantry | STATION: Pantry RU| Oz
viELD: About & cups. : 5 galions TofRU 640
SHELF LIFE: 4 | SHELF LIFE: 5 da)

Copyright © 2018 RestaurantOwner.com
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Mastering the Menu and Recipe Cost Template

Menu Item: Crab Cake Appetizer
Item Description: 2 3-inch crab cakes with tartar sauce

Recipe
Unit | Quantity i Unit Cost |E: i
2|Crab Cake Patties 202 4.05
2[Tartar Sauce 0.07 013
0.5|Lemons - fresh (medium) 0.48 0.24
0.5 Butter — 010 =005
0.167 |Chopped Parsley 0.0‘ 0.01°
0.00 0.00
0.00 0.00
EA 1|Plate cost (Q-cost) 0.30 0.30
Total Cost \ 4.78
Menu Price \ 15.00
Gross Profit \ 10.22
|[Food Cost% | 31.89%|

Menu item gets cost values

[Baking powder

Flour - seif-rising

|Dit weed - dried

[Tarragon leaves (dried)

|Bread crumbs,

Lobster base (N0 MSG)

lch Ginol)

|cappelini (Angel hair pasta)

|Dion mustard

IDil reiish

031_|Hot sauce

i Pattle ttem
Code Herm Deacription
cost o
T Careohy R ove 2 oo o o soed
[rogmacn oz | a0l o0 002 |isheimp 36-40 ct 8D
[2 Comtins trnadrumbs and i et i b [[OZ0 | 40) 191 Liunto ump crabmest
ot side
5 0211 13 o 004
.10 saparae i st viens mayanasis, spss
[parsie prea cvions. buking powe. v ani wees [0zt | 1o) 040 | oos_|propuce
[P s smacks
Lo |IEA EC
021
oz s
o Form crasmt istre s s 3ot 32wt
e st e 1 kg ot o i {028 Quoas
b Thi b 1a e g i o
Jeenacingpeocans. 0z o34 | s
7 Beesd ench uty us o setiniog o, a5
|Wiite pepper BREL- ooy - pi- feenle 021 025 5
[Fiour - se¥-ising as needed . Fom o Hnch pates. ozn | 20 12| s
. & s e spmassasve. o gz | als
[ Wash a5 needed — oze | 20| ofssls  sor
s
[TOOLSEQUIR: "Wixing bowl, shes! pan, Ty iners
o] § 101.18
STATION: Prep cook rul EA
VIELD: 50-3" patties [ 50
[sweLF ure: 2doys. [ S|
= 023 [Tarragon les
Ru_[rotRy cost 02 sresscmes
= - —_— ozwn| 24| ordls 300 025 |[Lobster base (no MSG).
a . 0 “1i: -
s 027_{uayonnase
S a 0 = a 0 . | 028 [Cappetini (Angel hai pasta)
028 JDjen mustard
s 030_{oareisn
d < dinNa O < Dd e S 031 ot sauce
= s = 032
o Ne =P 03 _lnamy
= 1 & 034 .
< Ny - 035 _fsowsream
. 035 [Buer
N T 037_[Pamessn- wesh grar
TooLsEaur- Culing board. chafs knfa 038 legps puoe)
Totst| 3 3.00
STATION: Pantry Ru| OZf
viELo: About 8 cups worny
sheLr LFE: 4 deys R con § 05

Copyright © 2018 RestaurantOwner.com

2/21/2018



Mastering the Menu and Recipe Cost Template

A

Restaurant
OWNER.com

Step 1

Inventory Master

item Description
SEAFOCD

|shrimp 36-40 1. P4D
Liumbo lump crabmeat

PRODUCE

Parsiey bunch - fresh
Mushrooms - fresh (med.)
(Green onians

Shallots

Lemons - fresh (medium)

GROCERY

|Salt - granuiated
(Cayenne pepper
White pepper

Step 2

s Batch Recipes

Crab Cake Pattios.

[T Caratuy pick ovar crab maat and rencve 2 sl
iumbo e crabmeat iragmanes
2 Cormbins bt cruets s ik s iy bl
ot a5

_heps «2Tom

17.20/0z0
7.20[021
7.20[021
7:20[02.0

v | bt Pty

insived g

Cost

0.034)

0.189

0.185(8o
0.206(8

perPU | perll  Category

400 10.75 07seatod

19.00 o7seatzod

050 06Prodice
18.85 ooProsce
11.90 0oProduce.

5,49 ooPracuce
36.30 oeProce:

0.72/0%w0cey
7.20,030racery
72003600y
7.20 036100y

Step 3

Menu Item: Crab Cake Appetizer Menu Items

Item Description: 2 3-inch crab cakes with tartar sauce

Recipe

1% cups.
4 (saghiy beaten)
1

3 1 separat miing
Ipartoy. oun orions, baking powder 30k 4nd whde|
epper ues oot

. st bread crumt and ik i o wall

3 baing
et ot bk up arge ieces ofcish

6 Form crsbimeat mistra nko bl {sboct 3 07 wh
foachi 10d placa & » hlding pan rosiog on ance
bad Thiaa o markaistemporsture dutog e

biossen

lo
D ——

Unit

Quantity

Ingredient

Unit Cost

Crab Cake Patties

202

Tartar Sauce

0.07

Lemons - fresh (medium)

0.48

Butter

0.10

Chopped Parsle:

0.05

Price Changes Automatically Update Cost

sTATIO!

IELD;
SHELF LIFE:

10.22

i A ] E FE_j G Ho 0 J 3 L M N o P
Restaurant [ satchrecipes | [ Manuttems | [ drop-Down uists |
, OWNER com
2 Furchase Unit (7U] Recipe Cost Uni (U Taventory Unit {1U]
Item Case Current # RU #1U | Cost
3 |code tem Deseription Packl Size UM | Price | UM |perPU Yield%| Cost | UM | perPU | periU  Category
4 | oor searoon |
5 | 002 |Shrimp 38-40 ct. P&D 4/2.5-Ib. box Case 43.00/0Z-wt 0.269{Box 4.00 $0.75 07Seatood
6 | 003 |[Jumbo imp crabmeat 1-ib, pack L8 19,00} [ 1.158]f 1.00 19,00 07seato0n
7| 004
8 | 005 |PRODUCE
9 | 008 [Parsley bunch - fresh Bunch Each 0.50/0Z-wt 0.147[Each 100 0.50 oopodee
10| 007 |Mushrooms - fresh (med ) 1/10-Ib. box Case 18.85/0Z-wt 0.118{Box 1.00 18.85 oeProsuce
11| 008 |Green onions 24-¢t. bunches Carton 11.90{0Z-wt 0.173{Carton 1.00 11.90,06Produce:
12| 008 |Shaliots 34 bay Bag 5.4j0z.wt 0.127Bag 100 5.49 oorronce
13 010 |Lemons - fresh (medium) 75-ct. box Case 0.30/E8 0.484Case 100 36.30 ocProae
14| on
15| 012 |GROCERY |
18| 013 [Sait - granutated 24126-02. rds Case 12.20 450 100%|  0.034[Each 2400 0.72 uceecey
17| 014 [Cayenne pepper 14-0z bil Bottie 72070 7] 100%  0.195{Botte 100 7.20/036cey
18| 015 |White pepper 200z bl Bottle loz.0 35 100%  0.206|Botte 100 7.20/030cmy
19| 016 [Black pepper 18-02 bif Bottie 20j0z1 38 100%|  0.188|Botle 100 7.20/0%ocey
T vty M Vo il oresncst | veshon i | e | ottt | o n = @1 — )
Biue Fis pe Card Menu Item: Crab Cake Appetizer
Item Description: 2 3-inch crab cakes with tartar sauce
MEASURE PROCEDURE RU_f#af
Jumbo lump crabraat o ootk o cot el e romore A | o | o 1188 |8 9500 =
Bread crumbs 2 contin ons st sob i o vt (024 |40 00481 01 Recipe
= Y ; 5 >
ik loza | 13|  ooesfs Bm Unit | Quantity Ingredient 1]
N ————
Mayorsaise: ek b rstielloza | 10 0040fs R40 EA 2 Crab Cake Patties 202 4.05
] . At crms o i et ||EA S B oz-f 2| Tartar Sauce 0.07 13
Chapped Parsiey 5 vy oz 8l owr|s a8
| careid ot bk s el of idh e i wals B EA 0.5/Lemons - fresh 0.48 24
Form et e o bl (abou .2 X
Baking pawoes 2. f.‘n;.,.o_p.um_.m_m‘v.m‘:m.;:;' loza | o4 ows|s o OzZAfl 0.5|Butter 0.10 05
——; 172 e e loza | os] oou|s o ozf| 0167 @Earstey 0.05 01
e pepper |1hep 7 oussac samy s o s o 09 (|70 | 025f  oz0nfs fos g 0.00 00
Flow - sotnsing a5 noeded proed crumi. Form i 3-nch pates lozn | 20| oozls Wz >~ 0.00 0
I T
> . i obigrind B [ e i L 1/Plate cost (Q-cost) 0.30 .30
Egg Wash as needed. 0ZA 20] 0054 | § a7 Total Cost 4 78
I s A e e o
[TooLsEGUP: TG Dw, Sheet pan, Fay Wners. . Menu Price
Toul i
sTATION: Prop cook u Gross Profit
IELD; 50-3 pamies # ol Ry
seLF LiFE: 242 Ricof s 202 Food Cost % | | 31.89%
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Mastering the Menu and Recipe Cost Template 2/21/2018

Setting Up the Template

Step 1 — Setting Up the Inventory Master

Restaurant
OWNERCOm [ Batch Recipes ] [ Menu items 1 [ Edit Drop-Down Lists ]

— — lé!:ll:r(;:i) RD:I RQUCns: Unit (RU)

| Code Item Description ] Pack/ Size JiN Price | UM |perPU Yield%| Cost
001 |SEAFOOD | |
002 |Shrimp 36-40 ct. P&D 4/2.5-1b. box 43.00] 100% 0.269|
003 |Jumbo lump crabmesat |14b. pack (5] 19.00 | 18] 100%
004
005 [PRODUCE
006 |Parsley bunch - fresh

07Seafood

00ia75e4ic0d

0.50 o6Praduce
007 |Mushrooms - fresh (med.) 1110-b. box

18.85|00Produce |

008 |Green cnions 24-ct. bunches
Shallots 34 bag

11.90 6Produce
5.40 oeProduce

018 |Thyme leaves (dried) 6-0z. bil.

Instrudtions | Conversion Calculator | Inventory Master

7.20 036rocery

Baich Recipe List | Meni ftem List gs | Produce Prep Seasonng Mives | Saute Prep

Copyright © 2018 RestaurantOwner.com 10



Mastering the Menu and Recipe Cost Template

Restaurant
OWNER.com

© ~ G s W=

9 |Instructions & Tips:

Owner.com

11 2. Support is available by posting your on the

12 3. The worksheets in this file come pi to ensure
13 - Only the cells where data is entered can be changed.
14 - To customize a worksheet you must first Un-Protect it.

16 - To Un-Protect other worksheets go to Menu Bar above and select REVIEW . ..
17 - Enter the password . .. "ro.com" in lower case.

20

18 - Once a worksheet is unprotected you can make any changes. See WARNING below!
19 - After you have made your changes, you can re-protect the worksheet using a unique password if you wish.

10 1. Before you begin work, save this worksheet and create a working copy under another name using the File, Save As command.
Forum

15 -NOTE: The Inventory Master, Batch Recipe List and Menu ltem List worksheets are PROPRIETARILY LOCKED and cannot be Unprotected
Unprotect Sheet.

21 WARNING: This workbook is fully functional and ready for use in its protected state. By unprotecting a worksheet you risk inadvertantly changing the formulas.
225 NOTE: The Inventory Master worksheet cannot be unprotected or changed. It is limited to 500 ingredients, 150 sub-recipes and 150 Menu Items.

Before you start, be sure that
Microsoft Excel Iteration
settings are checked and have
the maximum settings as
shown to the right.

Settings can be changed by
clicking on File, Options, and
Formulas.

7 Aot e by
[

Copyright © 2018 RestaurantOwner.com

| —
> Conversion Calulator | - Inventary M Menuftem List | Recipe! | Recipe2 | Recipe3 | Recped | RecpeS | Recpe | Recpe? | Reciped | Reciped . |
A |l D | E F < G H o J K L M N (o]
Restaurant PLEASE READ THIS BEFORE GETTING STARTED
OWNER.com
1 This page - the y Master t - jetary prog| ing and CANNOT
2 (P| BE ALTERED OR UNPRUTECTED. Please read the [nstructlons before pi ding
Item Case Pack/ 2 o= - :
3 |Code ltem Description Size UM *To HIDE this message after reading right-click on cell F1 and select Hide Comment.
4 | 001 1. The Item Description column cannot be sorted - doing so will cause the Dropdown Lookup
5 | 002 lists to function improperly.
6 | 003 2. Do not attempt to "drag" an item from one row to another row - doing so will cause the
lookup list to function improperly.
7 | 004
8 | oos 3. Enter your inventory items in the order you want them to appear in the Dropdown lookup
lists.
9 | 006
10| 007 4. The Dropdown list used for entering Batch Recipes and Menu items includes all of the Items
listed on the Inventory Master followed by the Batch Recipes. There are 15 Batch Recipe
11| 008 worksheets, each holding 10 recipes. The Batch Recipes are listed in or worksheet order -
12| 009 even if you the ksk Itis rec ded to group your recipes into worksheets
ina to easily find them on the dorpdown list.
13| 010
5. HINT for adding items to the Inventory Master - We ing items by
14 [ 011 and using a LABEL row that makes it easy to identify the category in ll\e dmpdnwn list. Mava
15| 012 lines ies to add new items.
16| 013 E 1!
i 014 PRODUCE
18| 015 Onions
L Iceberg
19 016 Tomatoes
4 > .. Inventory Master | BaichRecipelist | Menultemiist | Recipe! | Recpe2 | Recipe.3 | Recipe4 | Recpes | Recpe® | Recpe7 | Recipes | Recped | Redpe 10 | Recpe 1l | Recpei2 .. @ |

2/21/2018
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Mastering the Menu and Recipe Cost

Template

A |l D E F 4 G H | J K L M N (o]
gewsﬁaili{%g‘rﬁ [ Batch Recipes ] [ Menu Items 1 [ Edit Drop-Down Lists ]
1 This is a system assigned number and
2 cannot be changed. (PU) Recipe Cost Unit (RU) Inventory Unit (IU)
Item Case Current # R Yield #1U Cost
3 |Code Pack/ Size UM Price | UM |perPU| % Cost um per PU | perlU | Category
4 | 001 100%
5 [ 002 100%
6 | 003 100%
7 | 004 100%
8 | 005 100%
9 | 006 100%
10 | 007 100%
11| 008 100%
12 | 009 100%,
13| 010 100%
14 | 011 100%
15| 012 100%
16 | 013 100%
17 | 014 100%
18 015 100%
19| 016 100%
“« Inventory Master | EatchRecipetist | Menuftemiist | Recipe ! | Recipe2 | Reciped | Reciped4 | Recpes | Recipe 6 | Recipe? | Reciped | Redped | Recipe 10 | Recipe ! | Recpei2 .. @ |

Copyright © 2018 RestaurantOwner.c

om

A D = F 4 G H o J K L M N (o]
Restaurant
OWNER (Om [ Batch Recipes ] [ Menu Items 1 [ Edit Drop-Down Lists ]
1 _A[This will be in the drop-down list and |
2 on the recipe cards. ipe Cost Unit (RU) Inventory Unit (IU)
Item RU | Yield #1U Cost
3 |Code ltem Description [FOSCANNUESORVEHIS CUR UFIN 0 he waretu piace o = PLI IR Cost um perPU | perlU |Category
items in the order you want them to appear. You canuse § a .
4 | 001 group headings such as PRODUCE or GROCERY to 100%
Ry separate the list into groups so that the items will be )
5 | 002 easier to locate within the list. 100%
o8} 003 DO NOT try to MOVE these entries or else the formulas 100
7 | 004 may get corrupted. 100%,
8 | 005 100%
9 | 006 | 100%|
10 | 007 100%
11| 008 100%
12 | 009 100%,
13| 010 100%
14| 011 100%
15| 012 100%
16| 013 100%
17| 014 100%
18 015 100%
19| 016 100%
4 » .. Inventory Master | Eatch Recipe List Menu item List | Recipe 1 | Recpe2 | Reciped | Recipe4 | Recipe | Recpe® | Recipe? | Recipes | Reciped | Redpe 10 | Recipe il | Redpeiz .. @ o

2/21/2018

12



Mastering the Menu and Recipe Cost Template

A |l D = F 4 G H | J K L M N (o]
gewsﬁaili{%g‘rﬁ [ Batch Recipes ] [ Menu Items 1 [ Edit Drop-Down Lists ]
1 This should show the number of packs
2 |_|and sizes contained within each purchase JUnit (RU) Inventory Unit (IU)
Item Case unit. eld #1U Cost

3 [Code Item Description Pack/ Size Cost um perPU | perlU |Category
4 | 001 100%

5 | 002 100%

6 | 003 100%

7 | 004 100%

8 | 005 100%

9 | 006 100%

10 | 007 100%

11| 008 100%

12 | 009 100%,

13| 010 100%

14| 011 100%

15| 012 100%

16| 013 100%

17| 014 100%

18 015 100%

19| 016 100%

“« Inventory Master | BatchRecipelist | Menultembist | Reciped | Recipe2 | Recipe3 | Recped | Recpes | Recipe§ | Recpe? | Reciped | Recped | Redpe 10 | Recipell | Redpe 12 .. @ |

Copyright © 2018 RestaurantOwner.com

A D E F G H | J K L M N o
Restaurant [The Purchase Unit (PU) is the unit of
OWNER com measure (UM)C;hattheu;rrent I;ﬂee [ Batch Recipes ] [ Menu Items 1 [ Edit Drop-Down Lists ]
! represents such as $4.99/LB or $20 per
1 case.
2 (PU) Recipe Cost Unit (RU) i Inventory Unit (IU)
Item Current | |Price per purchase unit. #1U Cost
3 [Code Item Desq um Price u/m perPU | perlU |Category
4 | 001 =]
5 | 002 She a
LB
6 | 003 Bottle 100
Bag
7 | 004 i 100%
8 | 005 Box i 100%
Can
9 | 006 100%
10 | 007 100%
11| 008 100%
12 | 009 100%
13| 010 100%
14 | 011 100%
15| 012 100%
16| 013 100%
17| 014 100%
18| 015 100%
19 016 100%
4 % .| Inventory Master | BatchRecipelist | Menultembist | Recipel | Recpe2 | Recipe3 | Reciped | Recipe S | Recipe§ | Recpe? | Reciped | Recped | Redpe 10 | Recipell | Redpe 12 .. @ 1)

2/21/2018
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Mastering the Menu and Recipe Cost Template

N | ==

m N OO O s W

11
12
13
14
15

17
18
19

N | ==

m N OO O s W

A D

Restaurant
OWNER.com

G H I

K (L M N

[ Batch Recipes ] [ Menu Items 1 [Edit Drop-Down Lists]

The Recipe Cost Unit (RU) is the unit cost expressed in

EACH for pieces
OZ.-WT. for weight measure
OZ.-FL. for volume measure (tsp; cups; qts, gal)

» . | Inventory Master | Eaich Recipe List

A D

Restaurant
OWNER.com

Menu ftem List

Recipe! | Recpe? | Recped | Recped | RecpeS | Recpe6 | Recipe? | Recipes

Recpe 2

;h;:ﬁ:::um L [noevet ecipe Cost Unit (RU)
Item t # RU | Yield |
Code Item Description EACH for pieces UM |per PU % | Cost
OZ.-WT. for weight measure =
001 OZ.-FL. for volume measure (tsp; cups; ats; 9a1) | [Enter the # of Recipe Units (RU) there are
002 within each Purchase Unit (PU).
St Choose the one that would most likely be used in
003 a recipe measure. NOTE: You may need to make weight to
'volume conversions. Therefore, your entry
| 004 = — * For metric equivalents, you can change the must be precise so that the correct cost is
descriptions for ounces to liters. grams, ml, etc. reflected within the recipe.
005 by going to the “Lists" worksheet or clicking on
006 the Edit Drop-Down Lists link above. Many products such as spices are sold by
'weight (oz. or Ib.), yet they are oftentimes
007 used in recipes by volume (tsp; cup; TBSN; qt;
008 gal); therefore you need to know how many
'volume ounces there are for each weight
009 ounce.
010 1: The factor differs for
011 each ingredient. For instance, 1 oz. wt. of
i . . N . dried oregano yields about 5 fl. oz. E
012 the number of Recipe units in a 5-oz. bottle of
g would be 25.
013
Example 2: Sour cream can be purchased in
014 3-Ib. tubs (48 oz. wt.). Each fl. oz. of sour
015 cream weighs about 1.06 oz. wt.; therefore to
— calculate the number of fl. oz. there arein a
016 48 oz. wt. container you would divide 48 by
o 1.06 (48+1.06=45.2) which means you get

Redpe_10

Choose the one that would most likely be used in a rec

Recpe 11 | Recpe12 .. @ Ol =

[ Batch Recipes ] [ Menu Items 1 [Edit Drop-Down Lists]

| 002

| 004

» Inventory Master

Item
Code

001

Item Description

Use this column to show the yield percentage for a given product.

Many ingred require cle or g before they can be used in
recipes; thus the usable remainder is less than the purchased amount.

003

005
006
007
008
009
010
011
012
013
014
015
016

Batch Recipe List

Menu ftem List

C some such as dry pasta require a consisten cooking
process such as boiling before it can be used in recipes; thus the end result

OS]

it (RU)

Inventory Unit (IU)

Yield
%

100%

100%

[ —#IU | Cost
Cost um per PU pTEftlf—iJ;atag_gq_ B

This column shows the adjusted Recipe Unit Cost by using Ihe
following formula:

is a yield that is greater than the pruchased amount.

Example: Onions must be peeled before using in a recipe. Generally, this
results in about a 15% loss of the original weight. Therefore, the yield for
onions is 85%.

Example: Most dried pasta increases by 2-3 times its original weight
because of the added water. Thus, if all your pasta is pre-boiled before it
«can be used in a recipe, then the yield might be 200-300%.

NOTE: Not all ingredients have the same yield for all recipes; thus the yield
'must be done at the recipe level rather than on the Inventory Master.

Example: Although rice is oftentimes cooked before being used in a recipe,
some recipes such as fried rice call for it to be added before it is cooked.
Therefore it is best to keep the yield at 100% on the Inventory Master.

100%

100%

[Purchase Unit price] + [# of RU per PU] + [Yield %]

d as the p

The Recipe Unit Cost is lly adj
i Recipes that use this ingredient are

100%
100%
100%
100%
100%)
100%
100%
100%
100%
100%
100%

100%

Recipe! | Recpe? | Recped | Recped | RedpeS | Recpeé | Recipe? | Recipes

Copyright © 2018 RestaurantOwner.com

Redpe.d | Recpe 10

p
‘automatically updated as well.

Recipe.11 | Recipe.12

2/21/2018
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Mastering the Menu and Recipe Cost Template 2/21/2018

Al D E F ., G H I J K L M N o
' The Inventory Unit (1U) is the unit of
th th
I(‘)EWStNaEIH%gl Iﬁ [ Batch Recipes ] [ Menu Items 1 [ Edit Drop :',,:zu":e ,("u;".),,d :t..m FPHRSELS
. i
ﬁlmnm.uniuf_masuu
2 ( bst Unit (RU) Inventory Unit (IU)
ltem Case This is the unit of measure by Yie|d #1U Cost
3 |Code Item Description Pack! Size UM ;":ﬂmﬂmm’""‘ % Cost UM | perPU | perlU | Category
4 001 inventory count purposes. To 100% |
5 002 i change or add to this list go mw. Il W i
R s

b thejLista TAB | (Enter the # of Tnventory Units | | ThiS column shows the
6 | 003 It is also the U/M (IU) there are within each adjusted Recipe Unit
- P : ted when selecting | |Purchase Unit (PU). Cost by using the
8 | 005 FACH s the Racoall (M 7Exampla 1: Acaseof tomato |

sauce has 6 #10 cans, The pu | |[Purchase Unit price] +
9 | 006 is a case but when you count [# of IU per PU]
i the amount on hand the U/M
wfoo7 | I I R R — | |youcountiscans. The # of IU | | ;"eu::::t:’;ruu““ Costy
a
11| 008 | _ pesPRmU0ld bal. adjusted as the
12 | 009 Example 2: You purchase a 10. | |Purchase price
Use Excel Linking to Int te with
«o | Inventory Master | Batch Recipelist | MenuftemList | Recipel | Recipe2 | Reciped | Reciped | Recpe | Recpe® | Recpe? | Recpes | Redped | Redpet0 | Recipetl | Recpel2 ..

Al D | E F ., G H rd Ko L M N o
I(‘)EWStNaEIH?g% [ Batch Recipes ] [ Menu Items 1 [ Edit Drop-Down Lists ]
1
2 (PU) Recipe Cost Unit (RU) Inventory Unit (IU)
Item . Caao_ Cur_tant # RU | Yield w #1U Cost
3 |Code Item Description Pack! Size um Price MU/M |perPU| % Cost um perPU | perlU | Category
41001 | i 100%
5 | 002 100%
6 | 003 100%
7 | 004 100%
8 | 005 100%
9 | 006 100%
(074§ D D I R | o0 | I R
11 008 | | 100%
12 | 009 100%,
13| 010 100%
14| 011 100%
15| 012 100%
16| 013 100%
17| 014 100%
(1T [ A N N N S " I A S
t9jo6f e - B SN I I 1 B N
4 > .. Inventory Master | BaichRecipelist | Menultemiist | Recipe ! | Recpe2 | Recipe3 | Recipe4 | Recpes | Recipe | Recpe7 | Recipes | Recped | Redpe 10 | Redpe 1l | Recpel2 . gl 0

Copyright © 2018 RestaurantOwner.com 15



Mastering the Menu and Recipe Cost Template

Recipe_1

25
26
27
28
29
30
31
32
33

24|

34|

Recipe_2

Recipe 3

» Instructions

Batch Recipe Code - Description

601_Recipe 1.1
602_Recipe 1.2
603_Recipe 1.3
604_Recipe 1.4
605_Recipe 1.5
606_Recipe 1.8
607_Recipe 1.7
608_Recipe 1.8
609_Recipe 1.9
610_Recipe 1.10

611_Recipe 2.1
612_Recipe 2.2
613_Recipe 2.3
614_Recipe 2.4
615_Recipe 2.5
616_Recipe 2.6
617_Recipe 2.7
618_Recipe 2.8
619_Recipe 2.9
620_Recipe 2.10

621_Recipe 3.1
622_Recipe 3.2
623_Recipe 3.3
624_Recipe 3.4
625_Recipe 3.5
626_Recipe 3.6
627_Recipe 3.7
628_Recipe 3.8
629_Recipe 3.9

Conversion Calculator

| inventory Master

Batch Recipe List

Menu itd

List | Recped |

ipe 2

Redpe3

Recipe 4

Recipe 5

| Recipes |

Recipe 7

Recipe 8

| Recipe s ...

®

A |l D = F 4 G H | J K L M N (o]
gewsﬁaili{%g‘rﬁ [ Batch Recipes ] [ Menu Items 1 [ Edit Drop-Down Lists ]
(PU) Inventory Unit (IU)

Item o Case Current w #1U Cost
Code Item Description Pack! Size um Price um per PU perlU | Category
001

002

003 100%

004 100%

005 100%

006 100%

007 100%

008 100%

009 100%,

010 100%

011 100%

012 100%

013 100%

014 100%

015 100%

016 100%
» Inventory Master | EatchRecipetist | Menuftemiist | Recipe ! | Recipe2 | Reciped | Recipe4 | Recpes | Recpe 6 | Recipe? | Recipes | Redped | Recipe 10 | Recipe 11 | Recipe 12 il

Copyright © 2018 RestaurantOwner.com
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Mastering the Menu and Recipe Cost Template

Menu Cost Group (1)

Menu Item List

<add new>

<add new=
<add new>

6

7 <add new>
8 <add new>
] <add new>
10 <add new>
11 <add new>
12 <add new>
13 <add new>
14 Menu Cost Group (2

15| <add new>
16 <add new>
17 <add new>
18 <add new>
19 <add new>
20 <add new>
21 <add new>
22 <add new>
23 <add new>
24 <add new>
25 Menu Cost Group (3

26 <add new>
27 <add new>
28 <add new>
29 <add new>
30 ] <add new>
31 <add new>
32 <add new>
33| <add new>
34 <add new>

7 > Instructions Conversian Caloulator |  inventory Master

Go To Inventory Master

Go To Batch Recipes

Go To Menu Items

Edit Drop-|

Batch Recipe List

Down Lists

Menu Htem List | Recipe.1

| Recipe 2

P~
[}
T
o~
=
-
=
=

Recipe:3 | Recipe4 | Recipe S | Recpe$ | Recipe? | Recpes | Reciped .. @ «

Inventory Master

Copyright © 2018 RestaurantOwner.com

A |l D = F 4 G H | J K L M N (o]
I(‘)EWStNaEIH%S‘I% [ Batch Recipes ] [ Menu Items 1 [Edit Drop-Down Lists]
1
2 (PU) Recipe Cost Unit (RU) In@entory Unit (IU)
Item . Caao_ Cur_tant # RU | Yield w (V] Cost
3 |Code Item Description Pack/ Size um Price | UM |perPU| % Cost um PU | perlU | Category
4 | 001 100%
5 | 002 100%
6 | 003 100%
7 | 004 100%,
8 | 005 100%
9 | 006 100%
(074§ I R I R R R B | A R A A R
11| 008 100%
100%
100%
100%
100%
100%
100%
S AN (N I S S 1" I I S S R
100%
Batch Recipelist | MenultemList | Recipe 1 | Recipe2 | Recipe3 | Recipe4 | Recpe | Recpe 6 | Recpe? | Recipes | Redped | Recpe 10 | Recipe !l | Recpe 12 il

2/21/2018
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Mastering the Menu and Recipe Cost Template

A
>

I B c D
Unit of Measures

Stations

Case Line cook

Each

Prep cook

Pantry

Sous chef
=

Server

© OO B W

11 Jar

12 “not used”

13 “not used*

14 “not used”

15| |*not used*

16 |"not used”

17 |*not used”

18 [*not used*

H B T
RU Measures
Weight |OZ-wt
Volume |OZ-fi
Piece EA

K e M | P Q | R | & T |

Conversions Categories Batch Units

tspn 0.166667 01Bakery Bakery [Portion

tbsn 05 02Dairy Dairy [Batch

cup 8 03Grocery Grocery Bag

pint 16 04Meat Meat Gallon

quart 32 05Poultry Poultry Quart

gallon 128 06Produce Produce Lb.
07Seafood Seafood *not used

oz 1 08Soft Beverage |Soft Beverage “not used

Ib 16 09Paper Paper “not used*
10add new add new *not used
11add new add new “not used®
12Prep Pre| “not used®

19 “not used”

20 |[*not used”

[ Inventory Master " Go To Batch Recipes ][ Go To Menu Items ]

21 “not used”

22 “not used*

23 |*notused”

24 “not used*

25 |"not used*

26 *“not used”

“« | Menu Cost Group (9) | Menu Cost Group (10)

Menu Cost Group (11)

| Menu Cost Group (12) |

Menu Cost Group (13)

Menu Cost Group (14) |

Meny Cost Group (15)

®|

T L |

Restaurant ( ) ( ) ( )
‘ OWN ER c Om Batch Recipes Menu Items Edit Drop-Down Lists
2] o — [ Putchaso Unk (PU)}__ Recipe Cost Unit List the food items you
3 | Code Item Description Pack/ Size um Price UM | perPU | Yield % b uy i n th e Ord er you
4 | 001 |sEAFOOD i
5 | 002 |Shrimp 36-40 ct. P&D 4/2.5-4b. box Case 43.00l0z-wt | 160 100% want them to a ppear.
6 | 003 |umbo lump crabmeat |14b. pack s | 1ocojozwt| 16
7 | oo4
8| 005 |PRODUCE | — Add Purchase Unit and
9 | 006 [Parsley bunch - fresh Each -
10| 007 |Mushrooms - fresh (med.). [1110-b. Case price.
11| 008 |Green o 24-ct. bunches Carton
12| 009 |Shallots 3% bag Bag. . . ’
13| 010 |Ler |75-ct box. Case ASSIgn ReC|pe Unit
14| o11
15| 012 |GROCERY . I
16| 013 |salt- granulated 24/26-02. rds. Case 17.20l07-1 499 ASSIgn Inventory Unit
17 | 014 |Cayenne pepper 14-0z. bil. Botile 7.20{0z-A a7 :
18 | 015 |White pepper 20-o0z. btl. Bottle 7.20|0Z-f 35| (Optl Oona I )
19| 016 |Black pepper |18-02 bt Botle 720l0zn | 38 100% oaGrocery
20| 017 |Basilleaves (dried) 5-02. b, Bottle 7.20/02-A 28| 100%) 3Grocery
21| 018 |Thyme leaves (dried) 6-0z. btl. Botlle 7.20/0z-A 30| 100%|  0.240|Bottie 1.00 7.20 03Grocery
(3 Instructions. Conversion Calculator Inventary Master Batch Recipe List Menu ftem List €: g3 Produce Prep P Seasonag Mixes Saute Prep - @ «

Copyright © 2018 RestaurantOwner.com
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Mastering the Menu and Recipe Cost Template

| Restaurant

Step 1 — Setting Up the Inventory Master

OWNER.com

001_SEAFOOD

002_Shrimp 36-40 ct. P&D
003_Jumbo lump crabmeat
004_

005_PRODUCE

006_Parsley bunch - fresh
007_Mushrooms - fresh (med.)
008_Green onions
009_Shallots

010_Lemons - fresh (medium)
011

012_GROCERY

013_Salt - granulated
014_Cayenne pepper

Purchas
Item Case \_‘
Code Pack/ Si: um
001
002 J|Shrimp 36-40 ct. P&D |4/2.5-1b. box Case
003 JiJumbo lump crabmeat |1-b. pack =3
Fach
62l ase
24-ct. bunches Carton
9 34 bag Pag
010 f|Lemons - fresh (medium) [75-ct box. Case
011
012 ||GROCERY
013 JiSalt - granulated 24/26-0z. rds. Case
ICayenne pepper 14-oz. btl. Botile
015 J|White pepper 20-o0z. btl. Bottle
016 per |18-o
017 \Basil leaves (dried) 5-0z. btl. Bottle
018 me leaves (dried) 6-0z. btl. jBoﬂle

015_White pepper
016_Black

e List

g | Produce Prep o Sessonmg Maes | SautePrep | . B 4]

5ewshaili{?g]‘[% Batch Recipes ] [ Menu Items 1 [ Edit Drop-Down Lists ]
- — Purchas: l:::::r(:rl:} L Ra;lERuCost Unit (RU) Ir;;mlﬁto Ur::(slltjl
Code Item Description Pack/ Size um Price | U/M |perPU Yield%| Cost um | perPU | perlU  Category
001 |SEAFOOD I | |
002 |Shrimp 36-40 ct. P&D 4/2.5-1b. box Case 43.00{GZ-wt 160| 100% 0.269|Box | 4.00 10.75 07Seafood
003 |dumbo lump crabmeat |14 pack L} 19.00/cpwt | 16| 100%|  1.188[LB L1400 19,00 07Sestoos
004
005 |PRODUVCE | e B N | I ('
006 |Parsley bunch - fresh Each 0.50|Cz-wt 3.4| 100% 0.147|Each 1.00
007 |Mushrooms - fresh (med.) [1r10- Case q 160 100%  0118jBox 100
008 |Green ol 24-ct. bunches Carton g 84 82% 0.173|Carton 1.00 11.90 oéProduce
009 |Shallots 3# bag Bag |k 48| 90%|  0.127|Bag 5.49 06Produce
010 |Ler [75-ct box. Case | 75| 100%|  0484/case. 36.30 oo
o1
| 012 |GROCERY
013 |Salt - granulated 24/26-0z. rds. Case 17.20ic-fi 499 100% 0.034|Each 24.00 0.72|03Grocery
014 [Cayenne pepper 14-o0z. bil. Bottle 7.20{C¢Z-fl 37| 100% 0.195|Bottle 1 1.00 7.20 pr_|
015 |White pepper 20-oz. btl. Bottle 7.20|Q-Al 35 100% 0.208|Bottle 1.00 7.20 03Grocery
016_|Biack pepper |18-0z il Botie 720/ 36| 100%  018[Botle 100 7.20miGwcery
017 |Basil leaves (dried) 5-cz. btl. Bottle 7.20cg-A 28| 100%|  0.257|Bottle 1.00 7.20 03Grocery
018 [Thyme leaves (dried) 6-0z. btl. \Botlle 7.20{g2-fi 30, 100% 0.240|Bottle 1.00 7.20 03Grocery
(2 Instructions Conversion Calculator Inventory Master Menu Prep P Seasoning Meres Saute Preg | .. B af

Copyright © 2018 RestaurantOwner.com
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Mastering the Menu and Recipe Cost Template 2/21/2018

Step 1 — Setting Up the Inventory Master

5ewshaili{?g]‘[% [ Batch Recipes ] u Items 1 [ Edit Drop-Down Lists ]
1 8 EI
2 Purchase Unit (PU) Recipe Cost Unit (RU) 5 ventory Unit (IU)
Item Case Y curremt # RU ﬁﬁ_mst
3 [Code Item Description Pack/ Size um Price ] UM |perPU Yield%| Cost um | perPU | perlU  Category
4 | 001 |sEAFOOD | |
5§ | 002 [Shrimp 36-40 ct. P&D 4/2.5-1b. box Case 43.00{PZ-wt 160 100%. 0.269Box | 4.00 10.75 07Seatood
6 | 003 [Jumbo lump crabmeat |14 pack s | 1ocofbzawt| 18| 100% 1_-_1918_ 100 18,00 0rSectood
7 | 004 I
8| oos [pROOVCE | | ¥ 1 | I (.
9 | 006 [Parsley bunch - fresh Each pZ-wt 34| 100% 0.147|Each 1.00
10| 007 |Mushrooms - fresh (med.). Case bz-wt | 160 100%|  0.118fBox  1.00  18.85oproduce
11| 008 |Green onions 24-ct. bunches Carton DZ-wt 84| 82% 0.173)Carton | 1.00 11.90 0éProduce
12| 009 |Shallots 3# bag Bag bz-wt 48| 90%|  0.127|Bag | 1.00 5.49 06Produce
13| 010 |Lemons - fresh (medium) |75-ct. box Case EA | 75| 100%|  04sdfcase 100 36.30 ooproduce
14| o1
15| 012 |GROCERY |
16| 013 |Salt - granulated 24/26-0z. rds. 17.200DZ-i 499 100% 24.00 0.72|03Grocery
17| 014 |Cayenne pepper  |14-oz b 7.20pz-A 37| 100%, 100 7.2003Grocery
18 | 015 |White pepper 20-oz. btl. 7.20pZ-A 35| 100% 1.00 7.20 03Grocery
19| 016 er 18-02 oz | 38 10 1.00 . ery
20 | 017 |Basil leaves (dried) S-0z. btl. 7.20PZ- 28| 100% 1.00 7.20 | 03Grocery
21| 018 |Thyme leaves (dried) 6-0z. btl. Bottle 7.20] Q 30| 100% 1.00 7.20 03Grocery o
(3 Instructions Conversion Calculator Inventory Master Batch Recipe List Menu ftem List €: g Produce Preg? @® af

Recipes are expressed in one of three measures:

Weight (oz., Ib. kilo, grams, etc.) ipa i entory Unit (1U)

; 1 #1IU 1 Cost
Volume (fl. (?z., tsp, Thsn, cup, liter, etc.) it pe"ﬁu
Each (can, piece, etc.) o ) )

This template allows 1 base measure for Volume and 16| 100%
another for Weight — the defaults are:

Box | 400  10.75 07Seafood
LB | 100 19.00/07Seetood

Weight (oz.)
Volume (fl. 0z.)

Base measures can be changed in the Lists settings 75| 100%,

84|  82% Carton 100 11.90 o6Producs
1.00 5.49 08Produce
100 36.30 o6Produce

] Weight (0z.) or (Grams)
I Volume (fl. 0z.) or (mL) 100%

24.00 0.72 036rocory

100 7.20 o3Grocery
1.00 7.20 o3Grocery
1.00 7.20 03Grocery
1.00 7.20 03Grocery
1.00 7.20 03Grocery

SauePrep | . @ [4]

014 |Cayenne pepper . btl. 2Q10Z-fi 100%|
35| 100%
016 _|Black pepper 18-0z. bil. e 38| 100%)
017 |Basil leaves (dried) 28| 100%

018 |Thyme leaves (dried) 6: . 30| 100%
Instructions Batch Recipe List

015 |White pepper

Conversion Calculator

Menu flem List

Inventary Master Produce

Copyright © 2018 RestaurantOwner.com 20



Mastering the Menu and Recipe Cost Template

Step 1 — Setting Up the Inventory Master

| Restaurant

OWNER.com

[ Batch Recipes ]

u Items 1 [EditDrop-Downllsls]

Number of Recipe Units
The number of recipe units
there are within the purchase

Calculating the number of Recipe Units

*4x2.51b.=10 Ib.
*10 Ib. x 16 oz. per Ib. 0 oz.

The % of usable product after

Unit (PU)
Current # RU
Price UM |perPU

43.0410Z-wt 160

19.04l0Z-wt 16,

0.54/0z-wt
4i0Z-wt | 160)
oz-wt 84
5.44|0z-wt 48
se3flEA | 75

cleaning, trimming or

Recipe Cost Unit

(RU) 5 ventory Unit (IU)
# U Cost
Yield %| Cost um | perPU | perlU  Category

100%|  0.269Box | 400  10.75 07Seafood
100%|  1.188fLB | 100 18.00

07Schiced

100% 0.147jEach 1.00

100%| _ 0.1184Box ! 100 18.85 06Produce
82%|  0.173carton 100 11.90 o6Produce
90%|  0.127|Bag | 1.00 5.49 oeProduce
100%|  0.4B4iCase | 100  36.30 06Procuce

preparation.
016 er
017 |Basil leaves (dried)
018 |Thyme leaves (dried) 6-0z. btl.

v Instructions | Conversion Calculator | Inventory Master | Batch Recipe List

499 24.00 0.72 03Grocery
37 100 7.20 03Grocery |
35| 1.00 7.20 03Grocery
38 1.00 ! ory
.2qC 28 1.00 7.20 03Grocery
Bottle 7.2 @ 30| 1.00 7.20 03Grocery
Menu flem List g5 | Produce ® &[4

| Restaurant

OWNER.com

(Comenecem ] [

Menu Items 1 [EditDrop-D

- — Purchas: l‘J:r:ll:r(:rl:} Ra;lERuCost Unit (RU) c I * TEtof l.lnc Q‘g‘l:, \
Code Item Descript Pack/ Size um Price UM |perPU Yield%| Cost per PU perlU | Catego
001 |SEAFOOD I |

002 |Shrimp 36-40 ct. P&D 4/2.5-1b. box Case 43.00{0Z-wt 160| 100% 0.2694Box | 4.00 10.75 07Seafood
003 |Jumbo lump crabmeat |14 pack L} 19.00/0z-wt | 16| 100%  1.18elB L1400 19,00 07Sestoos
004 I

005 |PRODUCE I R I R I R I R . |

006 |Parsley bunch - fresh Bunch Each 0.50|0Z-wt 3.4| 100% 0.147fEach 1.00

007_|Mushrooms - frash (med.). [17104b. box. Case 1885/0z-wt | 160| 100%  O11gfBox 100

008 |Green onions 24-ct. bunches Carton 11.90j0Z-wt 84| 82% 0.173)Carton 1.00 11.90 0éProduce
009 |Shallots 3# bag Bag 5.49|0Z-wt 48| 90%|  0.127|Bag | 1.00 5.49 06Produce
010 |Lemons - fresh (medium) [75-ct.box Case 3630[EA | 75| 100%|  0dsdfcase 100 3630 meprocuce
o1

| 012 |GROCERY |

013 |Salt - granulated 24/26-0z. rds. Case 17.20j0Z-fi 499 100% 0.0 24.00 0.72|03Grocery
014 |Cayenne pepper ~ |14-oz bt Bottle 7.2010Z-fl 37| 100% 0.195)Bottie ~1.00 7.20 03Grocery |
015 |White pepper 20-o0z. btl. Bottle 7.20|0Z-f 35| 100% 0.2 1.00 7.20 03Grocery
016_|Biack pepper 18-z bl Botie 720026 | 38 100%  OdsofBotle 100 7.20micwcery
017 |Basil leaves (dried) S-0z. btl. Bottle 7.20j0Z- 28| 100% 0.257|Bottle { 1.00 7.20 | 03Grocery
018 [Thyme leaves (dried) 6-0z. btl. Bottle 7.20j0Z-A1 30, 100% 0.240) 1.00 7.20 DaGroy
(2 Instructions Conversion Calculator Inventory Master Batch Recipe List Menu ftem List g Produce Prep P Seasoning Meres -
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Mastering the Menu and Recipe Cost Template

2/21/2018

Step 2 — Setting Up Batch Recipes

Blue Fish Grill - Recipe Card

Crab Cake Patties

MEASURE

PROCEDURE

Recipe Cost

[# of RU|

Jumbo lump crabmeat

1. Carefully pick over crab meat and remove all shell
fragments.

2.6ups

2. Combine bread crumbs and milk into mixing bowl,

1%z cups + 2 Tbsn.

set aside

1%acups

3. In separate mixing bowl, blend mayonnaise, eggs,
parsley, green onions, baking powder, salt and white

Eqggs (large),

Alsigntiybeaten)

% cup (fine chopped)

pepper until smooth.

14. Add bread crumb and milk mixture; blend well.

lcup(finechopped) 5 Gently fold in deaned crab and blend, being

careful not to break up large pieces of crab.

2% tsp.

6. Form crabmeat mixture into balls (about 3 oz wt.
each) and place in a holding pan resting on an ice

1 Tbsn

bed. This is to maintain temperature during the
breading process.

1%tsp.

7. Bread each patty as follows: self-rising flour, egg

wash, and then bread crumbs. Shake off excess
bread crumbs. Form into 3-inch patties.

8. Place crsh.cakes on paper-lined sheet tray; cover

YIELD:
SHELF LIFE:

Foods

50-3" patties
2 days

keep

You Prep

#of RU 50

RUCost| § 202

Step 2 — Setting Up Batch Recipes

Blue Fish Grill - Recipe Card

Crab Cake Patties

MEASURE

PROCEDURE

Recipe Cost

5 lbs

1. Carefully pick over crab meat and remove all shell

5.cups

1%z cups + 2 Tbsn.

Mayonnaise

1¥acups

2. Combine bread crumbs and mill a
set aside

~13. In separate mixing bowl, blend

parsley, green onions, baking poy

Eqggs (large).

4(slightybeaten)
cup (finechopped)
% cup (fine chopped)

2%tsp.

1 Tbsn

1%1sp.

pepper until smooth.

4. Add bread crumb and milk mixtf

45. Gently fold in cleaned crab and|

careful not to break up large piecel

6. Form crabmeat mixture into bal
each) and place in a holding pan
bed. This is to maintain temperati

|breading process.

7. Bread each patty as follows: se|

wash, and then bread crumbs. Sh|
bread crumbs. Form into 3-inch p3

8. Place crab cakes on paper-line
- 3

Select ingredients.
Enter recipe measure

Calculate # of Recipe
Units

Define batch Recipe

beep Unit and yield

[TooLs/EQUIP.:

STATION:
YIELD:
SHELF LIFE:

Mixing bowl, sheet pan, tray liners

Prep cook
50-3" pafties
2 days

Copyright © 2018 RestaurantOwner.com
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Mastering the Menu and Recipe Cost Template

Step 2 — Setting Up Batch Recipes

Crab Cake Patties

N

Recipe Cost
#

of
-l select Item/Recipe INGREDIENTS MEASURE PROCEDURE RU RU RU Cost
| \ L 1. Carefully pick over crab meat and remove all shell
003_Jumbo lump crabmeat Jumbo lump crabmeat Ibs. fragments. OZ-wt 80 1.188 |$ 95.00
1024_Bread crumbs Bread crumbs P cups 2. Combine bread crumbs and milk into mixing bowd, | [OZ-fl | 40 00488  1.91
set aside.
1034_Mik Milk % cups + 2 Thsn. = z oz-f 13 0.024 | § 0.31
3. In separate mnx_lng DE'WF._ blend mayonnaise, eggs,
1B 027_Mayonnaise Mayonnaise 1% cups parsiey, green onions, baking powder, salt and white | | 5z7_q 10 0.040 | $ 0.40
pepper until smooth,
1§ 1038_Eggs (large) Eggs (large) i (slightly beaten) 4. Add bread orumb and milk mixture; blend well. EA 4 013415 054
1p |611_Chopped Parsley Chopped Parsley cup (fine chopped) 5. Gently fold In cleaned crab and blend, being oz-Al 8 0.047|$  0.38
. careful ot to break up large pleces of crab.
1B 613_Chapped Green Onions IChopped Green Onions 4 cup (fine chopped) OZ-fl 6 0.043|8 026
6. Form crabmeat mixture info balls (about 3 oz. wi.
1 |020_Baking powder Baking powder B% tsp. each) and place in a holding pan resting on anice | |OZ-fl 0.4 0109 |$  0.04
bed, This is to maintain temperature during the
1p |013_Salt - granulated Salt - granulated Tbsn. breading process. OZ-fl 0.5 0.034 | § 0.02
| i | P 7. Bread each patty as follows: self-rising flour, egg 7
i1 15 \Whlta pepper [ White pepper %itsp. wash, and then bread crumbs. Shake off excess OZA 0.25 02058
1 [021_Flour - selfrising Flour - self-rising s needed pread cmming: Fom Imo dnc paties OZ-fl 20 0.012 | §
8. Pl b cake -lined sheet tray;
1h 1024_Bread crumbs Bread crumbs [s needed and hoap retrigaratea, T o T oV | o) 20 00488
19\651_Egg Wash 0Z-l 20 S
2 o $ -
27 ixing bowl, sheet pan, tray liners
28 Total| § 101.18
29 ISTATION: Prep cook RU EA
30 'YIELD: 50-3" patties #of RU 50
3 ISHELF LIFE: 2 days RU Cost| $ 2.02 ||,
P Inwentory Master || Batch Recpe Uit | Menu ftem List | Sauces-Dressings | Produce Prep Seasoning Mises | Sawte Prep | Recipe7 | Recped | Recpes | Ret . @ 4]

Saafood Prep | Smoked Meats
—

Recipe Cost
Crab Cake Patties -
MEASURE PROCEDURE RU Cost Cost
1. Carefully pick over crab meat and remove all shell
5 Ibs. OZ-wt 80 1188 |§ 95.00
15 cups 2. Combine bread crumbs and milk into mixing bowl, 0Z-fl | 40 0.048 | $ 1.91
set aside.
005_PRODUCE ps + 2 Tbsn. oz-f 13 0024 | § 0.31
006_Parsiey bunch - frash 3. :n’aeparale m\x‘lng D:w':. btepngwlgayan?‘al::é egl?’lse'
’_Mushrooms - fresh {m | [parsley, green onions, baking er, sal whil X
000 G 1icups penpor untl amootn, OZf |10l 004018 040
038_Eggs (large) Eqgs (large) 4 (slightly beaten) 4. Add bread crumb and milk mixture; blend well. EA 4 013415 054
12 |611_Chopped Parsley Chopped Parsley 11 cup (fine chopped) 5. Gently fold in cleaned crab and blend, being oz-Al 8 0.047|$  0.38
X careful not to break up large pleces of crab.
13 |613_Chapped Green Onions IChopped Green Onions % cup (fine chopped) OZ-fl 6 0.043|8 026
6. Form crabmeat mixture into balls (about 3 oz. wt.
14 |020_Baking powder Baking powder 2% tsp. each) and place in a halding pan resting on an ice 0Z-1 0.4 0109 |$  0.04
bed. This Is to maintain temperature during the
15 013_Salt - granulated Salt - granulated 1 Tbsn. breading process. 0zZ-fl 0.5 0034 |5 002
i 1y 7. Bread each patty as follows: self-rising flour, egg 7
16 |015_White pepper White pepper 1% tsp. wash. and then breas crambs. Shake off eacess 0zZfl | 0.25 0206 |$ 005
17 |021_Flour - self-rising Flour - self-rising \as needed ened umbe: FOMM N inc/peties: Ozl 20 0012|$ 025
8. P b cak -lined sheet tray;
18 |02¢_Bread crumbs Bread crumbs as needed o Ko e, T e R ozA | 20 00483 095
19 651_Egg Wash Egg Wash as needed 0Z-A 20 005418  1.07
2 - $ -
27 TOOLS/EQUIP.: Mixing bowl, sheet pan, tray liners
28 Total| § 101.18
29 ISTATION: Prep cook RU EA
30 'YIELD: 50-3" patties #of RU 50
3 'SHELF LIFE: 2 days RU Cost| $ 2.02 ||,
P Inwentory Master || Batch Recpe Uit | Menu ftem List | Sauces-Dressings | Produce Prep Seasoning Mises | Sawte Prep | Recipe7 | Recped | Recpes | Ret . @ 4]

Saafood Prep | Smoked Meats
—
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Mastering the Menu and Recipe Cost Template

Step 2 — Setting Up Batch Recipes

6 |INGREDIENTS MEASURE PROCEDURE RU RU RU Cost Cost
1. Carefully pick aver crab meat and remove all shell
7 | |Jumbo lump crabmeat 5 lbs. OZ-wt 80 1188 |5 95.00
&  |Bread crumbs 15 cups 2. Combine bread crumbs and milk into mixing bowl, | |OZ-fl 40 0048 |8 191
set aside.
9 | |Milk 1% cups + 2 Thsn. 0Z-f | 13 0.024 | § 0.31
3. In separate mixing bowl, blend mayonnaise, eqgs,
i parsiey, green onions, baking powder, salt and white o
10 |Mayonnaise 1¥acups e ores unit oot OZ-f 10 0040 |8 040
11 |Eggs (large) 4 (slightly beaten) 4. Add bread crumb and milk mixture; blend well. EA 4 0134 |8 054
12 |ChoppedParsley | 1cup(finechopped) 5 Gently fold in cleaned crab and biend, being OZ-A 8 0.047 |8 038
R careful not to break up large pieces of crab.
13 |Chopped Green Onions % cup (fine chopped) ozl 6 00435 026
6. Form crabmeat mixture into balls (about 3 0z, wt.
14 |Baking powder 2% tsp. leach) and place in a holding pan resting on anice | |OZ-fl 0.4 0.109 (8  0.04
’”’""'7'7 h [bed. This is to maintain temperature during the
15 |Salt - granulated 1 Thsn. breading process. oz 0.5 0034|5002
i 9 7. Bread each patty as follows: self-rising flour, egg .
16| |White pepper 1%1sp. ash, and then bread crumbs. Shake off excess 0Z-A 025] 02068 005
17! |Flour - seit-ising as needed bread crumbs. Form into 3-inch patties. oz 20 00128 025
12 |Bread cumbs las needed orc seep etigerseq, o SheR e o7 | 20| oo4s|s 095
18 |Egg Wash - 200 0 S 107
26 / = s =
27 |TOOLS/EQUIP.: Mixing bow: n
28 Total| § 101.18 Inventory Unit __ Categol
29 |STATION: Prep cook RU EA Iu| Portion | 12Prep
30 |VIELD: 50-3" patties #of RU 50 #of IU 50
31 |SHELF LIFE: 2 days RU Cost| $ 2.02 IUCost| § 202 =
4 b .| iventoryMaster | BatchRecpelist | Menu em List s | p |_Seatocd Prep Saute Prep. | Recpe] | Recped | Repes | w @ © (1 0
—
» »
-1 0 C 2 J D¢ - )
g D E F G H | J K L\ P Q R s R
Bl Blue Fish Grill - Recipe Card R Cn E
4 Batch
Zaf
6 |INGREDIENTS MEASURE PROCEDURE {rRU RU Ry Cost Cost
1. Carefully pick aver crab meat and remove all shell
7 | |Jumbo lump crabmeat 5 lbs. DZ-wt 80 1188 |5 95.00
&  |Bread crumbs 15 cups 2. Combine bread crumbs and milk into mixing bowl, | [DZ-fi 40 0048 |8 191
set aside.
9 | |Milk 1% cups + 2 Thsn. DZ-fl | 13 0.024 | § 0.31
3. In separate mixing bowl, blend mayonnaise, eqgs,
i parsiey, green onions, baking powder, salt and white o
10 |Mayonnaise 1¥acups S ores unid ol DZ-Al 10 0040 |8 040
11 |Eggs (large) 4 (slightly beaten) 4. Add bread crumb and milk mixture; blend well. EA 4 0134 |8 054
12 |Chopped Parsey ~ 1cup(finechopped) 5 Gentlyfold in cleaned crab and blend, being DZ-l 8] 0.047 |8 038
R careful not to break up large pieces of crab.
13 |Chopped Green Onions % cup (fine chopped) PZ-A 6 00435 026
6. Form crabmeat mixture into balls (about 3 0z, wt.
14 |Baking powder 2% tsp. each) and place in a holding pan resting on anice | [DZ-fl 0.4 0.109 (8  0.04
’”’""'7'7 h bed. This is to maintain temperature during the
15 |Salt - granulated 1 Thsn. breading process. bz-f 0.5 0034|5002
i 9 7. Bread each patty as follows: self-rising flour, egg .
16| |White pepper 1%1sp. wash, and then bread crumbs. Shake off excess pzA 025 1020618 005
17! |Flour - seit-ising as needed bread crumbs. Form into 3-inch patties. bz 20 00128 025
18 [Bread crumbs las needed i veep rengetaen. e e bz | 20 Joos|s 09
18 |Egg Wash as needed pz-Al 200 0054|8107
2% = $ =
27 |TOOLS/EQUIP.: Mixing bowl, sheet pan, tray liners
28 Total| § 101.18 Inventory Unit __ Categol
29 |STATION: Prep cook RU EA Iu| Portion | 12Prep
30 |VIELD: 50-3" patties #of RU 50 #of IU 50
31 |SHELF LIFE: 2 days RU Cost| $ 2.02 IUCost| § 202 =
4 b .| iventoryMaster | BatchRecpelist | Menu em List s | p |_Seatocd Prep Saute Prep. | Recpe] | Recped | Repes | w @ © (1 0
—
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Mastering the Menu and Recipe Cost Template

Step 2 — Setting Up Batch Recipes

| Biue Fish Grill - Recipe Card

MEASURE PROCEDURE RU Cost
1. Carefully pick over crab meat and remove all shell I
.Jumbo lump crabmeat 5 lbs. 1.188

&  |Bread crumbs 15 cups 2. Combine bread crumbs and milk into mixing bowl, | |OZ-fl 40 0048 |8 191

set aside.
9 [Milk 1% cups + 2 Thsn, - OZ-f 13 0.024 | § 0.31
10 (|Mayonnaise 1% cups P:;f:gf: green onions, bking powter, sl and whic oz 10 l 0040 040
11 |Eggs (large) 4 (slightly beaten) 4. Add bread orumb and milk mixture; blend well. EA 4 0.134 |5 054
12 |Chopped Parsley lcup(finechopped) |5 Gently fold in cleaned crab and biend, being OZ-A 8 0.047 |8 038

R careful not to break up large pieces of crab.

13 |Chopped Green Onions % cup (fine chopped) ozl 6 00435 026

6. Form crabmeat mixture into balls (about 3 0z, wt.
14 |B: wder 12Ve EE each) and place in a holding pan resting on an ice 0Z-fl 0.4/ 0.109 | § 0.04

aen
15 1 Thsn. breading process. oz-fl 0.5 I 0034|5002

i 9 7. Bread each patty as follows: self-rising flour, egg .
i [Whileipepper 1%1sp. wash, and then bread crumbs. Shake off excess OZ-Al 025/ 020618 0.05
17! |Flour - seit-ising as needed bread crumbs. Form into 3-inch patties. oz 20 00128 025
18 [Bread crumbs las needed i veep rengetaen. e e oz | 20 0048 s 095
18 |Egg Wi 200 0 S
26 = S =
27 |TOOLS/EQUIP.: Mixing bowl, sheet pan, tray liners
28 Total| § 101.18 Inventory Unit __ Categol
29 |STATION: Prep cook RU EA Iu| Portion | 12Prep
30 |VIELD: 50-3" patties #of RU 50 #of IU 50
31 |SHELF LIFE: 2 days RU Cost| $ 2.02 IUCost| § 202
4% .| mwentoryMaster | BatthRecpe Lt | Memu nem Lt 2 | p |_Seatocd Prep Ssute prep | Recpe] | Recpe® | Redpes | . @
—_—

Inventory Master E

#of

6 |INGREDIENTS MEASURE PROCEDURE RU RU RU Cost Cost

1. Carefully pick aver crab meat and remove all shell
7 | |Jumbo lump crabmeat 5 lbs. OZ-wt 80 1188 |5 95.00
&  |Bread crumbs 15 cups 2. Combine bread crumbs and milk into mixing bowl, | |OZ-fl 40 0048 |8 191

set aside.
9 | |Milk 1% cups + 2 Thsn. 0Z-f | 13 0.024 | § 0.31

3. In separate mixing bowl, blend mayonnaise, eqgs,

i parsiey, green onions, baking powder, salt and white o
10 |Mayonnaise 1¥acups S ores unid ol OZ-f 10 0040 |8 040
11 |Eggs (large) 4 (slightly beaten) 4. Add bread crumb and milk mixture; blend well. EA 4 0134 |8 054
12 |Chopped Parsley lcup(finechopped) |5 Gentlyfold in cleaned crab and blend, being OZ-Al 8] 0.047 |8  0.38|
R careful not to break up large pieces of crab.

13 |Chopped Green Onions % cup (fine chopped) ozl 6 00435 026

6. Form crabmeat mixture into balls (about 3 0z, wt.
14 |Baking powder 2% tsp. each) and place in a holding pan resting on an ice 0zl 0.4 0.109 | § 0.04

’”’""'7'7 h bed. This is to maintain temperature during the
15 |Salt - granulated 1 Thsn. breading process. oz-fl 0.5 0034|5002
i 9 7. Bread each patty as follows: self-rising flour, egg .
16| |White pepper 1%1sp. wash, and then bread crumbs. Shake off excess 0Z-A 025] 02068 005
17! |Flour - seit-ising as needed bread crumbs. Form into 3-inch patties. oz 20 00128 025
18 [Bread crumbs las needed v veep rengetaen. e e oz | 20 0048 s 095
18 |Egg Wash as needed Oz 200
26
27 |TOOLS/EQUIP.: Mixing bowl, sheet pan, tray liners
28 Inventory Unit _ Categol
29 |STATION: Prep cook Iu| Portion | 12Prep
30 |VIELD: 50-3" patties #of RU 50 #of IU 50
31 |SHELF LIFE: 2 days RU Cost| $ 2.02 IUCost| § 202
4 b .| iventoryMaster | BatchRecpelist | Menu em List s | p |_Seatocd Prep Ssute prep | Recpe] | Recpe® | Redpes -
—
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Mastering the Menu and Recipe Cost Template

Recipe Card

MEASURE PROCEDURE

INGREDIENTS

Step 2 — Setting Up Batch Recipes

Recipe Cost

Smoked Brisket

Brisket

12:b. (ava) 1. Apply rub to brisket

Brisket rub

1 cup 2. Place in 250° smoker

3. Cock for 12 hours

©

4. Hold in warmer.

R T T

TOOLS/EQUIP.:

YIELD:
SHELF LIFE:

Smoker, cutting board, butcher knife

Pitmaster

About 6 Ibs. (50%) after shrink and trim

2 days

Menu Item: Crab Cake Appetizer

Batch recipes provide the
best method for reflecting
the yield.

The yielded units reflect
cost differences for
shrinkage, trim and waste.

Item Description: 2 3-inch crab cakes with tartar sauce

Recipe
Unit | Quantity Ingredient

Unit Cost |Extension

EA 2|Crab Cake Patties

2.02 4.05

OZ-Al 2|Tartar Sauce

0.07 0.13

EA Lemons - fresh (medium)

0.48 0.24

OZ-Al Butter

0.10 0.05

OZ-l Chopped Parsley

0.05 0.01

0.00 0.00

0.00 0.00

Plate cost (Q-cost)

0.30 0.30

Foods You Sell
| |FoodCost%| 31.89%)
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Mastering the Menu and Recipe Cost Template 2/21/2018

Step 3 — Setting Up Menu Items

A ¢ D | E | F G . H

1 Seafood

2 1 of 10 on this page Menu Item: Crab Cake Appetizer

3 Item Description: 2 3-inch crab cakes with tartar sauce

4

Recipe

5 Select ltem/Recipe Unit | Quantity Ingredi a) Select ingredients.

6 621_Crab Cake Patties EA 2|Crab Cake Patties

7 601_Tartar Sauce ozl 2|Tartar Sauce 0.0

8 010_Lemons - fresh (medium) EA 0.5|Lemons - fresh (me b) Enter quantltles

9 036_Butter ozl 0.5|Butter

10 l61 1_Chopped Parsley OZ-A 0.167|Chopped Parsley c) Set menu price

1 000

20 0.00 0.00
21 | EA 1|Plate cost (Q-cost) 0.30 0.30
22 Total Cost 4.78
23 Menu Price 15.00
24 Gross Profit 10.22
25 Food Cost % 31.89%
26
"0+ || setonirrep) | Smaked witats ||| Sessaning Wi || Sautz oee | Recpe | ecpes | oo’ | Radpea | Reopeti | Recpetz | Recpeis | Recped | Redpeis | sestoca [Tmen @

Step 3 — Setting Up Menu Items

. E F
earood
2 1 Menu Item: Crab Cake Appetizer

of 10 on this page

3 Item Description: 2 3-inch crab cakes with tartar sauce
4

Recipe
5 Select ltem/Recipe Unit | Quantity Ingredient Unit Cost |Extension
6 621_Crab Cake Patties EA 2|Crab Cake Patties 2.02 4.05
7 601_Tartar Sauce Ozl 2|Tartar Sauce 0.07 0.13
8 010_Lemons - fresh (medium) EA 0.5|Lemons - fresh (medium) 0.48 0.24
9 036_Butter OZAl 0.5|Butter 0.10 0.05
10 |611_Chopped Parsley | OZ-A 0.167|Chopped Parsley 0.05 0.01
612_Sliced Mushrooms 0.00 0.00

613_Chopped Green Onions 0.00 0.00
614 _Recipe 2.4 L H
615 REE:E: 25 ____Lookup list (Q-cost) 0.30 232

616_Recipe 2.6 Total Cost

617 _Recipe 2.7 :

618 Recipe 2.8 v Menu Price 15.00
24 Gross Profit 10.22
> / Food Cost % 31.89%

26

+ .| SefoodPrep | Smoked Meats | SeasoningMixes | Sautefrep | Recpe? | Recpes | Reoped | Recpel0 | Reope.il | Recpet2 | Recpe 13 | Recpetd | Recpe.is | Sesfocd | Mem .. @
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Mastering the Menu and Recipe Cost Template 2/21/2018

Step 3 — Setting Up Menu Items

A ¢ D E | F G H
1 Seafood
2 1 of 10 on this page Menu Item: Crab Cake Appetizer
3 Item Desc SN 2 3-inch crab cakes with tartar sauce
4 p

Recipe|
5 Select ltem/Recipe Unit || Quantity Ingredient Unit Cost |Extension
6 621_Crab Cake Patties EA 2|Crab Cake Patties 2.02 4.05
7 601_Tartar Sauce Oz 2|Yartar Sauce 0.07 0.13
8 010_Lemons - fresh (medium) EA 0.5/Lemons - fresh (medium) 0.48 0.24
9 036_Butter OZ- 0.5|Butter 0.10 0.05
10 611_Chopped Parsley OZ-f 0.167|Chopped Parsley 0.05 0.01
1] 0.00 0.00
20 0.00 0.00
21 EA 1|Plate cost (Q-cost) 0.30 0.30
22 Total Cost 478
23 Menu Price 15.00
24 Gross Profit 10.22
25 Food Cost % 31.89%

.| SeafoodPrep | SmokedMeats | SeasomimgMises | SautePrep | Recpe? | Recpes | Recped | Recpet0 | Reapeil | Recpe.l2 | Recped | Recpe.t4 | Recpels | Seatood | Men .. @

Step 3 — Setting Up Menu Items

A [ e D E F G H
1 Seafood
2 1 of 10 on this page Menu Item: Crab Cake Appetizer
3 Item Description: 2 3-inch crab cakes with tartar sauce
4

Recipe
5 Select ltem/Recipe Unit | Quantity Ingredient Unit Cost |Extension
6 621_Crab Cake Patties EA 2|Crab Cake Patties 2.02 4.05
7 601_Tartar Sauce Ozl 2|Tartar Sauce 0.07 0.13
8 010_Lemons - fresh (medium) EA 0.5|Lemons - fresh (medium) 0.48 0.24
9 036_Butter 0z 0.5(Butter 0.10 0.05
10 611_Chopped Parsley OZ-A 0.167|Chopped Parsley 0.05 0.01
11 0.00 0.00
20 0.00 0.00
21 EA 1|Plate cost (Q-cost) 0.30
22 Total Cost E
23 Menu Price 15.00
24 Gross Profit 10.22
25 Food Cost % 31.89%

.| SeafoodPrep | SmokedMeats | SeasomimgMises | SautePrep | Recpe? | Recpes | Recped | Recpet0 | Reapeil | Recpe.l2 | Recped | Recpe.t4 | Recpels | Seatood | Men .. @
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Weight vs. Volume Measure

Weight vs. Volume Measure

90% of incorrect menu
costing is due to improper
calculation of ingredient
cost.
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Mastering the Menu and Recipe Cost Template

Weight vs. Volume Measure

Canned Foods (in Number-10 Cans)

Canned Foods Weight-to-Volume

Total Ounces Net or Drained Drained Ounces per
per Weightin WeightYielc ~ Single Ounces per
Product #10Gn Ounces Percentage  Cup Qua Half Gallon

‘Baked Beans, with brown sugar and bacon

(Green Beans, Blue Lake, cut 1.5 in. in water (grade A)
‘Green Beans, Blue Lake, cut 1.5 in. in water (grade B)

Weight vs. Measure
Conversion Examples

1 cup (8 fl. 0z.) of dried oregano leaves weighs only 1.6 oz.
1 cup of crumbled bleu cheese weighs 4.75 oz.
1 cup of barbeque sauce weighs about 10 oz.

Copyright © 2018 RestaurantOwner.com
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Mastering the Menu and Recipe Cost Template

Weight vs. Volume Measure

Th Tute
You Tt

MeCormick

Weighs 5 oz. wt.

1 cup of oregano leaf weighs 1.6 oz. wt.

Volume measure 25 fl. oz. (3 cups)

1
2

3
19
20
21
22
23
24
25
26
27
28
29
30
31
32
33
34

Copyright © 2018 RestaurantOwner.com

A D G H | J K L M N
%&sﬁailll{?glrﬁ [ Batch Recipes ] [ Menu Items ] [ Edit Drop-Down Lists ]
(PU) Recipe Cost Unit (RU) Inventory Unit (IU)

Item Case Current # RU | Yield # U Cost |

Code Item Description Packl Size um Price UM |perPU| % Cost uiMm T per PUW per U | Category
016 |Black pepper 18-0z. btl. Bottle 7.20|0zZ- 38| 100% 0.189|Bottle 1.00 7.20|03Grocery
017 |Basil leaves (dried) 5-0z. bl Bottle 7.20/02-1 28| 100% |  0.257|Bottle 1.00 7.20 03Grocery
018 _|Thyme leaves (dried) 6-0Z. bil. Bottle 7.20|0Z-1 30 100% 0.240]Bottie 1.00 7.20!036%
019 |Oregano leaves (dried) 5-0z. btl. Bottle 6.57|0Z- 25| 100% 0.263|Bottle 1.00 6.57 |03Grocery

| 020 |Baking powder 6/5-Ib. tin Case 60.40|0Z-1 556| 100% 0.109|Each 6.00 10.07 |03Grocery
021 |Flour - self-rising 2/25-Ib. sack Bag 18.45|0Z-1 1488| 100% 0.012|Bag 2.00 :
022 |Dill weed - dried 5-0z. btl. Bottle 6.80|0Z- 24| 100% 0.283|Bottle 1.00 6.80/03Grocery
023 |Tarragon leaves (dried) 5-0z. bil. Bottle 7.20{0Z-1 33| 100% 0.218|Bottle 1.00 7.20/03Grocery
024 |Bread crumbs 12/24-0z. Case 31.40|0Z- 658| 100% 0.048|Each 12.00 26203 y
025 |Lobster base (no MSG) 6/1-1b. jar Case 3575|071 77| 100%|  0.464|Jar 6.00 5.96 0sGrocery |
026 |Chopped garlic (in oil) 12/32-0z. jar Case 35.01|0Z- 384 100% 0.091}|Jar 12.00 2.92 |03Grocery
027 |Mayonnaise 4/1-gal. Case 20.40{0Z-l 512| 100% 0.040|Gallen 4.00 5.1 ;DEGropary
028 |Cappellini (Angel hair pasta) 20-Ib. box Box 16.35|0Z-wt 320( 100% 0.051|Box 1.00 16.35 | 03Grocery

| 029 |Dijon mustard 2/1-gal. Case 14.60{0Z- 256 100% 0.057|Gallon 2.00 7.30|03Grocery
030 |Dill relish 4/1-gal. Case 16.20|0Z-1 512 100% 0.032|Gallen 4.00 4.05@03Gmce_ry |
031 |Hot sauce |12/12-0z. bll. Case 34.60{0Z-1 144 100% 0.240'80!11& 12.00. Z.SB_EDSGmnery

* .. | Inventory Master | Batch Recipe List Menu item List | Sauces-Dressings | Praduce Prep Seafood Prep | Smoked Meats Seasaning Mices Saute Prep | Recipe7 | Recped | Recped | Rec .. (¥ “
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A A D E I B H = J | Kk | L M N c £
%%’shailll‘r?g‘rﬁ [ Batch Recipes ] [ Menu Items ] [ Edit Drop-Down Lists ]
1 .
2 (PU) Recipe Cost Unit (RU) I y Unit (IU)
Item o Case Current # RUT Yield T #1U 1 Cost
3 |Code Item Description Packl Size um Price UM |perPU| % Cost uiMm per PU perlU | Category
19 | 016 |Black pepper 18-0z. btl. Bottle 7.20{0Z- 38| 100% 0.189|Bottle 1.00 7.20|03Grocery
20 | 017 |Basil leaves (dried) 5-0z. btl. Bottle 7.20{0Z-l 28| 100% 0.257|Bottle 1.00 7.20|03Grocery
21| 018 Th¥me leaves (dried) 6-0Z. bil. EotE 7.20|0Z-1 30/ 100% 0.240 BORE 1.00 7.2_0 |03Grocery
22 F \Oregano leaves (dried) 5-0z. btl. Bottle | 6.57|0Z- 5| 100% 1.314|Bottle 1.00 6.57 |03Grocery l
23 | 020 |Baking powder 6/5-Ib. tin Case 60.40|0Z-i 556 100% 0.109|Each 6.00 10.07 | 03Grocery
24 | 021 |Flour - self-rising 2/25-Ib. sack Bag 18.45|0Z-l 1488 100% 0.012|Bag | 2.00 9.23 |03Grocery
25| 022 |Dill weed - dried 5-0z. btl. Bottle 6.80{0Z-fl 24| 100% 0.283|Bottle 1.00 6.80/03Grocery |
26 | 023 |Tarragon leaves (dried) 5-0z. bil. Bottle 7.20{0Z-1 33| 100% 0.218|Bottle 1.00 7.20/03Grocery
27 | 024 |Bread crumbs 12/24-0z2. Case 31.40/0Z-1l 658| 100% 0.048|Each 12.00 2.62|03Grocery
28| 025 |Lobsterbase (noMSG)  |6M-bjar Case 35.75/0Zfl | 77| 100%|  0.464]Jar _ BO0  5.96|03crecery
29 | 026 |Chopped garlic (in oil) 12/32-0z. jar Case 35.01|0Z- 384 100% 0.091}|Jar 12.00 2.92|03Grocery
30 | 027 |Mayonnaise 4/1-gal. Case 20.40{0Z-l 512| 100% 0.040|Gallen 4.00 5.10|03Grocery
31| 028 |Cappelini (Angel hair pasta) 20-b. box Box 1635|0Z-wt | 320 100%|  0.051|Box 100 1636 03rocery
32 | 029 |Dijon mustard 2/1-gal. Case 14.60/02Z-1 256| 100% 0.057|Gallon 2.00 7.30|03Grocery
33| 030 |Dill relish 4/1-gal. Case 16.20|0Z-A 512| 100%|  0.032|Gallon 4.00 4.05|03Grocery |
34| 031 |Hotsauce |12/12-0z. bll. Case ! 34.60|0Z-11 144 100% 0.240|ﬁome | 12.00. 2.88|03Grocery |
4 » .. | Inventory Master | BatchRecipeiist | MenultemList | Sauces-Dressings | ProducePrep | Seafood Prep | Smoked Meats | Seasaning Mixes | SautePrep | Recpe? | Recipes | Recped | Rec .. (B 0 D

Maintaining Current Cost
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Maintaining Up-To-Date Cost

d A | D |
‘Restaurant ‘
es

OWNER.com

Purchase Unit (PU) Recipe Cost Unit
Item Case Y current # RU
Godey lem Description BackliSize) UM | Price | UM [perPU Yield %
001 |SEAFOOD 1 |
002 |Shrimp 36-40 ct. P&D 4/2.5-1b. box Case 43.00{0Z-wt 160 100%)
003 |dumbo lump crabmeat |14 pack &3 19.00{0Z-wt | 16| 100%
004
005 |PRODUVCE | B 1
006 |Parsley bunch - fresh Bunch Each 0.50/0Z-wt 34| 100%
007 |Mushrooms - fresh (med.) 1M0-Ib. box Case 18.85]0Z-wt 160| 100%
008 |Green onions 24-ct. bunches Carton 11.90]0Z-wt 84| 82%
000 |Shallots 3# bag Bag 540/0z.wt | 48| o0%
010 |Lemons - fresh (medium)  [7S.ctbox  |case | 3s30fEA | 75 100%
o1
012 |GROCERY
013 |Salt - granulated 24/26-0z. rds. Case 17.20j0Z-fi 499 100%
014 [Cayenne pepper 14-oz. btl. Bottle 7.20{0Z-i 37| 100%
015 |White pepper 20-0z. btl. Bottle 7.20(0z- 35 100%
016 |Blackpepper g0z il Botle | 720l0z | 38 d00%
017 |Basil leaves (dried) 5-cz. btl. Bottle 7.20{0z-1 28 100%
018 |Thyme leaves (dried) 6-0z. btl. Bottle 7.20|0Z-A 30| 100%

Instructions. | Conversion Calculator | Inventory Master | Baich Recipe List | Menutem List | gs | Produce Prep P

a) Update the price you

pay at least once per
week

You should update the
Inventory Master when

pricing on your invoice
changes

Add to manager
opening or closing
checklist

Seasonng Mixes | SautePrep | .. &)

Type your questions into
the Question Box

Copyright © 2018 RestaurantOwner.com
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