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Insights to Help You 
Get the Maximum Benefit 

from the 
Menu and Recipe Costing Template

Mastering The Menu & Recipe Cost Template

Welcome!
Today’s webinar will be starting shortly.

Why Menu Costing MattersWhy Menu Costing Matters

Setting Menu Prices
• Value perception
• Your cost

Competitive Pricing
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Why Menu Costing MattersWhy Menu Costing Matters

Menu Engineering System

Why Menu Costing MattersWhy Menu Costing Matters

Realistic food cost target

Ideal Cost System
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1. You must have 
Microsoft Excel.

2. Template is ready for 
use.  No modifications 
needed.

3. Some features are 
proprietary and cannot 
be modified.

4. It doesn't have a lot of 
of the bells and whistles 
found in software apps.
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What We’ll Cover in this SessionWhat 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

3-Step Process3-Step Process



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

Copyright © 2018 RestaurantOwner.com 5

3-Step Process3-Step Process

Inventory 
Master

Batch 
Recipe 

Cost

Menu 
Item Cost

3-Step Process3-Step Process

Inventory 
Master

Batch 
Recipe 

Cost

Menu 
Item Cost

Foods you buy Foods you prep Foods you sell



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

Copyright © 2018 RestaurantOwner.com 6

Step 1 - Inventory MasterStep 1 - Inventory Master

Foods You Buy

Step 2 - Batch Recipe CostStep 2 - Batch Recipe Cost

Foods You Prep
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Step 3 - Menu Item CostStep 3 - Menu Item Cost

Foods You Sell

Menu item gets cost values 
from batch recipes and…
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Menu item gets cost values 
from batch recipes and…

the inventory master

Batch recipes get cost 
values from the inventory 
master and other batch 
recipes
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Step 1
Inventory Master

Step 2
Batch Recipes

Step 3
Menu Items

Price Changes Automatically Update Cost
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Setting Up the TemplateSetting Up the Template

Step 1 – Setting Up the Inventory MasterStep 1 – Setting Up the Inventory Master

Foods You Buy
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Use Excel Linking to Integrate with 
Inventory Counts
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Step 1 – Setting Up the Inventory MasterStep 1 – Setting Up the Inventory Master

a) List the food items you 
buy in the order you 
want them to appear.

b) Add Purchase Unit and 
price.

c) Assign Recipe Unit

d) Assign Inventory Unit 
(optional)
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Step 1 – Setting Up the Inventory MasterStep 1 – Setting Up the Inventory Master

a)

Step 1 – Setting Up the Inventory MasterStep 1 – Setting Up the Inventory Master

b)
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Step 1 – Setting Up the Inventory MasterStep 1 – Setting Up the Inventory Master

c)

Step 1 – Setting Up the Inventory MasterStep 1 – Setting Up the Inventory Master

c)Recipes are expressed in one of three measures:

Weight (oz., lb. kilo, grams, etc.)
Volume (fl. oz., tsp, Tbsn, cup, liter, etc.)
Each (can, piece, etc.)

This template allows 1 base measure for Volume and 
another for Weight – the defaults are:

Weight (oz.)
Volume (fl. oz.)

Base measures can be changed in the Lists settings

Weight (oz.) or (Grams)
Volume (fl. oz.) or (mL)
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Step 1 – Setting Up the Inventory MasterStep 1 – Setting Up the Inventory Master

c)

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

Calculating the number of Recipe Units
•4 x 2.5 lb. = 10 lb.
•10 lb. x 16 oz. per lb. = 160 oz.

Yield
The % of usable product after 
cleaning, trimming or 
preparation.

Step 1 – Setting Up the Inventory MasterStep 1 – Setting Up the Inventory Master

d)
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Step 2 – Setting Up Batch RecipesStep 2 – Setting Up Batch Recipes

Foods You Prep

Step 2 – Setting Up Batch RecipesStep 2 – Setting Up Batch Recipes

a) Select ingredients.

b) Enter recipe measure

c) Calculate # of Recipe 
Units

d) Define batch Recipe 
Unit and yield
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Step 2 – Setting Up Batch RecipesStep 2 – Setting Up Batch Recipes
a)

Step 2 – Setting Up Batch RecipesStep 2 – Setting Up Batch Recipes

Lookup list
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Step 2 – Setting Up Batch RecipesStep 2 – Setting Up Batch Recipes
b)

Step 2 – Setting Up Batch RecipesStep 2 – Setting Up Batch Recipes
c)
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Step 2 – Setting Up Batch RecipesStep 2 – Setting Up Batch Recipes

Step 2 – Setting Up Batch RecipesStep 2 – Setting Up Batch Recipes

d)
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Step 2 – Setting Up Batch RecipesStep 2 – Setting Up Batch Recipes

Batch recipes provide the 
best method for reflecting 
the yield.

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

Step 3 – Setting Up Menu ItemsStep 3 – Setting Up Menu Items

Foods You Sell
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Step 3 – Setting Up Menu ItemsStep 3 – Setting Up Menu Items

a) Select ingredients.

b) Enter quantities

c) Set menu price

Step 3 – Setting Up Menu ItemsStep 3 – Setting Up Menu Items
a)

Lookup list
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Step 3 – Setting Up Menu ItemsStep 3 – Setting Up Menu Items

b)

Step 3 – Setting Up Menu ItemsStep 3 – Setting Up Menu Items

c)
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Weight vs. Volume MeasureWeight vs. Volume Measure

90% of incorrect menu 
costing is due to improper 
calculation of ingredient 

cost.

Weight vs. Volume MeasureWeight vs. Volume Measure
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Weight vs. Volume MeasureWeight vs. Volume Measure

Weight vs. Volume MeasureWeight vs. Volume Measure

Weight vs. Measure
Conversion Examples

1 cup (8 fl. oz.) 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.
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Weight vs. Volume MeasureWeight vs. Volume Measure

Volume measure 25 fl. oz. (3 cups)Weighs 5 oz. wt.

1 cup of oregano leaf weighs 1.6 oz. wt.

= =

Weight vs. Volume MeasureWeight vs. Volume Measure
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Weight vs. Volume MeasureWeight vs. Volume Measure

Maintaining Current CostMaintaining Current Cost
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Maintaining Up-To-Date CostMaintaining Up-To-Date Cost

a) Update the price you 
pay at least once per 
week

b) You should update the 
Inventory Master when 
pricing on your invoice 
changes

c) Add to manager 
opening or closing 
checklist

Q & AQ & A

Type your questions into 
the Question Box


