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HOW TO TURN GOOD RECIPES INTO GREAT MENU ITEMS

{:?\‘1 good recipe for home cooking doesn’t
45 L always work out when you attempt to
. _.replicateitin the restaurant. Startup res-

taurateurs find out quickly that a recipe intended
to yield four, six or even 10 servings might not be
practical when feeding dozens or even hundreds
of guests — every day.

Success in the restaurant business is often
measured in pennies. Inaccurate purchase or-
ders, wasted product and inefficient labor use
are ingredients for losing money. And while your
friends and family never minded waiting an extra
half-hour or so for your home recipes or varia-

Step 1 - Add Ingredients to the Master Inventory
List. Every restaurant should maintain a Master Inven-
tory List that includes all of the ingredients that a res-
taurant must use in the preparation of their menu items.
This list can be maintained using a spreadsheet format
that includes purchasing information, such as the pack,
size and price of the ingredients — information that is
useful when creating other management forms, such as
inventory and order forms. But to accurately calculate
the real cost to produce a menu item, the Master Inven-
tory list should not only reflect the purchasing cost and
unit of measure, but also the corresponding recipe cost
and unit of measure. Any ingredient used in cooking
can be expressed in one of three units of measure when
using it in a recipe — weight measure (typically ounces
or 1bs.), volume measure (such as tsp., tbsp., cups, qts.
or gal.), or by piece. Many products are purchased by
weight units of measure but are measured for recipes in
terms of volume (fluid) measure. To determine a true
recipe unit cost, it can require measuring a pound of
product to determine its recipe yield. We provide Reci-
pe Conversion Notes to assist in this process.

HIS MONTH'S FPEATURES:

Mediterranean-Style Lamb Loin Chop and

Lamb Kebab Salad

This month’s article features menu items from the American Lamb
Board; more information is available at www.americanlamb.com.
Tom Bruce of Central Coast Food & Beverage worked with the
American Lamb Board to create the recipe mapping for these dishes.

PROFITABLE RESTAURATEURS ARE ALWAYS LEARNING

tions in presentation, your restaurant guests will
not forgive slow service and inconsistency.

For good recipes to become great menu items,
you must learn to make them pleasing to both
your guests and your accountant. You must break
them down into stages that assist purchasing and
inventory control, organize prepping, reduce pro-
duction time, and maximize yield. Then you must
build them up to serve dozens of covers.

Our proprietary name for this process is
RecipeMapping, and it is designed to help you
add new items to your menu consistently, me-
thodically and profitably.

Step 2 - Create the Prep Stages. Here we identify
parts of the menu item that can be prepared prior to
final cooking and presentation, to reduce the time
from order to service. Even a simple, single menu
item often requires several subrecipes that are pro-
duced in batch and become part of the routine prep-
aration tasks. Each subrecipe is then added to the
Recipe Manual for reference by the kitchen staff.
The cost of each subrecipe ingredient is calculated
by multiplying the number of recipe units used by
the recipe unit cost listed in the Master Inventory.
The subrecipe batch is then assigned its own recipe
unit and cost based on total cost to produce the batch
and how much it yields.

Step 3 - Calculate Menu Item Cost. Finally, the cost
of the menu item is determined by calculating the cost
of each recipe or ingredient needed to produce the
menu item, then affixing a selling price that produc-
es the desired profit. Restaurants should review their
menu item cost every three to six months to ensure that
cost expectations are accurate.
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M E N U I TE M S Menu items featured in our RecipeMapping department

are available online at www.RestaurantOwner.com/recipe.htm.

MEDITERRANSAN-3TYLE
LANMS LOIN €HOP

ea. Lamb Chop Prep

oz. Lettuce bib

ea. Salad Garnish Blend

fl. oz. Oil and vinegar dressing

N =N

LINE COOK INSTRUCTIONS:

1. Place the chop on a medium-hot portion of
the grill.

2.Mark on one side and turn. s ot o 4 >
3.Grill to desired doneness. 5.Add the Salad Garnish Blend, sprinkling evenly

4.While the chop is grilling, place the lettuce on a over the greens.
room-temperature plate.

6.Place the grilled chop slightly offset and drizzle
the plate with dressing for service.

LAVS KEBAS8 SALAD

oz. Lettuce bib
oz. Spring mix
ea. Lamb Skewers
fl. oz. Lemon Vinaigrette
oz. Hummus
oz. Pita chips
.5 ea. Lemon

oONWwWN=—=N -

LINE COOK INSTRUCTIONS:

1. Place the greens on a chilled salad plate and
drizzle with Lemon Vinaigrette. .

2.Place the pita offset on the greens and garnish
with pita chips.

3.Place 1/2 oz. Lemon Vinaigrette on a chilled salad plate.

4. Arrange the skewers at an angle and garnish with fresh lemon for service.

From appetizers to burgers to casseroles, ground American lamb adds a distinctive yet mild flavor and is easy to pre-
pare. In fact, ground American lamb may be mixed with ground beef/pork or used in place of other ground meats in

most recipes. Use ground lamb in a variety of savory preparations such as meat loaf, stuffed cabbage rolls, stuffed bell
peppers or pasta shells with marinara.

» According to FreshLook data, retail sales of ground * There are approximately 80,000 sheep farms and
lamb have increased 45 percent from 2009 to 2014. ranches in the United States and the vast majority are
« Lamb burgers are found on more and more menus - up family ctm;ned anc.operated. Sheep are-raisad in
23 percent in 2015 compared to 2014. avehy SteLe:
(Source: Datassential Menu Trends™ ) « No artificial growth hormones are used in lamb
» Ground lamb should be cooked until no pink remains production in the United States.
and juices run clear or to an internal temperature of « Ground lamb is usually an 80/20 blend.

160 degrees F.

APRIL 2016 | www.RestaurantOwner.com 35



RECIPEMAPPING

STEP ONE: INVENTORY MASTER

36

Purchase Unit (PU) Recipe Cost Unit (RU)
Case Current # RU

Item Description Pack/Size U/M Price U/Mm per PU | Yield % Cost
| Cheese.fetacrumbled | 25w N case | 36 || ozw | 160 | 100% | 0195
| chesse.fetaiat | wbag |18 | 271 Jl ozw | 16 | 100% | 0169
i M o VRSN L S Bag | .25 [ ozwm f 64 [ . 100% | 0337
| Cucumber Engish | w2et | case | 1459 |l ozwt | 10 | 9% | 0084
S 24, § Case | 3385 f Ozwt | 128 | . 100% { . 0.264
| Garic,pecledfresh | ast. | Case | 5436 || ozwt | 320 | A00% | 0170
***1 Juice, lemon 4/1-gal. Case 1714 Ozl 512 100% 0.033
*| Lamb, domestic boneless leg 1/7-Ib. avg. LB 719 OZ-wt 16 100% 0.449
7| Lamb. domesticloinchop | 3250z QLB | 1422 | Ozwt 1 16 ) .. 100% | ... 0.889
| Lemondresh | Vteoct  § Gase | - Jies | EA L L I Woe: | . 0228
) Letucebib ) 24ct | Case I . 279 | Ozwt | Lo . 80% I 0259
’) Letuce, springmix | L1 SRR 51 Y P Lt .ozt L 48 1. 100%: ) 0461
“) Mintbunch ) Woet  f.Case | . 644 Nl OZwt | 20 | 2% | 0.767
) Oil.oliveextravirgin | 3Mgal  f Case | 8534 f ozf | 384 | 100% | 0222
77| Olive, Kalamatapited | 4adip. L Case [ . . 6830 f| Ozwt | 2816 f 80% | . 0303
***1  Onion, red fresh 1125-Ib. Case 2017 OZ-wt 400 91% 0.055
***] Oregano, bunch 1/6-ct. Case 6.65 OZ-wt 6 78% 1.421
| Parsiey. talianfresh ] and, f Case | 3o f ozw | 64 | do% | 1246
| Pepperbiack | Gt | Case | 1367 | ozwt | % | .t00% | 0142
i N D ¥ Jic J Case | . 850 NEA o) a2 | 100% | 0202
| satsea .| 84voz | Case | 3043 )| ozwt | 240 | t00% | 0127
*| shallot, freshpected | gt N Case | | 6410 || ozwt | 286 [ _t00% | 0250
| Tomato.grape | tiob. ) Case | 2815 || OZwt | 160 [ 100% | 0.176
**| Vinegar, white wine 6/25.4-0z. Case 15.52 OZA 1524 100% 0.102

*Lamb Kebab Salad **Mediterranean-Style Lamb Loin Chop *** Both

The first step is to identify each ingredient for all the subrecipes and then to get the purchasing unit
pack, size and cost information from your foodservice distributor. Raw ingredients for these menu
items were chosen based on availability from local distributors. Once you have the purchasing infor-
mation, you're ready to calculate the number of recipe units in each purchase unit.

RECIPE CONVERSION NOTES:

Many products are purchased by the weight unit of measure but are measured for recipes in fluid
measures, such as teaspoons, tablespoons or cups. Precise conversion formulas are necessary to
attain accurate costs. Here are some facts we noted when calculating the number of recipe units:

Mint yields 42% when cleaned.
Kalamata olives yield 80% when drained.
Rosemary yields 100% when stems are used as skewers.

PROFITABLE RESTAURATEURS ARE ALWAYS LEARNING



RECIPEMAPPING

STEP TWO: PREP STAGES

Subrecipes are usually prepared ahead of time
and can be components for one or several menu items.

MEDITERRANZAN-STYLE LA

American Lamb Board - Recipe Card

M8 LOIY €HopP

Lamb Chop Prep Batch
INGREDIENTS MEASURE PROCEDURE RU |#0ofRU| RU Cost Cost
o 1. Combine all of the marinade ingredientsin a large
Lamb, domestic loin chop 12 ea. 5-0z. chops mixing bowl. Allow to stand for 10-15 minutes, taste OZ-wt 60 08891% 53.33
and adjust salt and pepper if necessary. ~ s N
0il, olive extra-virgin 1% cups 2. Atdd the lamb chops and toss by hand to evenly 0z 12 0222] s 267
coat.
Parsley, ltalian fresh % oz. cleaned and chopped OZ-wt 0.75 1246 | § 093
3. Cover and let stand for 45-60 minutes under
Rosemary, fresh 4 stems cleaned and chopped | refrigeration prior to grilling. EA 4 0202]§ 0.81
Oregano, bunch ¥ oz. cleaned and chopped 4. Grill the chops to order. OZ-wt 05 142118 0.71
Garlic, peeled fresh 2 ozs. chopped OZ-wt 2 0.170| § 0.34
Juice, lemon Ya cup OZ- 2 0033]|8 0.07
Pepper, black Y0z OZ-wt 025 01428 0.04
Salt, sea Y 0zZ. OZ-wt 0.25 0.127| § 0.03
- $ =
= s =
O OTSTE T OO TESurS Sunes Soae, Trench e S args g Do
Total | § 58.92
STATION: Prep cook RU EA
YIELD: 12 portions # of RU 12
SHELF LIFE: 1day RUCost | § 491
CHEF’S NOTE: Have the servers suggest medium rare to the guest.
American Lamb Board - Recipe Card . Recipe Cost
Salad Garnish Blend
INGREDIENTS MEASURE PROCEDURE RU |#0of RU| RU Cost Cost
1. Place all of the ingredients in a medium mixing
Cheese, feta crumbled 6 ozs. bowl. OZ-wt 6 0.195]§ 1.17
i . grape 1208 2. Gently blend by hand, cover and refrigerate for BN 12 LT L 21
Olive, Kalamata pitted 6 ozs. service. oz-wt 6 0303]|8 1.82
Onion, red fresh 3 ozs. China cut OZ-wt 3 0.055| § 0.17
Cucumber, English 12 ozs. split and thinly sliced OZ-wt 12 0.084 | § 1.01
Mint, bunch % oz torn OZ-wt 0.75 0767 |S 0.58
= s =
- 3 =
2 s 2
= s =
_ (3 =
| - s -
TOOLS/EQUIP.: Ounce scale, French knife and medium mixing bowl-
Total | § 6.85
STATION: Pantry RU EA
YIELD: Enough for about 12 salads. # of RU 12
SHELF LIFE: 1 shift RUCost | § 057

CHEF’'S NOTE: We've done this for ease of service but if your operation is lower-volume, consider

garnishing to order.
APRIL 2016
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RECIPEMAPPING

STEP TWO: PREP STAGES

LAMSB K=EB8A8 SALAD

i b Board - Recip d S orine Gh
INGREDIENTS MEASURE PROCEDURE RU |#0ofRU| RU Cost Cost
1. Thread the individual ingredients onto the
Roasted Lamb Leg 36 cubes about 1 0z. ea. rosemary stems as illustrated. EA 36 0546 | $ 19.67
Cheese, feta loaf 36 cubes about 1 0z. ea. s . OZ-wt 36 0169 | $ 6.10
2. Refrigerate for service.
Onion, red fresh 36 squares %" by %" OZ-wt 4 0.055|% 0.22
Tomato, grape 36 ea. OZ-wt 8 0176 | $ 141
Olive, Kalamata pitted 36 ea. OZ-wt 4 0303 | % 1.21
Rosemary, fresh 36 %" stems about 3-4" EA 0 0202]|% -
- s -
- 5 -
- $ -
- $ =,
- $ -
= s =
TOOLS/EQUIP.: Trench knne
Total | $ 28.60
STATION: Pantry RU EA
YIELD: 12 ea. 3-skewer portions. # of RU 12
SHELF LIFE: 1day RUCost | § 238

CHEF’S NOTE: There is no cost for the stems in the recipe, as they’re a byproduct of the cleaning process
for the leaves.

American Lamb Board - Recipe Card D arine Co
Lemon Vinaigrette
INGREDIENTS MEASURE PROCEDURE RU |#0ofRU| RU Cost Cost
. 1. Combine lemon juice, shallots, parsley, oregano
Juice, lemon 1 cup and garlic in an industrial blender. OZAl 8 0033{$% 0.27
SAS freeh P Ll 2. Blend on low until smooth and all of the Ot . ol L
Parsley, Italian fresh 1 0z. stemmed and chopped __[ineredients are incorporated. oZ-wt 1 1246 | $ 125
Oregano, bunch % oz. chopped leaves 3. Slowly drizzle the olive oil into the mixture while OZ-wt 05 1421 | % 0.71
continuing to blend.
Garlic, peeled fresh 1 0z. chopped OZ-wt 1 0170 | % 0.17
4. Taste and adjust the seasonings as necessary. $
5 | i
Oil olive extra-virgin 3 cups i Conees vl aiow bustand A0 mimites e ozn | 2 0222|s 533
refrigeration prior to service.
= $ =
: $ z
2 $ =
= $ =
= $ =
TOOLS/EQUIP.: Ounce scale, measuring cup, French knife and ingusirial blender.
Total | § 7.98
STATION: Pantry RU 0z
YIELD: About 34 fl. ozs. or 18 to 20 portions. # of RU 34
SHELF LIFE: 1 day RUCost | § 023

CHEF’S NOTE! A single menu iItem may have several "subrecipes,” and a recipe card should be created ror

each step.
38 | PROFITABLE RESTAURATEURS ARE ALWAYS LEARNING




STEP TWO:
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American Lamb Board - Recipe Card

SALAD

RECIPEMAPPING

PREP STAGES CONTINUED

Recipe Cost

Roasted Lamb Leg Batch
INGREDIENTS MEASURE PROCEDURE RU |#ofRU| RU Cost Cost
) y 1. Place the lamb leg in a #400 half pan and allow to
Lamb, domestic boneless leg 1 leg rolled and tied warm to room temperatiire. OZ-wt 120 0449 | § 53.90
HEOMVE SXEEVIH e 2. Combine the remaining ingredients in a food Oz) . D2Z1S Liil
Rosemary, fresh 1 bunch cleaned processor and blend lightly on low speed for a few EA 1 0202 |3 020
seconds.
Garlic, peeled fresh 2 ozs. chopped OZ-wt 2 0170 | $ 0.34
3. Rub the lamb leg with the marinade and allow to
Shallot, fresh peeled 1 0z. chopped stand for 30-40 minutes minimum. OZ-wt 1 0250 | $ 0.25
Salt, sea %0z 4. Place the leg on a roasting rack and place in a 350° OZ-wt 0.5 0127 1% 0.06
Pepper. black %oz convection oven for 20-30 minutes to brown slightly. oz-wt 05 0142 | 5 007
5. Reduce the heat to 275° and continue to roast until < 3 <
medium rare.
= $ a
6. Remove the leg and let stand for 20-30 minutes for
hot service or cool to room temperature and = $ =
refrigerate for salad use.
S $ =
prm— E— e = s 2
TOOLS/EQUIP.: Measuring cup, ounce scale, French knife, #400 half pan and roasting pan with rack.
Total | § 55.72
STATION: Line cook RU EA
YIELD: About 100 ea. 1-0z. pieces. # of RU 102
SHELF LIFE: 2 days RUCost | § 0.55

CHEF’S NOI1E: Always allow roasted or grilled meats to stand prior to cutting. 1 his menu item Is a great

way to use lef

tovers.

STEP THREE: CALCULATE COSTS

The final step for turning the recipe into a menu item is to add the cost of the ingredients needed to
produce it. Calculating the cost of each recipe needed to produce the menu item makes it easy to cost
out the finished menu item and affix a selling price that is profitable.

Menu Item: Mediterranean Style Lamb Loin Chop Menu Item: Lamb Kebab Salad
Item Description: Marinated and lightly grilled. Finished with chilled greens, Item Description: American lamb leg, lightly roasted and skewered. Served
feta, tomato, cucumbers and mint. with chilled greens tossed in house-made Lemon Vinaigrette
and finished with pita chips and hummmus.
Recipe Recipe
Unit | Quantity Ingredient Unit Cost | Extension Unit | Quantity Ingredient Unit Cost | Extension
EA 1 | Lamb Chop Prep 491 491 OZ-wt 1 | Lettuce, bib 0.26 0.26
0.00 0.00 OZ-wt 2 | Lettuce, spring mix 0.16 0.32
OZ-wt 2 | Lettuce, bib 0.26 0.52 EA 1 | Lamb Skewers 2.38 2.38
EA 1 | Salad Gamish Blend 0.57 0.57 OZ-fl 2_| Lemon Vinaigrette 0.23 0.47
OZAl 2 | Oil and Vinegar Dressing 0.19 0.38 0.00 0.00
0.00 0.00 OZ-wt 3 | Dip, hummus 0.26 0.79
0.00 0.00 OZ-wt 2 | Chips, pita 0.34 0.67
0.00 0.00 0.00 0.00
0.00 0.00 EA 05 | Lemon, fresh 0.23 0.11
0.00 0.00 0.00 0.00
0.00 0.00 0.00 0.00
0.00 0.00 0.00 0.00
0.00 0.00 0.00 0.00
0.00 0.00 0.00 0.00
0.00 0.00 0.00 0.00
EA 1 _| Plate cost (Q-cost) 0.35 0.35 EA 1 | Plate cost (Q-cost) 0.35 0.35
Total Cost 6.73 Total Cost 537
Menu Price 19.00 Menu Price 17.00
Gross Profit 12.27 Gross Profit 11.63
Food Cost% |  3540% [ FoodCost% | 3156%)|

APRIL 2016 |
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