
HOW TO TURN GOOD RECIPES INTO GREAT MENU ITEMS 

good recipe for home cooking doesn't 
always work out when you attempt to 
replicate it In 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 managemelll 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 aud 
uuit of meaSllre, but also the corresponding recipe cost 
aud unit of measure. Auy ingredient used in cooking 
cau be expressed in oue of three urnts of measure when 
using it in a recipe - "''eight measure (typically ounces 
or lbs.), volume measure (such as tsp., tbsp. , cups, qts. 
or gal.), or by piece. Many products are purchased by 
weight urnts of measUJ"e 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 Con''ersion Notes to assist in this process. 

• 
Skewered Lamb Kafta and 
Grilled Domestic Lamb Burger 

tions In presentation, your restau rant 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 
ReclpeMapping, 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 presentatiou, to .reduce the time 
from order to service. Even a simple, single menu 
item often requires several subrecipes that are pro­
duced in batch aud 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 uuits 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 delemllued by calculating the cost 
of each recipe or ingredielll needed to produce the 
menu item, then affixing a selling price that produc­
es the desired profit. Restanrants should review their 
menu item cost every three to six months to ensure that 
cost expectatious are accnrate . 

This month's article features menu items from the American Lamb 
Boa rd; 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. 
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MENU ITEMS Menu Items featured In our ReclpeMapplng department 
are available online at www.RestaurantOwner.com/ reclpe.htm . 
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." Lamb Mixture for Kafta 

." Minted Couscous Salad 

." Pita 
0,16 ." Navel orange 
0.75 fl. oz. Extra-virgin o live oil 
0.05 fl. oz. Gro und sumac 

LINE COOK INSTRUCTIONS: 
1. Lightly oil the gr ill o r g r iddle and p lace the 

skewers on a medium hot section . 

2. Dur ing the cooking process turn the skewers 
occasionally to evenly b rown. 

3. While the skewers are cooking, cut the pita 
round into quarters and lightly mist w ith extra­
virgin olive oil. 

-4. Place under a salamander or on the g rill to toast. 
Immediately dust the toasted pita w ith the su­
mac so it adheres . 

5. Plate with minted couscous salad and garnish w ith 
o range wedges or slice and toasted pita for service. 
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." Brioche bun 

." Lamb Mixture for Burgers 

." Onion and Fennel Relish 

." Sun Dried Chipotle Mayo 

0.25 0 ' , Arugula 

0.05 fl. oz. Blac k pepper 
0,1 fl. oz. Sea salt 

LINE COOK INSTRUCTIONS: 
1. Season the lamb patty liberally with salt and 

pepper. 

2. Place on a med ium hot section of the grill. 
Mark and turn to c ross-mark t he patty. 

3. Turn the patty and finish grilling . Don't press the patty during the grilling p rocess. 

4. While the patty is on the grill, split the bun and place on the g r idd le to toast. 

5. Spread the toasted bun with chipotle mayo, add arugula and center the finished pat ty. 

6 . Top with o nion and fennel relish for service. Serve with the b u n off set. 

From appetizers to burgers to cassero les, ground American lamb adds a distinctive yet mild flavor and is easy to pre­

pare. In fact , ground American lamb may be mixed with gro und beef/ pork o r used in place of other ground meats in 

m ost recipes. Use ground lamb in a variety o f savory preparatio ns such as meat loaf, stuffed cabbage ro lls, stuffed bell 

peppers o r pasta shells with marinara. 

• Acco rding t o FreshLoo k data, retail sales o f ground 
lamb have increased 45 percent fro m 2009 to 2014. 

• Lamb burgers are found on more and more menus - up 
23 percent in 2015 compared to 2014. 
(SourcQ: Datassentlal Menu Trends"" ) 

• Gro und lamb should be cooked until no pink remains 
and juices run clear or to an internal temperature o f 
160 degrees F. 

• There are approximately 80,000 sheep farms and 
ranches in the United States and the vast majority are 
family owned and o perated. Sheep are raised in 
every state. 

• No artificial growth hormo nes are used in lamb 
productio n in the United States. 

• Ground lamb is usually an 80/ 20 blend. 

MAR CH 2016 I WWw. RlslauranIOwnll .(Om 35 



RECIPEMAPPING 

STEP ONE: INVENTORY MASTER 
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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 conve rsion formulas are necessary to 
attain accurate costs. Here are some facts we noted when calculating the number of recipe units: 

Cayenne pepper weighs 0.18 oz. per Tbsn. 
Couscous weighs 6.8 oz. per cuP. and yields 371% 
after cooking. 
Crushed red pepper weighs 0.169 oz. per Tbsn. 
Ground allspice weighs 0.203 oz. per Tbsn. 
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Ground cardamom weighs 0.205 oz. per Tbsn. 
Ground cinnamon weighs 0.25 oz. per Tbsn. 
Ground coriander seed weighs 0 .218 oz. per Tbsn. 
Ground sumac weighs 0.105 oz. per Tbsn. 
Whole fennel yields 56% after cleaning. 



RECIPEMAPPING 

STEP TWO: PREP STAGES 
Subrecfpes are usually prepared ahead o f time 
and can be compo nents for on e o r seve ral menu items. 
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STATION: 
YIELD: 112-51<ewer portioos 

CHEF' S NOTE: These also make a great meatball for appetizers or small plates . 
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STATION: 
YIELI}: 18 %-<:up PDI1ioos 

CHEF' S NOTE: A single menu item may have several "subrecipes," and a recipe card should be 
created for each step. 
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RECIPEMAPPING 

STEP TWO: PREP STAGES 

a lo"e mixlnc bowl. 

with 
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STATION: --YIELD: 16 6-oz_ partials 

CHEF'S NOTE: This is a basic recipe, try adding Worcestershire, red pepper flakes, etc., for a more distinct 
fiavor profile. 
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STATION: 
YIELD: 24 1 5-oz_ portion. 

SHELF LIFE: 

Mnd_ 

1. ,l and 
..... mi. i"lll bowl and 

for 2-] hou«, <h.d; I~. 

CHEF'S NOTE: This Is a great multiuse relish, especially well fitted for heavier meat dishes. 
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RECIPEMAPPING 

STEP TWO: PREP STAGES CONTINUED 

w, .............. rtitln. 
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Ci-IEF'S NOTE: This Is a g reat basic mayo for all kinds of sandwiches. 

STEP THREE: CALCULATE COSTS 
The fina l step for turning the recipe into a menu item is to add the cost of the ingred ients needed to 
produce It . Calculating the cost o f each recipe needed to produce the menu item makes It easy to cost 
o ut the f ini shed menu item and affix a selling price that i s pro f itable. 

Item W1th nmted COUKOUS l;I!;od ancI joa!;ted ,~. 
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