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A 
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-

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 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-

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 lbs.), 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 

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.

Step 2 – Create the Prep Stages. Here we identify 
parts of the menu item that can be prepared prior to 

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 cost every three to six months to ensure that 
cost expectations are accurate.

Three Meat Black Bean Chili
and Uptown Grilled Cheese
This month features items developed for a client opening a lodge concept in 
the Sierras. Tom Bruce of Central Coast Food & Beverage created the recipe 
mapping for these dishes.
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Menu items featured in our RecipeMapping department  
are available online at www.RestaurantOwner.com/recipe.htm.

1 ea. Three Meat Chili
3 ea. Honey Cheddar Muffins
1 oz. White corn
0.75 oz. Cheddar cheese
0.75 oz. Red onions
1 oz. Sour cream

2 ea. Sourdough slices
0.5 fl. oz. Dijon mustard
4 oz. Sliced Gruyere
2 fl. oz. Sweet Onion Jam
0.5 oz. Butter

LINE COOK INSTRUCTIONS: 
1. If the chili is being hot held on the 

cook’s line, place one order in a sauté 
pan, add the fresh corn, and heat.

2. Plate with muffins, cheddar cheese,  
and chopped onions.

3. Top with sour cream and chopped red 
onion for service.

LINE COOK 

INSTRUCTIONS: 
1. Evenly spread 2 tsp. of Dijon mustard on a 

slice of sourdough.

2. Layer 2 ounces of Gruyere on the bread and 
evenly spread the onion jam across the cheese.

3. Layer an additional 2 ounces of Gruyere and 
top with a slice of sourdough.

4. Spread the butter evenly on 1 side of the  
sandwich and place on a medium hot section 
of the griddle

5. Spread the remaining butter over the top.

6. When the bottom is brown and crusty,  
carefully turn the sandwich and repeat  
the process.

7. Cut and stack for service.

MENU ITEMS

THREE MEAT BLACK BEAN CHILI

UPTOWN GRILLED CHEESE



*Three Meat Black Bean Chili **Uptown Grilled Cheese *** 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:

• A Brown sugar weighs 5.1 ozs. per cup.

• Chili powder weighs 0.235 oz. per Tbsn.

• Each cob of corn yields about 2 ozs. of fresh        
kernels.

• Granulated garlic weighs 0.376 oz. per Tbsn.

• Granulated salt weighs 0.645 oz. per Tbsn.

• Ground cumin weighs 0.208 oz. per Tbsn.

• Ground paprika weighs 0.244 oz. per Tbsn.

• Oil weighs 7.7 oz. per cup.

• Oregano weighs 0.1 oz. per Tbsn.

• Raisins weigh about 5 oz. per cup.

• Sourdough bread yielded 20 slices per loaf.

RECIPEMAPPING

STEP ONE: INVENTORY MASTER
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RECIPEMAPPING

STEP TWO: PREP STAGES
Subrecipes are usually prepared ahead of time 
and can be components for one or several menu items.

THREE MEAT BLACK BEAN CHILI

CHEF’S NOTE: If you do your own meat cutting, this is a great way to use trim. You can also 
brown the meat on a griddle top which will give it a better color.

CHEF’S NOTE: This is a basic recipe; add cayenne, white pepper, etc. to customize it.
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RECIPEMAPPING

STEP TWO: PREP STAGES

THREE MEAT BLACK BEAN CHILI

CHEF’S NOTE: Don’t overfill the pans; about 3/4 capacity is good.

CHEF’S NOTE: Good basic recipe, take care not to add too much heat, guests can finish it off with hot sauce.
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RECIPEMAPPING

STEP TWO: PREP STAGES CONTINUED

UPTOWN GRILLED CHEESE

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.

CHEF’S NOTE: This recipe was provided courtesy of the National Onion Association.


