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Menu and Recipe Costing Basics

How to Select the 
Right Menu Costing 

App

Welcome!
Today’s event will be starting shortly.

Jim Laube Joe Erickson

Your HostsYour Hosts
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• Interactive format

• Access to participant comments & 
questions 

• This webinar is being recorded

• Links to resources will be included on the 
recorded webinar page

Webinar FormatWebinar Format

Questions & 
Comments

Show/Hide Control Panel

Questions Tab

Type your Questions / Comments

Handouts
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Why Menu Costing MattersWhy Menu Costing Matters

When Setting Menu Prices

Competitive Pricing

• Value perception
• Your cost

Why Menu Costing MattersWhy Menu Costing Matters

Menu Engineering System
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Why Menu Costing MattersWhy Menu Costing Matters

Realistic food cost target

Ideal Cost System
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• Spreadsheets

• Desktop Software

• Software as a Service (SaaS)

Menu and Recipe Costing BasicsMenu and Recipe Costing Basics

Solution Options

What are you currently using to keep 
your menu cost up to date?

Please type you answers into the question box

QuestionQuestion

• Spreadsheets

• Desktop software

• Software as a Service (SaaS)

• We don’t have a system

• That’s why we’re attending this webinar
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Menu and Recipe Costing BasicsMenu and Recipe Costing Basics

• 3-Step Process for Every System
• Maintaining Current Cost
• Recipe Cost Conversions
• Product Yields

3-Step Process3-Step Process

Ingredient
Cost

Batch 
Recipe Cost

Menu Item 
Cost
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3-Step Process3-Step Process

Ingredient 
Cost

Batch 
Recipe Cost

Menu Item 
Cost

Foods you buy Foods you prep Foods you sell

Step 1 - Inventory Ingredient MasterStep 1 - Inventory Ingredient Master

Foods You Buy (order book)
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Step 2 - Batch Recipe CostStep 2 - Batch Recipe Cost

Foods You Prep

Step 3 - Menu Item CostStep 3 - Menu Item Cost

Foods You Sell (your menu items)

15

16



Menu and Recipe Costing Basics 3/8/2023

How to Select the Right Menu Costing App 9

Menu item gets cost values 
from batch recipes and…

Menu item gets cost values 
from batch recipes and…

the inventory ingredient list
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Batch recipes get cost 
values from the inventory 
ingredient list and other 
batch recipes

Maintaining Current CostsMaintaining Current Costs

• Purchase cost needs 
to be updated daily 
or weekly

• RMS apps 
automatically 
update prices with 
each posted invoice

• For spreadsheets, 
price changes need 
to be entered 
manually
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90% of incorrect menu costing is 
due to improper calculation of 

ingredient cost.

Recipe Cost ConversionsRecipe Cost Conversions
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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 (8 fl. oz.) of crumbled bleu cheese weighs 4.75 oz.
1 cup (8 fl. oz.) 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)
($.26 per fl. oz.)

Weighs 5 oz. wt.
($1.31 per oz. wt.)

1 cup of oregano leaf weighs 1.6 oz. wt.

= =

$6.57

Weight vs. Volume MeasureWeight vs. Volume Measure
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Product YieldsProduct Yields

50-lb. sack of onions yields about 45 lbs. (90%) when peeled

Product YieldsProduct Yields

83%
53%

82%
90%

83%
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Product YieldsProduct Yields

10-lb. whole 
beef strip loin

7 lbs. of 
portioned 

steaks

Batch Recipe YieldsBatch Recipe Yields

Brisket loses 
about 50% to 
shrinkage and 

trim
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RestaurantOwner Learning SystemRestaurantOwner Learning System

• Spreadsheet template (RO)

• Foodservice distributors

• Restaurant management 
systems

• POS vendors

Selecting the Right Menu Costing AppSelecting the Right Menu Costing App

Sources:

www.RestaurantOwner.com/menucost
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Selecting the Right Menu Costing AppSelecting the Right Menu Costing App

Considerations:

• Integrations 

o Accounting
o POS
o Menu Engineering
o Theoretical (Ideal) cost
o Inventory Control/Counts

• Investment/Recurring costs

• Personnel

• Time commitment

• Setup and implementation

• Daily activities

• Most offer menu & recipe 
costing as a free service

• Several have menu engineering 
& design services

• Order book automatically 
updates prices

• Most allow you to manually add 
products from other vendors

Foodservice DistributorFoodservice Distributor
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Foodservice DistributorFoodservice Distributor

Bringing More Than Food to Your 
Table!

Foodservice DistributorFoodservice Distributor
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Restaurant Management SoftwareRestaurant Management Software

• POS integration

• Accounting integration

• Multiple foodservice distributor 
order books 

• Expanded inventory control

• Menu engineering

• Theoretical (ideal) cost
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Use this worksheet to 
compare the cost, time 
commitment, and 
features between 
solution options.

Q&AQ&A

Questions

Additional questions to 
info@restaurantowner.com
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Not a Member Yet?Not a Member Yet?

www.restaurantowner.com

Just 4 very short
questions!

Please Give Us Your FeedbackPlease Give Us Your Feedback
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Menu and Recipe Costing Basics

info@RestaurantOwner.com

Thank you for attending!

How to Select the 
Right Menu Costing 

App
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