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Menu and Recipe Costing Basics

Webinar Format

Interactive format

Access to participant comments &
questions

This webinar is being recorded

Links to resources will be included on the
recorded webinar page

Restaurant
OWner.com
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Why Menu Costing Matters

When Setting Menu Prices

Value perception
Your cost

Z R ™)
Competitive Pricing
7T ———

Why Menu Costing Matters

MENU ENGINEERING WORKSHEET
Bilue Fish Grill

Menu ltem Name Number Popularity ltem Food ltem Cost ltem Sell ltem Profit Popularity Menu
PASTAS Sold % Cost % Price  Profit Category Category Item Class
Shrimp Alfredo 280 12.4% $5.30 355% $14.95 [ $9.65 High High Star
Lobster Ravioli 110 4.9% $7.00 369% | $1805 [$11.95] High Low Challenge
Yagetahle Pasta B0 2.7% $3.00 274% | $1005 | $785 Low Low Dog
Spaghetti and Meatballs 480 213% $3.50 27 0% $12.95 [ $945 High High Star
Ziti Al Forma 355 15.8% $2.25 226% $995 | $7.70 Low High  |Workhorse
Zucchini Fettuccini 4.9% $3.80 293% $1295 [ $9.15 High Low Challenge
Pasta Jambalaya 30 36% $4.90 238% $14.50 [ $9.60 High Low Challenge
Clams Marinara a0 4.0% $5.60 43.2% $1295 [ 735 Low Loy Dog
Linguini Pescatore 6.2% $5.00 31.3% $15.95 [$10.95] High Loy Challenge
Penne Roma 5.5% $2.50 193% | $1295 |$1045] High Low Challenge
Lasagna Al Farmo 17.8% $3.00 27 4% $1095 | $7.95 Lo High |Workhorse

Menu Engineering System
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Number of Items Sold by Item Profit

® Spaghetti and Meathalls

Lasagna Al Forno #

Ziti Al Forno @

® Shrimp Alfredo

Number of Items Sold

Penne Roma

ZucchinifFettuccini @ Linquint Bescatore

Clams Marinara . L]

L4 - Lobster Ravioli

. Pagta Jambalaya
Vegetable Pasta

$8.00 $10.00
Item Profit

Why Menu Costing Matters

Blue Fish Grill
Ideal Cost Werksheet

For the Period Ending

Menu ltem Potential
MENU ITEMS Selling Price CostPent. Total Cost Slns

12" Deluxe 1195| 248% $ 74088 3.011.40
16" Deluxe 1595 247% $ 425.52 1,722.60
12" Pepperani i 985| 21.5% $ 374.50 1,741.25
16" Pepperani 1195[ 250% $ 556.14 222270
12" Cheese 995| 205% 183 60 895.50
18" Cheese 1195| 241% 155 52 64530
Meathall Sub 995 | 275% 1,096.00 3,980.00
Ereadsticks 129] 248% 8256 332.82
Med Vvings 499 | 3B.1% BE6 40 2,485.02
Large VWings 699 | 343% 360.00 1,048.50
2 Lir Soft Drinks 299 278% 358 56 1,291.68
0.0% 5 =
5.229.68 19.376.77

ACTUAL I IDEAL COMPARISON $ Amount % of Sales
Food Sales for Period (before discounts) $ 18,176.77

Ideal Cost System

How to Select the Right Menu Costing App 4
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Menu and Recipe Costing Basics

Menu Item: Crab Cake Appetizer
SO | utio n O ptlo ns Item Description: 2 3-inch crab cakes with tartar sauce

Recipe
Unit | Quantity Ingredient Unit Cost |Extension

EA 2|Crab Cake Patties 2.02 4.05

o Spreadsheets OZ-l 2|Tartar Sauce 0.07 0.13
EA Lemons - fresh (medium) 0.48 0.24

* Desktop Software ozl Butter 0.10 0.05
OZ-l Chopped Parsley 0.05 0.01

* Software as a Service (Saa$) 0.00 0.00
0.00 0.00
Plate cost (Q-cost) 0.30 0.30
Total Cost 478
Menu Price 15.00
Gross Profit 10.22
Food Cost % 31.89%

Restaurant
OWner.com

Question

Spreadsheets

What are you currently using to keep Desktop software
your menu cost up to date? Software as a Service (SaaS)

Please type you answers into the question box We don’t have a system

That’s why we’re attending this webinar

Restaurant
OWner.com
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Menu and Recipe Costing Basics

CERTIFICATE

——— OF COMPLETION ——
]11(’ Erickson

Menu Costing Basics

January 11, 2019 . Fer Srinoen
oate Completea nstractce

Restaurant
owner.com

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

Restaurant
OWner.com

11

3-Step Process

Ingredient
Cost

How to Select the Right Menu Costing App

Menu Iltem

Recipe Cost Cost
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Ingredient

Foods you buy

3-Step Process

Foods you prep

Foods you sell

Step 1 - Inventory Ingredient Master

D

Restaurant
OWNEr.com

[ Batch Recipes ] [ Menu Items } [’EdEtDrup-Downl.lsts]

Item

001
002
003
004
005
006

008
009

Item Description
SEAFOOD
Shrimp 36-40 ct. P&D

Jumbo lump crabmeat

PRODUCE
Parsley bunch - fresh

007_|Mushrooms - fresh (med.)

Green onions
Shallots

Lemons - fresh (medium)

Thyme leaves (dried)

instructions. | Conversion Calculator

Inventory Master | Batch Recipe List

Case
Pack/ Size

4/2.5-1b. box
1-Ib. pack

Bunch

1/104b_ box
24-ct. bunches
3% bag

24/26-0z_rds.

Purchase Unit (PU)
e AR

Recipe Cost Unit (RU)
ecipe Cost Uni

Current
um Price

Case 43.00]
L8 19.00

Each
Case
Carton
Bag

Case 17.20

um

0Z-f

# RU

per PU |Yield % | Cost

160| 100%
16| 100%

0.269|
1.188)

100%
100%
82%)
90%

0.147]
0118
0.173]
0.127]

499| _100%

0.034/

um

Box
LB

Each
Box.
Carton
Bag

Each

Invent:
#IU
per PU

4.00
1.00

1.00
100
1.00
1.00

24.00

Unit (IU
Cost
per IU

Category
10.75|07Seatood
19.00|07Seafood

0.50 oéProduce
18.85 06Produce
11.90 06Produce

5.49 06Produce
36.30 06Produce

Foods You Buy (order book)

Menu tem List

Sauces-Dressings

Produce Prep

0.240]

Sesfood Prep | Smoked Meals | Seasonng

Bottle

e | Saute Prep

7.20 03Grocery

om

14
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Jumbo lump crabmeat

Blue Fish Grill - Recipe Card

Crab Cake Patties

MEASURE

PROCEDURE

Step 2 - Batch Recipe Cost

Recipe Cost

# of RU|

5lbs

1. Carefully pick over crab meat and remove all shell

5.cups

2. Combine bread crumbs and milk inte mixing bowl,

1%2 cups +2 Thsn.

1Vacups

set aside

“13. In separate mixing bowl, blend mayonnaise, eggs.

parsley, green onions, baking powder, salt and white

pepper until smooth.

80

40

13

10

|Eqgs (large) Alshightiybeaten) 14 add bread crumb and milk mixture; blend well 4

nechopped) ~ Is Gentlyfold in cleaned crab and blend, being | 8
careful not to break up large pieces of crab.

| Chopped Green Onions

% cup (fine chopped)

2%tsp.

1Tbsn

6. Form crabmeat mixture into balls (about 3 oz. wt.
each) and place in a holding pan resting on an ice
bed. This is to maintain temperature during the

1latsp.

a

ing process.

7. Bread each patty as follows: self-rising flour, egg

“|wash, and then bread crumbs. Shake off excess

bread crumbs. Form into 3-inch patties.

6

04

05

8. Place crab cakes on paper-lined sheet tray; cover
d keep refri

Foods You Prep

50-3" paties #of RU 50
2days [ RuCost{$§ 202 )

BSLdUl'd
wner.Com

15

Step 3 - Menu Item Cost

Menu Item: Crab Cake Appetizer
Item Description: 2 3-inch crab cakes with tartar sauce

Recipe
Unit | Quantity Ingredient Unit Cost |Extension
EA 2|Crab Cake Patties 2.02 4.05
Ozl 2|Tartar Sauce 0.07 0.13
EA Lemons - fresh (medium) 0.48 0.24
Ozl Butter 0.10 0.05
OZ-l Chopped Parsley 0.05 0.01
0.00 0.00
0.00 0.00
Plate cost (Q-cost) 0.30 0.30

Foods You Sell (your menu items)

Food Cost %

eI
. owner.com

16

How to Select the Right Menu Costing App 8



Menu and Recipe Costing Basics

Menu Item: Crab Cake Appetizer
Item Description: 2 3-inch crab cakes with tartar sauce

Recipe

Quantity

Ingredient

Unit Cost

2

2

T

Crab Cake Patties 2,02

007

0.5

Lemons - fresh (medium)

0.48

05

Butter

0.10

0.167

Chopped Parsley

0.05

0.00

0.00

Plate cost (Q-cost)

0.30

Total Cost

Menu Price

Gross Profit

Food Cost %

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

Menu Item: Crab Cake Appetizer

Blue Fish Grill - Recipe Card

Crab Cake Patties

MEASURE.

PROCEDURE

Shs

Saips
hapss 2 Toen
1%aps

4

T Caraluly pick over crab mean and femeve o8 shet
e,

12 Combing beaad crumba and il o miing bowl.

ot aide.

3. separate mbtng bont blend mayomnaise eggs.
[pariay, graun smions. Babiog powdal, 538 andehds,
[pepper unil smooth

1 cp fne choppect)

f bhand el

5. ety fol in coaned crab aad end, being
[careul ot o benak up acgerpiocen o b

6. Form crabrma at et o bats {abet 3 52
|s3ch) and piace in.a haiding pan resteg oo an e
[bec Thes 4 1o maintin emparitin duiog the
[bading procass

7. Broad wach pay as folws: soising Bour, 095
[ wash. a0d thee teaad crvmb Shako o axcess
[bread erunbs. Form nlo 3 inch pattis.

8. Place crab cakes on papar-ined sheet ray, cover
.

oG oW, Shisel pan, iay kners.

Prep cook
503" patties.
2 day

Blue Fish Grill - Recipe Card
Tartar Sauce

MEASURE

\

PROCEDURE

3 gatons

1% gatons

% cup

13 cups (fine chopped)
ewp

leup

3 cups (fne chosped)
4Tosn

4 Toan

8Toan

4 Tosn

1. Combine ail ingredlents inta mixing bowi
for commercial mexer.

2. Using wire whkg aftachment, mix urth
‘and weil-blended, Refrigerate.

‘miXing Bowl, wire whip attachment

1

inventory Unie (i)

an

EA

Plate cost (Q-cost)

S . Case Current # AU | Yield # 10 Cost
Item Description: 2 3-inch crab cakes with tartar sauce Pack! Size um Price || um |perpu| % Cost | um _p_q_r_PlL] _periu | Category|
Recipe Shrimp 36-40 t, PSD 47251, box Case sa00lozwt| 160| 100%|  0.2esiBox 400 10.75|07Seato0d
Unit | Quantity gredient Unit Cost |E: i 02_[lJumbo lump crabmeat |10, pack Ls 19.0000Z-wrt 18] 100% 1.1880LE 100 19.00 07seatood
2|Crab Cake Patties 2.02 4.05
2.1 | oos_lPrODUCE
Lemons - fresh (medium) 008_[Parsiey bunch - fresh 100 0.50 06Produce
uter — lushrooms - fresh (med.)
2421 bunches 100 1150 mPiotee
0.167|Chopped Parsley

Total Cost \ 4.78

Menu Price | \ 014 [ e pepper 7200020 37| 100%|
Gross Profit \ | 015_|[whie pepper 20foz-n | 35| 100%)
Food Cost % 018 _[Biack pepper 7.20f02-0 38| 100%

Menu item gets cost values

from batch recipes and...

the inventory ingredient list

18

| 017_[Bositeaves ariee)

.T20002-0 | 28 100%| 100 720|wGkoery

018_|[Thyme leaves (dried) 720002-0 30] _100%| 100 7
[0regano leaves (dried e BSTI0Z0 | 25 100%] 1.00 6.57 | 03Gacery
Baking poweder, g0.40l07-n 100% 6§90 10.07, mGeocery

18.45{02-1

saofozn
[Tarragon leaves (dried) S02.01, 72000z
024 _||Bread crumbs 122402 3140loz.n
Lobster base (no MSG) &/1-. jar s7sloz-n 8§00 5.9 000sery.
028 _|lchopped garic (in oi) 12/32.02, jar 3soifozn 1200 292 maGioseny
027 4/1-gal 20.40f0z-n 0.040Gallon 400 510/
lc pasta) 20-. box 16.35|07.wt 0. 05l|8u 100 16.35 noGeosery
[Dijon mustard 211-gal. 14600211 0.057Galion 200 7.
Dl relish 4/1-gal. 16.2040Z-f1 0.032§Galion 400

Hot sauce

12112-07, b1l

3460102-11

| 2/5-b.

How to Select the Right Menu Costing App

11150z case
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3/8/2023

A D r- ETEEE v C— o P
Restaurant [Comennacoes | [ emsmers ) - [camorap ooen s |
ncrEDIENTS uessuRe procepuRE ' owner.com
EErpr— o o I = ) BT
o 3| code Pack Size UM |per P il %
oot ™
s 1% cups + 2 Thsn |
e st Sakn e, a8 o e | 2 a7 o
i ikess e oza {0l oo s o040 | R, TN s pac oozt | 1o o0 118816 100 18000
— n 4 044 054‘ 7| oo
|croppea parsiey 1 " iy |[028 o oo 0| & | oos |propyucs | |
T e . 0| oor [parsey tunch- hean ;mn enen osolozm | 34| 1o otarlesen 100 0Spowrasee
6 Farm cabmas e o s (aho 302 i /108, bex a $ S
ki s o cotmas s vonas oansze e || T 10] 007 |wustvooms - resh mea) 1108 be loase. wasjozat | te0] to0m|  ovielsos 100 18850m
e e e e S o 11] 008 |aveen snens lsectmrcnes  Jcaden | tisolozes| 84 824  ormlcanen 100 1190 cmace
1-guniatea 2 oz | ost _oostts ooz I o coo [souses Jsobag ) sadfozn | 0] sox| oserioeg 10 Satlams
s pepper wisp 7 Brasdanchpotyse oo sekog e w33 |0z | 025|028 s oos| 010 |emons - resh (nagim) [75-et 50n e ssofer | 78| 100w Odbalcase 100 3030 s
[Flowr - set rising. a5 needed [ et £l ko -0k oz 20| o00i12]s 025 " \ |
[Broad cumbs a5 needod i ozn | 20 oossl|s oss) L R | t
18] 013 |5 Ngouies wztcn e case. 1ajoza 200 07200mmer
[Egg Wash as needed 0241 20| 0054 )8 107 |
| 17| 014 [cayenne 1802, 00 lporce 7.20j024 100 1.20money
s 18] 015 |White pepper |20z 0u Betes 720j02 100 7.20/0%meny
ITOGLSEQUIP.: Mixang bowd, sheel pan, iy iners. |
10 ot |mack pepoer 1o0e b sctse ooz | 100 1200
sTamon: Puop cook 20| 017 [Basteaves (o0t [se ba 100 720/000cen
ieLD: 50.3°pames 21| 018 [Toyme eaves ieved) ooz bs 100 730osomeuy
|SHELF LIFE: 2days B e — i R Lt w -
INGREDIENTS MEASURE PROCEDURE RU |#olRu| RuCost | Cost
» = ne 0 Parsiey bunch - fresh 16 bunches 1- Clean and remove excess stems.. ozwn| 204 0147|S 300
Dd 2. Chop cleaned parsiey. . ls -
= = 3. in d-qt lexan R |
d U U
= |y =
N N o
P U U O
5 - ls -
- - = s -
Jd [J
e
- ls -
NG s
O |
- ls -
[ TOOLSIEQUIF.: ‘Cutiing board, chefs knifa
Tonl 5300
STATION: Pantry RU_ Oz
viELD: ABout 8 cups sotRU 64
SHELF LIFE: 4 days U Cost| $ 0.05

19

Maintaining 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

D

Restaurant
OWNEr.com
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ftem Description
SEAFOOD

Shrimp 36-40 ct. PAD
Jumbo lump erabrmeat

PRODUCE
Parsley bunch - fresh
Mushrooms - fresh (med.)
Green onions

| Shaliots:

Lemans - fresh (medium)

|GROCERY

Salt - granulated
Cayenne pepper
White pepper

Black pepper

Basil leaves (dried)
|Thyme leaves idried)

e —

Purchas,

Unit (FU)’

RU)

Case
Packl Size

4/2.5-1. box
14b. pack

Bunch

1/10-b, box
24-ct. bunches
3% bag

75-ct. box

24/26-02. 1ds,
14-0z bl
20-0z bil.
18-0z. bl
S-oz. bt
6-oz. btl.

naen e |

um Price.

Current

17.20[02-1
7.20[02-1
7.20{0Z-
7.20[0Z-1
7.20{0Z-
7.20{0Z-1

#RU
per PU

160!
18

Inventory Unit (1)
i Cost

Cost perPU | perlu  cCategory

10.75 orseateod

19.00|07Seataod

400
1.00

050 twProdoce
18.85 taProduco
11.90|06Produca

5.49 wPioduc
36.30 o6Produce

0.034[Each

0,195(Bottle
0.208[Botlle
0.189(Botle
0:257|Botlle
0.240|Bottle

0.72|03Guesry
7.20/03Guwcsry
7.20 @Gmcory
720 w6rwcery
7.20/04Gwsary
7.20/0Grocery

10
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.
Restaurant

]

OWNER.Com

[ satchnocipns | [ senuttems | [ ede orop-Down uss |

Bilue Fish Grill - Recipe Card
Crab Cake Patios

Item
Code. Item Description

SEAFOOD
Shrimp 3640 1. PAD
Jumbo lump crabmeat

PRODUCE.
Parsley bunch - fresh
Mushrooms - tresh (med )
|Green onions.

Shaiots

Lemons - fresh (medium)

GROCERY

Sat - granuiated
Cayenne pepper
\White pepper
Black pepper

Yield % Cost

100%] Box 400
13 100

PROCEDURE

umbo lurp crabmeat

Theups +2Tosn
1haws
4 (sighiy bealen)

1 Carebly pick aver 7ab moat and ecveve sl shel
ragmants

2 Combing b crsmis sd ik inko rixig o,
ot aeido

3 insepadate mising bowt bied mayonnales, g
parsey. e evions, baking powder. 391 and vehts
o oot

4 Ak brnsdcrums et s i B

s eing
carei ot 10 reak up Lage pleces of ciah
6 Fom crabroeat misuro i babs fabost 3 .t

) i placa =  hoking pan s oo n i
s temparatute duting e

7 Brnad ach pary 2 fabous: sabising foul, 895
nash. ardthamEraad crumba. Shake of excess
icead curmis. Foom o 3inch pories

8 Piace ciab cakes on pagerned shest way. cover
s voep siegeraed

o3t Unit (RU) Tnventory Uni U]
# U Cost.

um | perPU | perlt  category

10.75 07 Seatood
19.00 07sestoon

0.50 0fPradee
18.85 oeevode
11.90 06roaue
5.49 peProase

36.30 opProden

.72 0%vccry
7.20/0%rocary

7.20 0rocery

Menu Item: Crab Cake Appetizer
Item Description: 2 3-inch crab cakes with tartar sauce

Recipe
Unit

Quantity

Ingredient

Crab Cake Patties

Tartar Sauce

0.07

Lemons - fresh

048

Butter

0.10

0.05

@ars ley

0.00

0.00

Plate cost (Q-cost)

0.30

icang bow, Sheet pan, by brers

Prip cook
50-3" paties
2 day

Recipe Cost Conversions

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

ingredient cost

Total Cost

Menu Price

Restaurant
OWner.com

22
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Weight vs. Volume Measure

Canned Foods (in Number-10 Cans,

Canned Foods Weight-to-Volume

\estaurant
Wwner.com

Weight vs. Measure
Conversion Examples

1 cup (8 fl. 0z.) of dried oregano leaves weighs only 1.6 oz.
1 cup (8 fl. 0z.) of crumbled bleu cheese weighs 4.75 oz.
1 cup (8 fl. 0z.) of barbeque sauce weighs about 10 oz.

Restaurant
OWner.com

24
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Menu and Recipe Costing Basics

Weight vs. Volume Measure

Weighs 5 oz. wt.

($1.31 per oz. wt.)

1 cup of oregano leaf weighs 1.6 oz. wt.

Volume measure 25 fl. oz. (3 cups)
($.26 per fl. 0z.)

Restaurant
OWner.com

25

Weight to Volume Conversion Examples

Purchase Unit (PU) TTL Oz. Wt. | # of Oz. Wt. | # of Cups Recipe Cost Unit (RU)
Case Current per Case per 1 cup per Case | X 8 oz. per # RU per

Item Description Pack/ Size um Price Multipli Pack volume * Pack cup um PU Yield % Cost
GROCERY
Salt - granulated 24/26-0z. rds. |Case 17.20 24 x 26 624 10 62.4 499 2 oz 499 100% 0.034]
Cayenne pepper 14-oz. btl Bottle 7.20] 1x 14 14 3 47 373 0z 37 100% 0.195]
'White pepper 20-0z. btl Bottle 7.20] 1x20 20 451 4.4 355 oz 35 100% 0.206
Black pepper 18-0z. bil Botile 7.20] 1x18 18 3.81 47 378 0z 38 100% 0.189]
Basil leaves (dried) 5-oz. bil. Botile 7.20] 1x5 5 1.4 36 28.6 oz 28 100% 0.257]
Thyme leaves (dried) 6-0z. bl Bottle 7.20] 1x6 3] 16 38 30.0 oz 30 100% 0.240]
Oregano leaves (dried) 5-0z. bl Bottle 6.57 1x5 5 16 3.1 250 oz 25 100% 0.283
Baking powder 6/5-1b. tin Case 60.40 Bx5x16 480 8.9 69.6 556.5 0z 556 100% 0.109]
Flour - self-rising 2/25-b. sack |Bag 18.45 2x25x 16 800 43 186.0 1488 4 oz 1488 100% 0.012]
Dill weed - dried 5-0z. bl Bottle 6.80 1x5 5 1.68 3.0 238 oz 24 100% 0.283]
Tarragon leaves (dried) 5-oz. bil. Bottle 7.20] 1x5 5 1.23 4.1 325 oz 33 100% 0.218]
Bread crumbs 12/24-0z. Case 31.40] 12x24 288 35 82.3 858.3 0z 658 100% 0.048]
Lobster base (no MSG) 6/1-b. jar Case 35.75) 6x16 96 10 96 76.8 oz 7 100% 0.484]
DAIRY
Sour cream 3# tub Carton 479 3x16 48 8.54 56 450 0z 45 100% 0.106
Butter 30/1-Ib Case 49.40 30x16 480 8 80.0 480.0 ozl 480 100% 0.103|
Parmesan - fresh (grated) 2/5-b Case 39.65 2x5x16 160 3 53.3 426.7 0z 426 100% 0.093]

* Per cup values for each ingredient come from the Book of Yields or our test kitchen results

26

How to Select the Right Menu Costing App
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Product Yields

Product Yields

3/8/2023
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Product Yields

10-lb. whole
beef strip loin

Batch Recipe Yields

Brisket loses
about 50% to
shrinkage and

trim

How to Select the Right Menu Costing App 15
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RestaurantOwner Learning System

RestaurantOwner

LEARNING SV STEM

Ideal Food Cost

15 Lessons, 58 mins 32 secs

PRIME COST Delivering

Howo tmegpn b= ULmIMA
MastImportant SHe | P
NumBer oo Vo g - G“e.

(Restammentt PAL ! . Experier

Prime Cost Delivering Your }Jltimate How to Fire
- o

Sources:

Spreadsheet template (RO)

Download the Menu & Recipe Costing - 500 items
FOOdse rvice d IStrI b Uto rs This form Is available in the following formats. You must have a
compatible program installed on your computer to use them.

Restaurant management I

systems

POS vendors www.RestaurantOwner.com/menucost

Restaurant
OWner.com

32
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Selecting the Right Menu Costing App

Considerations:

* Investment/Recurring costs
* Personnel

* Time commitment

* Setup and implementation

* Daily activities e

0420882867

New Tsang Enterprises...
30273

Integrations

O O O O O

Accounting

POS

Menu Engineering
Theoretical (Ideal) cost
Inventory Control/Counts

Restaurant
OWner.com

33

Foodservice Distributor

Most offer menu & recipe
costing as a free service

Several have menu engineering
& design services

Order book automatically
updates prices

FOODSERVICE

|
———— Performance
e Food Group

Gordon

FOOD SERVICE

Most allow you to manually add E PERFORMANCE S/SCO

products from other vendors

Restaurant
OWner.com
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Foodservice Distributor

Foodservice Distributor

Brmglng M&E?Tharr‘Food to-Youlf
Table,«.l B

How to Select the Right Menu Costing App 18



Menu and Recipe Costing Basics

Restaurant Management Software

POS integration
Accounting integration

Multiple foodservice distributor
order books

Expanded inventory control
Menu engineering

Theoretical (ideal) cost

[me] marginedge

‘ E@chef > Restaurant365

SIMPLE SOFTWARE
SERIOUS BUSINESS

Restaurant
OWner.com

37

How to Select the Right Menu Costing App

[me]

marginedge

HOW WE DO IT

Next, you send us
your invoices.

To finish set-up, you upload invoices via our

app, email or through EDI integrations — even
if they're hand-scribbled or spilled on, we'll
take them however you have them - and
capture all line-item detail in 24-48 hours.

You get total visibility into your restaurant(s) sales
and purchase data with no manual data entry.

3/8/2023

19
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Restaurant
Menu & Recipe Cost App Comparison Worksheet owner.cam

Food Service
RO Menu Cost Distributar
Template Solution RMS solution 1 RMS solution 2 RMS solution 3

Initial Cost 50
| Monthly fee
lincluding so
support)
Setup {hours) 40-80 hours
Customer
S Support forum

Use this worksheet to e

Links to POS

compare the cost, time
commitment, and

Links to meanu
engineering
{

Links to ideal cost

features between
solution options. P

Notes:

Questions

Additional questions to
info@restaurantowner.com

How to Select the Right Menu Costing App 20
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Not a Member Yet?

Plans & Pricing

It's never been more convenient and affordable to build the confidence and
skills of your entire team.

Your guests will be the first to notice.

$29 /month 549 /month $79 /month
STANDARD PLAN PRO PLAN PREMIUM PLAN

Smgle -Unit Multi-Unit Cusmm Tralmng Syslem
e 15% and pay SZQQV 15% nd pay $40¢ ]f

www.restaurantowner.com

Please Give Us Your Feedback

Just 4 very short
questions!

How to Select the Right Menu Costing App 21
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Menu and Recipe Costing Basics

How to Select the
Right Menu Costing

App

Thank you f(lrjttending!

Restaurant

owner.com info@RestaurantOwner.com

43
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