
Modifying the Cost Sheet

May 20, 2009



Selecting the Recipe
Chipotle Chicken Marinade1

Dried Ancho Chiles 2 oz $7.58/lb
Black Pepper 1 tsp $0.99/ lb
Cumin Powder 2 tsp $23.67/lb
Fresh Oregano 2 tbsp $5.74/lb
Garlic 6 cloves $1.67/lb
Red Onion ¼ cup $0.96/lb
Vegetable Oil ¼ cup $0.79/lb
Chicken Breast 24 oz $2.30/lb

Recipe Serves 4



Opening the Cost Form

Open the Food Cost Form and 
fill out the heading information



The Heading
Enter the date: May 20, 2009
Enter the recipe name: Chipotle Chicken Marinade
Size: 1 burrito
Number of Portions: 4



Adding Ingredients to the 
Food Cost Table 

Select the second 
tab to open the 
sheet called Food 
Cost Table.
Scroll down to the 
first open row.



Add the New Ingredients

Add the Dried Ancho 
Chilis, the Cumin 
Powder, the Red 
Onion and the 
Chicken Breast to 
the list of ingredients.
They are highlighted 
in yellow.



Alphabetize the Food Chart
Select Column A 
and pick the Sort 
Ascending button 
on the Standard 
toolbar.

A Sort Warning 
window will appear. 
The Expand the 
Selection option 
button should be 
picked as shown 
and choose Sort.



Place the Ingredients and 
Quantities into the Cost Form

Type the ingredients as they appear in the 
food chart such as Pepper, black.



Modifying the Garlic Cost
For garlic cloves, we type 0.05 and ea in the 

APC/unit and the EPC is updated
In the Total Cost cell, type =F19*I19 and Enter



Computing the Total Cost
In cell J55, type =sum( and select all 
the total costs as shown and Enter.
The total cost is $5.96



The Selling Price
The Cost per Portion of $1.49 and the Selling 
Price of $5.96 are computed.
You can change the Food Cost % as needed.



Save the Cost Form

Open your folder 
called Recipe 
Cost Forms.
Save the cost 

form as Chipotle 
Chicken 
Marinade.



Practice

Create three more cost sheets to practice 
your skills using the Food Cost Form.
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