Modifying the Cost Sheet

May 20, 2009



Selecting the Recipe

Chipotle Chicken Marinade?

Dried Ancho Chiles 2 o0z $7.58/Ib
Black Pepper 1tsp $0.99/ Ib
Cumin Powder 2 tsp $23.67/Ib
Fresh Oregano 2 thsp $5.74/1b
Garlic 6 cloves $1.67/Ib
Red Onion Y4 Cup $0.96/1b
Vegetable Oil Y4 cup $0.79/Ib
Chicken Breast 24 0z $2.30/1b

» Recipe Serves 4



Opening the Cost Form

Open the Food Cost Form and
fill out the heading information

Food Cost Form Date:
Menu Item: Size
Number of Portions 1
Cost per Portion: % - Selling Price $ - Food Cost% 25%
Weight
Ingredients Fecipe Quantity Cost Total Cost Abbreviations
Weight | “aolume Count  JAPC / Unit Yield % EPC / Unit Density i
kg
1l
0z
Volume

Abbreviations

bu
gal
qt
pt
[
fl oz
thsp
tsp
liter
=== 1




The Heading

Enter the date: May 20, 2009

Enter the recipe name: Chipotle Chicken Marinade
Size: 1 burrito

Number of Portions: 4

Food Cost Form Date: May 20, 2009
Menu ltem: Chipotle Chicken Marinade Size 1 Burrito
Number of Portions 4
Cost per Portion: £ - Selling Price $ - Food Cost% 25%
Ingredients Recipe Quantity Cost Total Cost
Weight | ‘“olume Count  [APC f Unit Yiald % EPC / Unit Density




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.

Ready

4 4 ¢ M\ Cost Form % Food Cost Table  Conversion 2/ Conwersions /

I A B C D E | E
3590 | Turkey, whole, frozen 100 5.000 cup v 055 Ib
1391 Vanilla 100 8.000 cup b 989 b
1392 |Weqgetable ail 100 5.000 cup b 037 b
393 |%inegar 100 §.000 cup §o028 b
354 |%inegar, apple cider 100 8.000 cup P 073 Ib
1395 Yinegar, balsamico 100 5.000 cup & 90.00 b
3596 Yinegar, champaigne 100 8.000 cup § 073 b
357 [Winegar, red wine 100 8.000 cup o031 b
1355 |WWalnut pieces 100 g.000 cup Bo1a b
399 |Walnuts, shelled 100 4.000 cup § 1.00 b
400 |'WWater 100 5.000 cup o0 b
401 [Watercress 100 8.000 cup o329 b
402 |Yatermelon ] g.000 cup B 1.00 b
403 | Yeast, envelope 100 4000 cup §F 243 1]
404
405
A0 |
407 |
408
409 |
410
411
112
413
414]
415
416
417,
41|
419
420
121
4232



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.

A B | © | D E | F
368 | Turkey, bulk 100 5.000 cup ¥ 075 Ib
389 Turkey, ground, burger, frozen 100 8.000 cup §F 087 Ib
390 Turkey, whole, frazen 100 5.000 cup § 095 I
391 [Vanilla 100 8.000 cup F 999 Ib
392 |Vegetahle ail 100 8.000 cup ¥ 037 Ib
393 |Vinegar 100 8.000 cup ¥ 029 Ib
394 Vinegar, apple cider 100 5.000 cup ¥ 073 ]
395 Vinegar, balsamico 100 3.000 cup $ 90.00 Ib
396 Vinegar, champaigne 100 8.000 cup P 073 Ib
397 |Vinegar, red wine 100 8.000 cup F 03 Ib
398 WWalnut pieces 100 8.000 cup §F 1.81 Ib
399 |WWalnuts, shelled 100 4.000 cup § 1.00 Ik
A00 [Water 100 8.000 cup F o0 Ib
401 |WWatercress 100 8.000 cup F 329 ]
402 Watermelan la] 3.000 cup § 1.00 Ib
403 | Y east, envelope 100 4.000 cup b 248 Ib
404 | Chiles, dried ancho 84 5.333 cup ¥ 758 b
405 | Cumin povwder 100 4.000 cup ¥ 2367 b
406 | Onian, red 85 G.500 cup $ 098 b
407 | Chicken breast 100 16.000 cup P 230 b
08
409
410

W 4+ W]\ Cost Form % Food Cost Table / Conversion 2 / Corwersions /



Alphabetize the Food Chart

Select Column A -

@_1 File Edit ‘iew Insert Format  Tools  Data  Window  Help

. TRNEA = REVIC RENE-A WP TR A Rl S Y TN RUCIPNCY |
and pick the Sort o e msuEEmas ] eend oafi.

A355 - & Turkey, bulk

Ascending button s o el
1388 | Turkey, bulk 100 5.000 cup § 075 Ity
388 | Turkey, ground, burger, frazen 100 8.000 cup §F 087 Ib
On the Standard =90|Turkey, whale, frazen 100 5.000 cup § 095 b
1391 [anilla 100 8.000 cup § 999 Ity
1392 |Wegetahble ail 100 g.000 cup § 037 I
t I b 333 |vinegar 100 8.000 cup § 023 b
O O ar 'l ‘394|inegar, apple cider 100 5.000 cup $ 073 Ib
385 |Vinegar, balsamico 100 8.000 cup § 90.00 Ib

1396 |*inegar, champaigne 100 & -
. 1397 [vinegar, red wine 100 & Sort Warning E
A Sort Warnin e -

g 395 |Walnuts, shelled 100 Microsaft Office Excel Found data newxt ko waour

4
. . 400 [Water 100 8 selection, Since wou have not selected this data, it
401 [Watercress 100 B will not be sorked.
window will appear. & BE
403|veast, envelope 10 4] what da you want ta da?
T h e EX an d th e D4S Bl afien dhet 84 8 (%) Expand the selection}
p % B:Tglnn p:en;wder 1BDSD é ) Continue with the current selection

L

407 |Chicken breast 100

Selection option ] [
button should be
picked as shown
and choose Soirt.




Place the Ingredients and
Quantities into the Cost Form

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

Food Cost Form Date: ay 20, 2009
Menu Item: Chipotle Chicken Marinade Size 1 Burrito
Number of Portions 4
Cost per Portion: $ - Selling Price $ = Food Costd 25%
Weight
Ingredients Fecipe Cluantity Cost Total Cost Abbreviations
Weight | “olume Count  |APC J Unit Yield % EPC / Unit Density q
Chiles, dried ancho 2 § FAaB a4 802 g 113 5333 oz ky
0z b b cup b
FPepper, black 1 } 099 100 P 059 p 002 g oz 0z
tzp lb Ib cup
Cumin powder 2 § 2367 ¥ 2367 4 oz Volume
tsp b 10 Ib ; B cup Abbreviations
Oregana, fresh 2 F 574 100 F 574 5 036 4 oz
thsp b 1] cup bu
Gatlic B PO1E7 P 1K/ g oz gal
iz ! -
cloves lb Ih cup qt
Onion, red 0.25 F 0596 a5 5 5913 $ 011 6.5 oz pt
C b ] cup C
Qil, vegetable 025 F 079 100 F 079 p 010 g oz fl oz
C b Ib cup thsp
Chicken breast 24 ¥ 230 100 P 230 g 345 16 oz l.:sp
iF b ] cup liter
ml




Modifying the Garlic Cost

~or garlic cloves, we type 0.05 and ea in the
PC/unit and the EPC is updated

n the Total Cost cell, type =F19*119 and Enter

Food Cost Form Date: Wlay 20, 2009
Menu ltem: i_hipotle Chicken Marinade Size 1 Burrito
Number of Portions 4
Cost per Portion: 3 - Selling Price § - Food Cost% 25%
Ingredients Recipe Quantity Cost Total Cost
Weight | “olume Count  |APC / Unit Yield % EPC / Unit Density
Chiles, dried ancho 2 § 7Aa3 a4 P90 5 113 5333 oz
0z Ih lh cup
Pepper, black 1 099 100 P 093 3 002 8 oz
tsp Ih lh cup
Cumin powder 2 $ 2367 100 § Z3E7 3 049 4 oz
tsp Ih 1] cup
Cregana, fresh 2 § 574 100 § 574 3 036 4 oz
thsp Ih lh cup
Garlic B § 005 a9 =F19*I|19
cloves 2a
Chnion, red 0.25 F 095 a5 F 1.13 5 011 E.5 oz
C Ib lb cup
Cil, vegetable 0.25 § 0748 100 F 079 3 010 8 oz
C Ih 1] cup
Chicken breast 24 230 100 § 230 3 3.45 16 oz
0z Ib 1] cup




Computing the Total Cost

= |n cell 355, type =sum( and select all
the total costs as shown and Enter.

» The total cost is $5.96

T * X o & =sum(J11:J26)
s B | B | o | E | F | © | H , | J | kK LM
Food Cost Form Date: Way 20, 2009
Menu ltem: Chipotle Chicken Marinade Size 1 Burrito
Number of Portions 4
Cost per Portion: 3 - Selling Price $ = Food Costt 25%
Ingredients Recipe Quantity Cost Total Cost
YWeight | “olurme Count  |APC / Unit Yield % EPC / Unit Density
Chiles, dried ancho 2 §F  TAB a4 §F 902 5 1193 5333 oz
0z Ib b cup
Pepper, black 1 ¥ 0939 10 b 099 5 0oz B oz
tsp Ib b cup
Curnin poweder 2 § 2367 100 ¥ 2567 5 0.49 4 oz
tsp Ib b cup
Oregano, fresh 2 P oa7d 100 P oai4 5 036 4 oz
thsp Ib b cup
Garlic B ¥ 005 a9 ¥ 005 5 030 8 oz
Cloves L] L] cup
Onion, red 0.25 §F 09 a5 F 113 5 a1 F&5 oz
C Ib b cup
0il, wegetable 025 § 079 100 § 079 5 oo B oz
C Ib b cup
Chicken breast 24 P 230 10 230 5 345 16 oz
0z Ib b cup




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.

Food Cost Form Date: bay 20, 2009
Menu ltem: i_hipotle Chicken Marinade Size 1 Burrito
Number of Portions 4
Cost per Portion: $ 1449 Selling Price $ 5.96 Food Costy: 25%
Ingredients Recipe Quantity Cost Total Cost
YWeight | “olume Count  JAPC J Unit field ¥ EPC / Unit Density
Chiles, dried ancho 2 F  7.h&3 a4 5 902 g 143 5.333 oz
0z Ib Ib cup
Pepper, black 1 % 099 100 § 029 5 00z 8 oz
tsp Ib Ib cup
Curnin powder 2 ¥ 2367 100 § 2367 5 0.49 4 oz
tsp Ib Ib cup
COragano, fresh 2 574 100 P 574 5 0.36 4 oz
thsp Ib ] cup
Gatlic: B 005 a9 ¥ 005 5 030 g oz
cloves g3 L] Cup
Onion, red 0.25 P 09 %5 F o113 5 011 E.5 oz
C Ib Ib cup
Qil, vegetable 0.25 F 079 100 F 079 5 010 g oz
C Ib ] cup
Chicken breast 24 230 100 P 230 5 345 16 oz
0z Ib ] cup




Save the Cost Form

=Open your folder
called Recipe
Cost Forms.

=Save the cost
form as Chipotle

Chicken
Marinade.
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Practice

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