Recipe Name: Portabella, Broccoli, Red Pepper Melt Total Recipe Cost: $38.85
Target Yield: 24 Cost Per Serving: $1.62
Portion Descript: big ceramic plate Selling Price: $5.50
Portion Size: 1.2 oz slice of bread, 1 oz Gouda, ~5.5 oz vegetables Food Cost Percent: 29.4%
Target Food Cost Percent: <33% (Cost Per Serving/ Selling Price
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Broccoli 300z | Weight | 80 1 ggq | 3703 | go808 | 241 | s1.18 | 390 | s250
taken oz oz 7
- . 1
ExtraVigin OIVve | 4 Thsp | tosp=0.50 | 20z | 1 20z | $158.01 | 6gal | $26.34/g $2'2 $0.42
z al
1
Kosher Salt 287 | sp=0.167 | M 1 440z | $1918 | 36 | s053 | %90 | g0.01
sp oz oz 3
1
Ground Black 267 tsp=0.167 | .44 0z 1 44 0z $62.82 51b $12.56 507 $0.34
Pepper Tsp oz 8
Portabella weight $0.1
Mushrooms 72 0z taken 72 0z 0.9 80 oz $15.36 51b $3.07 9 $15.20
Red Bell Peppers | 300z weight | 300, | 08 | 3750z | $14.81 51b $206 | %01 | ¢713
taken 9
Light Mayonnaise 1.5cu lcup=8o0z | 120z 1 12 oz $35.32 4 gal 50.0 $0.84
g v - cup P : 8 $8.83/gal | 7 :
Garli 4Th 1 2 1 2 $30.12 12 1b $2.51 501 $0.32
arlic sp tbsp=0.501 oz oz . . 6 .
Texas Toast 28.8 0z weight 28.8 1 2880z | $23.76 | 2400z / 301 | o) 68
taken oz 0
Gouda Cheese 240z weight | 02 1 24 0z $50.76 | 121b sa23 | %02 | s6a
taken 6
Subtotal $35.97
Hidden Cost ( x.08) $2.88
Total Cost $38.85




