	A. Recipe Name : Swiss Steak in Sour Cream
	B. Recipe ID No. : E-1

	C. Portion Size : 8 oz
	
	
	 

	D. Yield : 6 servings
	
	 

	 
	 
	 
	 
	 
	 
	 

	E.
	F.
	G.
	H.
	I.
	J.
	K.

	Ingredients

	Waste

%
	EP

	AP

	Unit Purchase
Price
	Conversion

Measure
	Ingredient Cost

	Round Steak
	3
	3 lb
	3.09
	$ 2.59 (lb)
	
	$ 8.00

	Salt
	
	
	1/2 tsp
	$ 1.85 (lb)
	0.005
	$ 0.01

	Pepper
	Q factor
	
	1/2 tsp
	
	
	Q factor

	Paprika
	
	
	1 tsp
	$ 1.80 (lb)
	0.010
	$ 0.02

	Flour
	
	
	1/2 cup
	$ 2.00 (lb)
	0.25
	$ 0.50

	Chopped Onion
	12
	1/2 cup
	4.55 oz
	$ 0.18 (lb)
	0.284
	$ 0.05

	Sour Cream
	
	
	1/2 cup
	$ 0.89 (lb)
	0.25
	$ 0.23

	Boiling Water
	
	
	
	
	
	Q factor

	Chopped Parsley
	
	
	1/2 cup
	$ 0.55 (lb)
	0.125
	$ 0.07
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	L.
	Subtotal
	
	$ 8.88

	
	M.
	Q factor (1%) multiply
	
	x 0.01

	
	N.
	The subtotal equals $0.09
	
	$ 0.09

	
	O.
	Subtotal recipe cost equals
	
	$ 8.88

	
	P.
	Portion cost equals subtotal recipe
	
	+ 0.09

	
	
	cost divided by the recipe yield
	
	$ 8.97

	
	Q.
	Additional costs are added
	
	

	
	
	(there are no additional costs 

for this recipe)
	
	

	
	R.
	Total recipe cost
	
	$ 1.50

	
	
	Portion cost + additional cost
	
	

	
	
	$ 8.97 + 6
	=
	$ 1.50

	
	S.
	Desired food cost %
	
	$ 0.40

	
	T.


	Preliminary selling price equals

portion cost divided by the food 
	
	

	
	
	cost %
	$  1.50 : $ 0.40 
	=
	$ 3.75

	
	U.
	Actual selling price
	
	$ 3.95

	
	V.


	Actual food cost % equals portion

cost divided by the actual selling price 
	
	

	
	
	$ 1.50 : $ 3.95 = $ 0.38
	(38%)
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J.


Conversion Measure








Salt





0.50 tsp


96 tsp








= 0.005





Paprika





1 tsp


96 tsp








= 0.010





Flour





0.50 c


2 c








= 0.25





Chopped Onions





Chopped Parsley





4.555 oz


16 oz








2 oz


16 oz








= 0.284





= 0.125





Sour Cream





0.50 c


2 c








= 0.25








