
Recipe Worksheet

	Team Number: 
	

	Educator Name:
	



	Menu Item
	

	Dish Element
(e.g., Protein, garnish, sauce, etc.)
	

	Number of Portions
	
	Portion Size:
	

	Cooking Method(s)
	

	Recipe Source
	



	Ingredients

	Item
	Amount

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	Procedure

	




Recipe Costing Worksheet

	Team Number: 
	

	Educator Name:
	



	Menu Item
	

	Dish Element
(e.g., Protein, garnish, sauce, etc.)
	

	Number of Portions
	
	Portion Size:
	



	Ingredient
	Purchase Unit
	Purchase Cost
	Unit Cost
	Amount Needed
	Ingredient Cost

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	

	
	Subtotal
	

	
	1% for small amounts of salt and Pepper (Q Factor)
	

	
	2% for frying oil (if used)
	

	
	Total Recipe Cost
	

	
	Portion Cost
	




Menu Pricing Worksheet

	Team Number: 
	

	Educator Name:
	



	Menu Item
	

	Menu Category
	☐	Starter
	☐	Entrée
	☐	Dessert



	Recipe 
	Portion Cost

	
	

	
	

	
	

	

	
	Total Plate Portion Cost
	

	
	Menu Price at 33% Food Cost
	

	
	Actual Price on Menu
	










Inventory List

	Team Number: 
	

	Year:
	

	Educator Name:
	



	Container Purpose
	☐	Refrigerated Storage
	☐	Dry Storage

	Number of Items in Container 
	



	Item 
	Confirmed 
(Column for Judge use only)

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	





