Recipe Cost Out Form

Please clearly print all recipe directions on reverse side!

. List :
Qty. Unit Or'dser Ingredient

Standard Cost-Out Method:

Total Batch Extended Cost Sum of all ex
Retail Unit: Pound OR Each Specify Each Unit:

Total Batch Weight or Quantity

Cost per Pound (or other unit) "Total Batch Extended Cost" / "Total Batch Weight
Margin Goal

Retail Price "Cost per Pound or Unit" / (1 - |
Retail Price

Actual Margin ("Retail Price" - "Cost per Pound or Unit") /'
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