


Food costing / Recipe card
Recipe for:









No:
Hotel:










Date: 10/30/03


Unit / Outlet:









Meal Period: 


Yield:










Chef: Geir S. Kilen

	Ingredients
	Amount
	Cost Of
	Ingredients
	Amount
	Cost Of

	
	
	
	Unit
	Total
	
	
	
	Unit
	Total
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Cost Per Portion:

Menu Price:

Food Cost %:

-
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Procedures:
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										$   - 0		TOTAL								$   - 0

		Cost Per Portion:		$   - 0

		Menu Price:

		Food Cost %:		0%






