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Menu Item: BACON BURGER
Recipe Units Cost per Item Cost Menu Gross
Raw Item Cost ner UOM/ per UOM= Recipe Unit* Recine Usace= Price Profit Cost %
5 OZ BURGER PATTY 0.3841 [/ Each 1.0000 Each / Each 0.3841 [/ Each 1.0000 Each 0.3841 13.29
BACON 0.0637 / Slice 1.0000 Slice / Slice 0.0637 / Slice 3.0000 Slice 0.1911 6.61
TOMATOES 0.6657 [/ Lbs. 16.0000 Oz. / Lbs. 0.0416 / Oz. 1.8000 Oz. 0.0749 2.59
BUN-KAISER 0.0800 / Each 1.0000 Each / Each 0.0800 / Each 1.0000 Each 0.0800 2.77
KETCHUP-BULK 4.9850 /Bag 384.0000 Flz./ Bag 0.0130 / Flz. 0.3072 Flz. 0.0040 0.14
CHEESE-CHEDDAR 126 0.0670 / Slice 1.0000 Slice / Slice 0.0670 / Slice 1.0000 Slice 0.0670 2.32
LETTUCE 0.6199 / Head 20.0000 Oz. / Head 0.0310 /Oz. 0.4000 Oz. 0.0124 0.43
MAYO (POUCH) 1.5350 / Pouch 32.0000 Oz./ Pouch 0.0480 / Oz. 0.3072 Oz. 0.0147 0.51
ONIONS-YELLOW SLICE 1.4566 / Lbs. 16.0000 Oz. / Lbs. 0.0910 /Oz. 0.3200 Oz. 0.0291 1.01
PICKLES 1.9333 /Bag 535.0000 Each /Bag 0.0036 / Each 4.0000 Each 0.0144 0.50
SALT-BULK 1.2508 / Box 80.0000 Oz. / Box 0.0156 / Oz. 0.0400 Oz. 0.0006 0.02
WP-FOIL 0.0141 /Each 1.0000 Each / Each 0.0141 /Each 1.0000 Each 0.0141 0.49
0.8864 2.8900 2.0036 30.67
Menu Item: DBL-PATTY CHEDDAR
Recipe Units Cost per Item Cost Menu Gross
Raw Item Cost per UOM/ per UOM= Recipe Unit* Recine Usage= Price Profit Cost %
5 OZ BURGER PATTY 0.3841 / Each 1.0000 Each / Each 0.3841 / Each 2.0000 Each 0.7682 24.08
TOMATOES 0.6657 [/ Lbs. 16.0000 Oz. / Lbs. 0.0416 / Oz. 0.5400 Oz. 0.0225 0.71
BUN-REGULAR 0.0625 / Each 1.0000 Each / Each 0.0625 / Each 1.0000 Each 0.0625 1.96
KETCHUP-BULK 4.9850 / Bag 384.0000 Flz. / Bag 0.0130 /Flz. 0.2550 Flz. 0.0033 0.10
CHEESE-CHEDDAR 126 0.0670 / Slice 1.0000 Slice / Slice 0.0670 / Slice 1.0000 Slice 0.0670 2.10
LETTUCE 0.6199 / Head 20.0000 Oz./ Head 0.0310 /Oz. 0.3000 Oz. 0.0093 0.29
MAYO (POUCH) 1.5350 / Pouch 32.0000 Oz. / Pouch 0.0480 /Oz. 0.2796 Oz. 0.0134 0.42
MUSTARD 1.1200 / Pouch 32.0000 Flz. / Pouch 0.0350 /Flz. 0.0583 Flz. 0.0020 0.06
ONIONS-YELLOW SLICE 1.4566 / Lbs. 16.0000 Oz. / Lbs. 0.0910 / Oz. 0.1920 Oz. 0.0175 0.55
PICKLES 1.9333 /Bag 535.0000 Each / Bag 0.0036 / Each 2.7600 Each 0.0099 0.31
SALT-BULK 1.2508 / Box 80.0000 Oz. / Box 0.0156 / Oz. 0.0858 Oz. 0.0013 0.04
WP-FOIL 0.0141 / Each 1.0000 Each / Each 0.0141 / Each 1.0000 Each 0.0141 0.44
0.9910 3.1900 2.1990 31.07
Menu Item: GRILLED CHICKEN
Recipe Units Cost per Item Cost Menu Gross
Raw Item Cost per UOM/ per UOM= Recipe Unit* Recine Usaae= Price Profit Cost %
TOMATOES 0.6657 / Lbs. 16.0000 Oz. / Lbs. 0.0416 / Oz. 1.8000 Oz. 0.0749 2.35
BUN-KAISER 0.0800 / Each 1.0000 Each / Each 0.0800 / Each 1.0000 Each 0.0800 2,51
CHICKEN-GRILLED 0.7590 / Each 1.0000 Each / Each 0.7590 / Each 1.0000 Each 0.7590 23.79
ROMAINE 0.6390 / Head 16.0000 Oz./ Head 0.0399 /Oz. 0.4000 Oz. 0.0160 0.50
WP-FOIL CKN 0.0142 / Each 1.0000 Each / Each 0.0142 / Each 1.0000 Each 0.0142 0.45
SAUCE SWEET & SAVOR 3.9200 /Bag 48.0000 Oz./Bag 0.0817 / Oz. 0.5000 Oz. 0.0409 1.28
0.9850 3.1900 2.2050 30.88
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