
Costing Form

Menu Item: Brown Veal Stock

Total cost/recipe: $7.00 Est. cost/unit: $7.00
Number of portions: 1 Cost per portion: $7.00

Portion size: 1 gal Food Cost%: 29.00%
(Est. total quantity: 1 gal Selling Price: $24.14

Ingredients
Wt./Vol./ 

Count unit
EPQ-APQ 

CF unit AP $/Unit unit Yield% EP $/Unit unit Total Cost
bones, veal, cut into 3" pcs 8 lb 1 $0.76 /lb 100% $0.76 /lb $6.08
water, cold 6 qt 1 $0.00 /qt 100% $0.00 /qt $0.00
onions, yellow 0.5 lb 1 $0.20 /lb 85% $0.24 /lb $0.12
carrots, cello 0.25 lb 1 $0.27 /lb 85% $0.32 /lb $0.08
celery 0.25 lb 0.67 bu/lb $0.58 /bu 85% $0.68 /bu $0.12
sachet d' épices 1 ea 1 $0.10 /ea 100% $0.10 /ea $0.10
oil, cottonseed, Wesson 2 oz 1 $0.04 /oz 100% $0.04 /oz $0.08
oignon brûlé 4 oz 0.06 lb/oz $0.20 /lb 85% $0.24 /lb $0.06
tomato paste 6 oz 1 $0.06 /oz 100% $0.06 /oz $0.36

Recipe Quantity (EPQ) Cost

*The numbers in the column headed "EPQ-APQ Unit CF" are the Edible Portion Cost (EPQ) to As Purchased 
Quantity (APQ) unit conversion factors. These conversion factors convert recipe quantities from edible portion 
units (ounces, pounds, etc.) as they are listed in the recipe into the equivalent as-purchased quantities units 
(pounds, bunches, each). For items used and purchased "per each" (ea), the EPQ-APQ Unit CF is 1.00. 


