






School Name
Restaurant Name









Starter/ Appetizer
Description of Starter/ Appetizer
$Price


Entree
Description of Entree
$Price



Dessert
Description of Dessert
$Price
	









Recipe


	School Name
	

	Educator Name
	



	Menu Item
	

	Number of Portions
	
	Portion Size
	

	Cooking Method(s)
	

	Recipe Source
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	Item
	Amount

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


	Procedure

	Protein:
1. Prepare the protein by portioning it into individual servings and placing them into a bowl or pan. (Example: chicken breasts, pork chops, tofu, fish, etc.)
2. Add marinade or seasoning (oil, acid, herbs, spices) and turn to coat evenly.
3. Refrigerate or rest the protein for ___ minutes to marinate, if needed.
4. Preheat the cooking surface (pan, grill, oven, etc.) to the correct temperature.
5. Cook the protein using your chosen method (sear, bake, grill, sauté) for ___ minutes per side or until it reaches the proper doneness.
6. Remove the protein from the heat and let it rest. Slice or portion as needed for plating.

Sauce / Purée / Spread:
1. Prepare the main ingredient for your sauce or purée (example: avocado, roasted vegetables, herbs, etc.) by dicing, smashing, or blending.
2. Add flavorings such as herbs, garlic, citrus juice, oil, salt, and pepper.
3. Blend or whisk until smooth and adjust seasoning to taste.
4. Refrigerate or hold the sauce/purée safely until ready to plate.

Salad / Vegetable Component:
1. Prepare the fruits and/or vegetables (dice, julienne, slice, or rough chop as needed).
2. Combine the ingredients in a bowl (example: main fruit/veg, onions, herbs, etc.).
3. Add dressing ingredients (oil, acid, salt, pepper, spices) and toss gently to coat.
4. Set aside until plating, keeping it cold if necessary.

Crunch / “Soil” / Texture Component:
1. Place your dry base ingredient in a bowl (example: crumbs, nuts, crispy shallots, maltodextrin with flavored oil, etc.).
2. Slowly add the liquid or fat component while mixing.
3. Stir gently until the mixture reaches the desired “crumb” or “soil” texture.
4. Hold in a dry container until plating.

Hot Sauce / Glaze (if using):
1. In a small pot, combine your liquid base (stock, juice, soy/ponzu, etc.) with sugar, seasoning, or aromatics.
2. Simmer over low heat for ___ minutes until slightly reduced or thickened.
3. Taste and adjust seasoning as needed.
4. Hold hot or reheat safely for service.

Plating:
1. Place your sauce/purée on the plate first and spread or swipe it into the desired shape for presentation.
2. Add the salad or vegetable component neatly (for example, in a ring mold or small pile).
3. Arrange the sliced or whole protein attractively near the salad/vegetable component.
4. Sprinkle the crunch/soil or texture component in a controlled area on the plate.
5. Spoon or drizzle the hot sauce/glaze over or around the protein as appropriate.
6. Add final garnishes (herbs, edible flowers, microgreens, citrus segments, etc.) to complete the presentation.






Food Cost

	TEAM NUMBER
	

	Menu Item
	Starter and all ingredients

	Number of Portions
	
	Portion Size
	



	Ingredient
	Purchase Unit
	Purchase cost
	Unit cost
	Amount Needed
	Ingredient Cost

	Protein:
	
	
	
	
	

	Protein
	
	
	
	

	

	Sauces Used
	
	
	
	
	

	Oil Used
	
	
	
	
	

	Spices Used
	
	
	
	
	

	
	                            
	
	

	
	

	Sauce Made: Gravy
	
	
	
	
	

	Ingredients listed below
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Side item: Mashed Potatoes
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	Subtotal
	

	1 % for small amounts of spices (Q Factor) 
	

	Total Recipe Cost
	

	Portion Cost 
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Menu Price


	TEAM NUMBER
	



	Menu Category
	X Starter
	· Entree
	· Dessert




	Recipe
	Portion Cost

	
	

	
	

	
	

	
	

	

	

	

	

	

	

	

	

	

	

	

	

	
	

	
	

	
	

	

	



	Total Plate Portion Cost
	

	Menu Price at 33% Food Cost
	

	Actual Price on Menu
	




Recipe


	TEAM NUMBER
	




	Menu Item
	Entrée and all ingredients

	Number of Portions
	
	Portion Size
	

	Cooking Method(s)
	

	Recipe Source
	




	Ingredients

	Item
	Amount

	Protein:
	

	Protein
	

	Sauces Used
	

	Oil Used
	

	Spices Used
	

	
	

	Sauce Made: Gravy
	

	Ingredients listed below
	

	
	

	
	

	
	

	
	

	
	

	Side item: Mashed Potatoes
	

	Ingredients listed below
	

	
	 

	
	 

	
	

	
	 

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	



	Procedure

	Protein:
7. Prepare the protein by portioning it into individual servings and placing them into a bowl or pan. (Example: chicken breasts, pork chops, tofu, fish, etc.)
8. Add marinade or seasoning (oil, acid, herbs, spices) and turn to coat evenly.
9. Refrigerate or rest the protein for ___ minutes to marinate, if needed.
10. Preheat the cooking surface (pan, grill, oven, etc.) to the correct temperature.
11. Cook the protein using your chosen method (sear, bake, grill, sauté) for ___ minutes per side or until it reaches the proper doneness.
12. Remove the protein from the heat and let it rest. Slice or portion as needed for plating.

Sauce / Purée / Spread:
5. Prepare the main ingredient for your sauce or purée (example: avocado, roasted vegetables, herbs, etc.) by dicing, smashing, or blending.
6. Add flavorings such as herbs, garlic, citrus juice, oil, salt, and pepper.
7. Blend or whisk until smooth and adjust seasoning to taste.
8. Refrigerate or hold the sauce/purée safely until ready to plate.

Salad / Vegetable Component:
5. Prepare the fruits and/or vegetables (dice, julienne, slice, or rough chop as needed).
6. Combine the ingredients in a bowl (example: main fruit/veg, onions, herbs, etc.).
7. Add dressing ingredients (oil, acid, salt, pepper, spices) and toss gently to coat.
8. Set aside until plating, keeping it cold if necessary.

Crunch / “Soil” / Texture Component:
5. Place your dry base ingredient in a bowl (example: crumbs, nuts, crispy shallots, maltodextrin with flavored oil, etc.).
6. Slowly add the liquid or fat component while mixing.
7. Stir gently until the mixture reaches the desired “crumb” or “soil” texture.
8. Hold in a dry container until plating.

Hot Sauce / Glaze (if using):
5. In a small pot, combine your liquid base (stock, juice, soy/ponzu, etc.) with sugar, seasoning, or aromatics.
6. Simmer over low heat for ___ minutes until slightly reduced or thickened.
7. Taste and adjust seasoning as needed.
8. Hold hot or reheat safely for service.

Plating:
7. Place your sauce/purée on the plate first and spread or swipe it into the desired shape for presentation.
8. Add the salad or vegetable component neatly (for example, in a ring mold or small pile).
9. Arrange the sliced or whole protein attractively near the salad/vegetable component.
10. Sprinkle the crunch/soil or texture component in a controlled area on the plate.
11. Spoon or drizzle the hot sauce/glaze over or around the protein as appropriate.
12. Add final garnishes (herbs, edible flowers, microgreens, citrus segments, etc.) to complete the presentation.
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	TEAM NUMBER
	

	Menu Item
	Entree and all ingredients

	Number of Portions
	
	Portion Size
	



	Ingredient
	Purchase Unit
	Purchase cost
	Unit cost
	Amount Needed
	Ingredient Cost

	Protein:
	
	
	
	
	

	Protein
	
	
	
	

	

	Sauces Used
	
	
	
	
	

	Oil Used
	
	
	
	
	

	Spices Used
	
	
	
	
	

	
	                            
	
	

	
	

	Sauce Made: Gravy
	
	
	
	
	

	Ingredients listed below
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Side item: Mashed Potatoes
	
	
	

	

	

	Ingredients listed below
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	

	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	

	
	

	
	
	
	
	
	



	Subtotal
	

	1 % for small amounts of spices (Q Factor) 
	

	Total Recipe Cost
	

	Portion Cost 
	











Menu Price


	TEAM NUMBER
	



	Menu Category
	· Starter
	X Entree
	· Dessert




	Recipe
	Portion Cost

	
	

	
	

	
	

	
	

	

	

	

	

	

	

	

	

	

	

	

	

	
	

	
	

	
	

	

	



	Total Plate Portion Cost
	

	Menu Price at 33% Food Cost
	

	Actual Price on Menu
	










Recipe


	School Name
	

	Educator Name
	



	Menu Item
	

	Number of Portions
	
	Portion Size
	

	Cooking Method(s)
	

	Recipe Source
	



	Ingredients

	Item
	Amount

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


	Procedure

	Dessert Component #1 – Whipped/Aerated Component (ex: meringue, whipped cream, mousse)
Name of component: ______________________________________
1. (Ex: prepare/measure ingredients, separate eggs, etc.)

2. (Ex: describe how you mix/whip and when you add sugar or flavorings.)

3. (Ex: explain how you know it has reached the correct texture.)


Dessert Component #2 – Cream, Custard, or Mousse
Name of component: ______________________________________
1. 

Dessert Component #3 – Fruit or Frozen Element (ex: sorbet, gel, compote)
Name of component: ______________________________________
1. 
Dessert Component #4 – Sauce or Flavor Drops
Name of component: ______________________________________
1. 

Dessert Component #5 – Crunch/Crumble or Base
Name of component: ______________________________________
1. 

Garnishes (ex: fresh fruit, sugar work, chocolate décor, herbs, edible flowers)
1. 


Plating Instructions
(Explain the order and placement of each component on the plate.)
1. 





Food Cost

	TEAM NUMBER
	

	Menu Item
	Dessert and all ingredients

	Number of Portions
	
	Portion Size
	



	Ingredient
	Purchase Unit
	Purchase cost
	Unit cost
	Amount Needed
	Ingredient Cost
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	Subtotal
	

	1 % for small amounts of spices (Q Factor) 
	

	Total Recipe Cost
	

	Portion Cost 
	


 


Menu Price


	TEAM NUMBER
	



	Menu Category
	· Starter
	· Entree
	X Dessert




	Recipe
	Portion Cost

	
	

	
	

	
	

	
	

	

	

	

	

	

	

	

	

	

	

	

	

	
	

	
	

	
	

	

	



	Total Plate Portion Cost
	

	Menu Price at 33% Food Cost
	

	Actual Price on Menu
	










APPETIZER
(Insert Picture here)












ENTREE
(Insert Picture here)






DESSERT
(Insert Picture here)

