NFSC 431

Recipe Cost and Conversion Assignment-Due Wednesday 3/14

Spring 2012

Recipe: Green Beans with Orange Mint Vinaigrette
Number of Servings: 25

T. Mendez-Martinez

RECIPE PURCHASE UNIT RECIPE
AMOUNT COST RECIPE AMOUNT RECIPE
INGREDIENTS FOR 25 (& conversion COST FACTOR FOR 100 COST
SERVINGS amounts) SERVINGS
$3.00 alb. x 6.251bs. =
Green Beans 6.25 Ibs. §18.75 per Ib. $18.75 4 25 1bs. $75.00
$23.00 gallon/4 gts.
=$5.75 per qt. or &
Olive oil 6 o0z. 5.75 per 32 oz. = $0.18 $1.08 4 24 oz. $4.32
an ounce
1 gallon=4 qts=128 oz.
(5.5 oz. = 0.3441b)
$.50/1b.,
Fresh orange 5-1/20z. .344x.50/=$.172, $0.17 4 22 o7. $0.68
$0.17/1b.
Mint Yy cup $$11'_55%5’§r=b$“0r_1;}5" $0.75 4 2 cup $3.00
(16 0z.=11b.)
.210z. =1 clove,
Clove garlic 1 clove $1.16 per_lb. or per 16 $0.02 4 4 cloves $0.08
0z.=$0.07,
$0.07 per oz.x .21 oz. =
$0.02
$0.43 per 26 oz. or
$0.016 per oz., 1 tsp.
Salt 1 tsp. salt = 5.52gms. $0.0015 4 2 tsp. $0.006
(loz=28.35gms.)
5.52gms. = 0.194 oz.
Total $20.77 $83.08
Recipe $0.83 $0.83
Cost/serving
Canned Green
Beans cost/ $0.22 $0.22
serving
Canned Green
Beans/all $5.50 $22.00
servings
Savings/
serving [$.61] [$0.61]
Savings/recipe [$15.27] [$61.08]







