EXHIBIT E – CULINARY


DELIVERABLES CHECKLIST

*Four copies, printed on white paper, single-sided and stapled
□Team name on cover
□Recipe typed on official template
□Recipe costing sheet typed on official template
□Menu Price Sheet typed on official templates
□Plate Photographs – A color photograph printed on 8 ½ x 11 pages
□Menu with Price (simple typed menu 8 ½ x 11)

Checklists of other items required

□One copy of framed Presentation Menu
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RECIPE EXAMPLE


	TEAM NUMBER
	1




	Menu Item
	Ratatouille

	Number of Portions
	6
	Portion Size
	5 ounces

	Cooking Method(s)
	Sauté

	Recipe Source
	Lagasse, Emeril. “Ratatouille.” Food Network, http://www.foodnetwork.com/recipes/emeril-lagasse/ratatouille-recipe0.html. Accessed 30 September 2016.




	Ingredients

	Item
	Amount

	Olive oil
	¼ c

	Yellow onion, small dice
	1 ½ c

	Garlic, minced
	1 tsp

	Eggplant, medium dice
	2 c

	Thyme
	½ tsp

	Green bell pepper, diced
	1 c

	Red bell pepper, diced
	1 c

	Zucchini squash, diced
	1 c

	Yellow squash, diced
	1 c

	Tomatoes, peeled, seeded, and chopped
	1 ½ c

	Basil, chiffonade
	1 tbsp

	Parsley, chopped
	1 tbsp

	Salt and black pepper
	TT




	Procedure

	Set a large 12-inch sauté pan over medium heat and add the olive oil. Once hot, add the yellow onions and garlic to the pan.
Cook the onions, stirring occasionally, until they are wilted and lightly caramelized, about 5 to 7 minutes.

Remainder of procedures…
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EXHIBIT C – CULINARY

RECIPE COST EXAMPLE


	TEAM NUMBER
	1

	Menu Item
	Ratatouille

	Number of Portions
	6
	Portion Size
	5 ounces




	Ingredient
	Purchase Unit
	Purchase cost
	Unit cost
	Amount Needed
	Ingredient Cost

	Olive oil
	51 oz / 6.375 c
	$16.79
	$2.634 / cup
	¼ cup
	$0.658

	Yellow onion, small dice
	1 lb / 4 cup
	$1.40
	$0.35 / cup
	1 ½ cup
	$0.525

	Garlic, minced
	1 head
	$0.50
	$0.10 / tsp
	1 tsp
	$0.100

	Eggplant, medium dice
	1 lb / 3 cup
	$2.05
	$0.683 / cup
	2 cup
	$1.367

	Thyme
	1 bunch / 18 tsp
	$2.09
	$0.116 / tsp
	½ tsp
	$0.058

	Green bell pepper, diced
	1 lb / 4 cup
	$2.30
	$0.575 / cup
	1 cup
	$0.575

	Red bell pepper, diced
	1 lb / 4 cup
	$1.07
	$0.268 / cup
	1 cup
	$0.268

	Zucchini squash, diced
	1 lb / 2.5 cup
	$1.93
	$0.772 / cup
	1 cup
	$0.772

	Yellow squash, diced
	1 lb / 2.5 cup
	$1.93
	$0.772 / cup
	1 cup
	$0.772

	Tomatoes,
peeled, seeded, and chopped
	
1 lb / 2 cup
	
$2.40
	
$1.20 / cup
	
1 ½ cup
	
$1.80

	Basil, chiffonade
	1 bunch / 1 cup
	$1.54
	$0.096 / tbsp
	1 tbsp
	$0.096

	Parsley, chopped
	1 bunch / ½ cup
	$0.53
	$0.066 / tbsp
	1 tbsp
	$0.066





	Subtotal
	$7.057

	1 % for small amounts of spices (Q Factor)
	$0.071

	Total Recipe Cost
	$7.128

	Portion Cost
	$1.188
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MENU PRICE EXAMPLE

	
TEAM NUMBER
	1



	Menu Category
	X	Starter
	o	Entree
	o	Dessert




	Recipe
	Portion Cost

	Ratatouille
	$1.188

	Couscous (from additional recipe and costing sheets)
	$0.972

	Garnish (from additional recipe and costing sheets)
	$0.127

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	



	Total Plate Portion Cost
	$2.287

	Menu Price at 33% Food Cost
	$6.930

	Actual Price on Menu
	$7.50
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SUBSTITUE INGREDIENT(S) EXAMPLE
· Identify any potential food allergens within your handheld recipe and make a note about recommended substitutions. More information on food allergens here: https://www.fda.gov/food/food-labeling-nutrition/food-allergies
· If your handheld recipe contains gluten, make a note about gluten free alternatives. More information about gluten free alternatives here: https://celiac.org/gluten-free-living/gluten-free-foods/
· Make a note about vegan alternatives/substitutions.
· Cite your references.

	Ingredient (identify allergen/item)
	Substitution (list reference)

	Milk (lactose intolerance)
	Oat milk; rice milk, almond milk (1)

	Hamburger bun (gluten)
	Lettuce wrap; Corn tortilla (2)

	Ground beef (vegan option)
	Portabella mushroom & bean (3)

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	




	References

	1. https://bakeitwithlove.com/milk-substitute/
2. https://www.rachaelroehmholdt.com/gluten-free-hamburger-bun-alternatives/
3. https://www.thespruceeats.com/vegan-mushroom-bean-burger-recipe-3378623
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