Chorizo gravy Cost sheet
	 number
	Recipe Unit
	Ingredients
	Invoice cost
	invoice unit
	Recipe cost
	Recipe unit
	Extended cost

	1
	oz
	 unsalted butter
	$69.97
	 36/1-lb
	$.13
	oz
	$.13

	 2
	oz
	Onions, finely diced
	 $15.87
	 1/50-lbs
	 $.02
	oz
	$.04

	 8
	oz
	chorizo, raw
	 $86.95
	 15-lbs
	$.37
	 oz
	$2.97

	 2
	cups
	 whole milk
	 $19.73
	 4/1-gal
	 $.31
	 cup
	 $.62

	 .5
	 oz
	 scallions
	 $22.68
	 2/4-lbs
	 $.18
	 oz
	 $.09

	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 

	
	
	
	
	
	
	Total cost
	 $3.85

	
	
	
	
	
	
	# portions
	7

	
	
	
	
	
	
	cost/portion
	 $.55



	Name of item: 
	 Chorizo gravy
	 

	 
	 
	 

	Yeild
	28 oz 
	 

	# of portion
	 7
	 

	Portion size
	4 oz 
	 

	Amount
	Ingredients
	Procedure

	1-oz 
	unsalted butter
	In a medium saucepan, melt butter over medium-low heat. Once butter is melted, add finely diced onions and sweat until they soften.


	2-oz 
	onions, finely diced
	Raise the heat, add in the chorizo sausage, stirring well to cook, breaking the meat up a little as you go, until sausage is fully cooked- about 5 minutes. Pour off excess grease as needed, but keeping some in the pan to make a roux. 
 

	8-oz 
	Chorizo, raw
	Add flour and whisk to fully combine flour with butter and chorizo drippings. 


	1-oz
	AP Flour
	Slowly whisk in milk and cook on medium heat, stirring occasionally, until thickened- about 5-6 minutes.


	2-cups
	whole milk
	Add salt and pepper to taste if needed.


	.5-oz
	scallions
	Serve hot gravy over biscuits and top with chopped scallions!


	
	
	 

	 
	
	 

	 
	 
	



