
Chicken Sandwich Recipe and Cost Breakdown

Ingredient Recipe Cost Per Unit Cost for Recipe Food Cost $3.08
Chicken 5 oz. $0.19 oz $0.95 Labor: $0.75
Bun 1 ea $1.00 ea $1.00 Running Costs $0.40
Sauce #1 1 oz. $0.39 oz $0.39 Cost Per Portion $4.23
Sauce #2 1 oz. $0.22 oz $0.22 Selling Price $13.00
Tomato 1 oz. $0.20 oz $0.20 Profit Margin 67.46%
Lettuce 4 leaves $0.08 leaf $0.32 Food Cost % 23.69%
Seasonings 0.05 oz. $0.25 oz $0.01

Food Cost $3.08 per sandwich

Running Costs Breakdown
Togo Container $0.15 per container
Utilities $0.10
Waste 0.1
R&D 0.05


