CULINARY SKILLS 1

CUL 1100
CHAPTER 5
THE RECIPE: ITS STRUCTURE AND ITS USE

Name_________________________

Date__________________________

	Total yield of item 

	AP weight  _  Trim weight

	NET cost of item 


	AP Cost  _  Trim cost

	Cost per #
	NET Cost ÷ Total Yield

	Percentage of Increase of cost per pound
	(New APC per #  _  old APC per #)
÷ old APC per #


 Yield PERCENTAGE Formulas

