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	Menu Item
	   
   Wisconsin Mac and Cheese[image: ]

	Number of Portions
	4 servings 
	Portion Size
	9 oz 


[bookmark: _ev7xf01141eo]UNIT COST MEASUREMENT MUST MATCH THE PROVIDED AMOUNT NEEDED
	Ingredients
	Ingredient Cost

	Item
	Purchase Unit
	Purchase Cost
	[bookmark: _9pehx2a5nd2o]Unit Cost
(Round to nearest .001)
	[bookmark: _sgmxnsm19d4d]Amount Needed
	
[bookmark: _9qsdt8ada2fz]Ingredient Cost
(Round to nearest .001)

	Elbow Macaroni 
	12 oz
	$3.49
	$               /
	2 c (8 oz)
	$

	Whole Wheat Bread Crumbs
	13 oz
	$4.99
	$               /
	¼ c (4 oz)
	$

	Unsalted Butter
	4 lb
	$10.57
	$               /
	2 T (1 oz)
	$

	All-Purpose Flour
	10 lb
	$3.97
	$               /
	2 T (0.6 oz)
	$

	Skim Milk
	1 gallon
	$2.99
	$               /
	3/4 c (6 oz)
	$

	Veggie Broth
	32 fl oz
	$2.89
	$               /
	3/4 c (6 oz)
	$

	Green Onions
	4 oz
	$1.29
	$               /
	2 ct (1 oz)
	$

	Reduced Fat Sharp Cheddar Cheese
	3 lb
	$12.99
	$               /
	1 1/2 c (6 oz)
	$

	Turkey Brats 
	1 lb
	$3.99
	$               /
	2 ct (6.4 oz)
	$

	Salt
	NA
	NA
	$               /
	TT
	$

	Pepper
	NA
	NA
	$               /
	TT
	$



	Subtotal
	$

	1% for small amounts of spices (Q factor)
	$

	Total Recipe Cost
	$

	Portion Cost 
(round to nearest cent)
	$
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