
Ingredients Yield:  1 Serving

1 ea. Country Fried Steak, 5.33 oz.

1 Tlb. Blue cheese crumbles

1 tsp. Parsley, chopped

4 oz. Mushroom Sauce

4 oz. Mashed Potatoes, fresh

Preparation Instructions:

1. Deep fry country fried steak according to manufacture instructions.

2. To plate place mashed potatoes on plate, rest country fried steak against potatoes and top with mushroom

gravy. Garnish with chopped parsley and bleu cheese crumbles.

Product Maines

Name Product Amount Cost

Code #

Country Fried Steak, 5.33 oz. Advance 105010 1 ea. $1.78

Bleu cheese crumbles Great Lake O10132 1 Tlb. $0.09

Parsley Fresh O97531 1 tsp. $0.03

Mushroom sauce See Recipe See Recipe 4 oz. $0.38

Mashed potatoes, fresh Bountiful Harvest O99411 4 oz. $0.22

Recipe Cost $2.50

Portion Cost $2.50

.

Suggested Menu Price Portion Cost Gross Margin Food Cost

$7.95 $2.50 $5.45 31.45%

Suggested Menu Price Portion Cost Gross Margin Food Cost

$8.95 $2.50 $6.45 27.93%

Suggested Menu Price Portion Cost Gross Margin Food Cost

$9.95 $2.50 $7.45 25.13%
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