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Recipe Costing Form
*Directions below
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*Directions: There is an error in the calculation of cost for each

ingredient (except Salt and Pepper) and the Total Recipe Cost

section. Find each error and write what Joe Careless did

incorrectly. On the other side, complete this food cost form

correctly.
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*Directions: After finding all of the errors on side one, complete the Vegetable Lasagna food cost form

correctly below.
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