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Recipe:  Fruitable Cocktail Salad
Number of Servings:  9

	INGREDIENTS
	RECIPE AMOUNT FOR 9 SERVINGS
	PURCHASE UNIT COST (and conversions amounts)
	RECIPE COST
	FACTOR
	RECIPE AMOUNT FOR 25 SERVINGS
	RECIPE COST

	Butternut Squash
	3 cups
	$1.79/lb (6 cups=1lb.) or $0.90/½ lb
	$0.90
	2.78
	8 1/3 cups
	$2.50

	Olive Oil
	3 tsp.
	$9.49/17 fluid oz or $0.55/oz
1Tbls=3 tsp =0.5 fluid oz
	$0.27
	2.78
	2 ¼ Tbs.
	$0.75

	Garlic
	1 tsp.
	$2.68/12 oz or $0.22/oz 1Tbl=3tsp=0.5 fluid oz
	$0.04
	2.78
	2 ¾ tsp
	$0.11

	Red Bell pepper
	½ cup
	$1.99/lb (4 cups=1lb) 
	$0.49
	2.78
	1 1/3 cup
	$1.36

	Avocado
	½ cup
	$1.29/each 
	$1.29
	2.78
	1 1/3 cup
	$4.42

	Lemon Juice
	1 tsp.
	$2.47/32 oz or $0.07/oz 3 tsp=0.5oz
	$0.02
	2.78
	2 ¾ tsp
	$0.05

	Tomatoes
	1 cup
	$1.99/lb (1 cup=4oz)
	$0.49
	2.78
	2 ¾ cup
	$1.36

	Cucumber
	¾ cup
	$1.79/each (1=8oz)
	$0.22
	2.78
	2 cup
	$0.61

	Cumin
	¼ tsp.
	$2.77/2oz (1tsp=0.16oz; 6tsp=1oz)
	$0.05
	2.78
	2 2/3 tsp
	$0.13

	Balsamic Vinegar
	½ Tbs.
	$1.74/8.5oz or $0.20/1oz (2Tbl=1oz)
	$0.05
	2.78
	1 1/3 Tbs.
	$0.13

	Total
	
	
	$3.82
	
	
	$10.61

	Recipe Cost/serving
	
	
	$0.42
	
	
	$0.42

	*DM cost/serving
	
	
	$0.52
	
	
	$0.52

	DM cost/all servings
	
	
	$4.60
	
	
	$12.78

	Savings/serving
	
	
	$0.10
	
	
	$0.10

	Savings/recipe
	
	
	$0.78
	
	
	$2.17
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