Modern Medical Kitchen, 102 Central Kitchen

Pecan Shrimp on Vidalia Hominy w Goat Cheese, Geisinger Version: 11

Summary

Portions Std. Port. Size Yield Production Loss Cost of Sales Sales Price
6.000 1.000 Ea. 6.000 Each 0.00 % 0.20

Pos Type Component POT QTY Std. Port Weight Volume Loss Loss2 ACTQTY BU AVE COS Prep. Type Lead Days
1 R Pecan Crusted Shrimp 3 1.000 Ea. 0.350 3 Each 0.14 0.41
2 R Sweet Vidalia Onion & Hominy Puree 20z 0.125 0 Pint 1.46 0.01
3 R Goat Cheese Turnip Greens 1 Cup 0.250 0 Pound 0.53 0.13
4 R  Peach-Plum Gastrique 20z 0.094 0 Pound 7.09 0.67
5 R Tuile Garnish AHF 1 1.000 Ea. 0.102 1 Each 0.00 0.00
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