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How To calculate bulk Items for Production worksheet

for Harvest Bar and Harvest Stand
When completing Production Worksheet Refer to the Pre-Preparation & Serving
Instructions on the Recipe Production for how to prepare serving portions.
e Total Prepared examples:
o Romaine Mix 3-way 5 Ibs. — RSB4012 / CMS #3854
o If used -5 Ibs. bags = write in 80 (servings).
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o If used a half of a bag = write in 40 (servings).
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o If used 1 bag and a half of a bag = write in 120 (servings).
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o Strawberries % cup — RSB3001 / CMS #3876
o If used 1 case = write in 108 (servings).
h:ni:]k—r neff:FE an LE?E"-:T[I‘IE Poition Ste —pr[:éi E:IFF #Ei:r iidad -E?f Sand il—‘r':h Hduk LE:T;[
+ | 3876 | STRAWBERRY 12PT L] 1-Serving (0.25| 1 1] 108 0 u| {| o 0| Retum To Stock
o If used 8 pts. = write in 72 (servings).
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° Amount Leftover

o The count of servings left at the end of meal service.
e Amount Used

O The count of amount prepared subtracted by the amount leftover.

e Once the production worksheet has been completed, use information entered to
complete production in CMS.



