4-H Project Expense Record
For the Project
(Six Easy Bites, Tasty Tidbits, You’re the Chef, Foodworks or Breads)

Food Preservation members use the generic 4-H Project expense record.

Please identify two (2) food items you made during the past 4-H project year. Any ingredients in amounts
more than 1 tablespoon should be included in this financial record.

1. | Item made:
Ingredient Amount Cost
Total cost + Number of servings = Total cost per serving: | $
2. | Item made: # of servings:
Ingredient Amount Cost

Total cost + Number of servings = Total cost per serving: | $
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