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Return On 
Ingredients: 
Controlling Food & 
Beverage Costs To 
Improve Efficiency & 
Profit.  2nd Edition, 
2017, 218 pages.  A 
must have resource for 
every culinarians and 

foodservice professional.  Learn about 
the importance of recipe costing, menu 
engineering, cost controls, performance 
benchmarking, financial analysis and so 
much more.  Certain to benefit all those 
in management!  $27.95 (paperback), 
$34.95 (hardback).   

 
The Culinary Pocket 
Resources of Yields, 
Weights, Densities & 
Measures: A pocket 
handbook to assist 
in the accuracy of 
recipe costing.  3rd 
Edition, 2016, 154 

pages.  The perfect tool for every 
culinary professional who desires to 
have a higher level of accuracy on their 
recipe costing!  $19.95 (paperback)  

Digital version is automatically included in 
our app!  See below! 

 

The App 
Get the industry app that is 
becoming the premier tool 
for accuracy in recipe costing 
and cost controls.  $1.99  
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RECIPE DOCUMENTATION 
One of the most critical documents in the business 
is the recipe.  It is important that is it completed 
properly and accurately.  Return On Ingredients® 
can assist in ensuring that you not only have a 
great training tool but also a solid base to 
determine your true cost to produce each menu 
item. 

 
RECIPE COSTING 
Recipe costing is an incredible task to tackle on 
your own.  Team up with Return On Ingredient® to 
provide a path to accurately determine the three 
components of cost: ingredients, labor, and 
overhead.  Once you have developed these costs, 
menu engineering can have a dramatic impact!   

 
RECIPE & OPERATIONS AUDIT 
Verifying the accuracy of the recipe 
documentation against what the operation’s actual 
performance is part of increasing the overall 
efficiency and profitability.  Have us conduct an 
operational audit of your recipes today! 
 

MENU ENGINEERING 
Menu Engineering is such a critical process and in 
so many cases it is done incorrectly or not at all.  
Decisions need to be made not only on the passion 
and emotion that you have, but data as well.  
Improve your profitability! 
 

MENU DESIGN & LAYOUT 
Just how the process of menu engineering is 
critical, so is the design and layout of your menu 
as well.  Having the menu items placed in the 
proper location on the menu as well as ensuring 
readability, descriptions, and other disclosures are 
critical components of menu design. 
 

CULINARY CONSULTING 
If you need assistance in developing existing or 
new menu items, contact Return On Ingredients®.  
Our Corporate Chef is available to assist in the 
improvement of the menu items you provide not 
only for their quality, flavor profile, presentation, 
and value perception, but also profitability!   
 

WINE MARKETING CONSULTING 
We can assist in strategic selection, planning, 
marketing, and layout of your wine menu with our 
in house wine consultant! 

OUR SERVICES  
 
THE INITIAL INTERVIEW & MEETING 
Part of us getting involved is conducting an initial 
interview to best determine how Return On 
Ingredients® can help you achieve the greatest 
payback while working within your budget. 
 

A LA CARTE PRICING 
All pricing is done a la carte.  When a path is 
selected, we will quote on the estimated hours for 
each service.  Hourly rates range depending on 
who is involved on the customized project.   
 

A PARTNERSHIP 
Our team essentially becomes a partner with the 
client.  Although we have many services we can 
provide, we are very methodical to provide those 
that assist in the long term growth of the 
company.   

 
Mark Kelnhofer, CFBE,  
MBA, President and CEO 
of Return On 
Ingredients® LLC, is an 
international speaker and 
author on recipe costing 
and menu engineering.  
He has more than 20 
years experience in recipe 
documentation, costing, 

menu engineering and cost controls. 
 
Chef Phil Yandolino, 
Corporate Chef of Return 
On Ingredients® LLC, has 
over 25 years culinary 
experience.  As the 
founding chef of the Bravo 
Brio Restaurant Group 
(BBRG), he created the 
Bravo!, Brio Tuscan Grille, 
and Bon Vie concepts.   He 

specializes in concept creation, menu 
development, and operations. 
 

Gary Gottfried, Wine 
Marketing Consultant of 
Return On Ingredients® 
LLC, over 30 years in the 
food and wine industry.  
He additionally consults 
for the Specialty Food 
Association based in New 
York City and Chairs their 
Food Service Council.  He 
is also a partner of 
Silvadore Brands, a wine 

essentials company.   
 
 
As a team, Mark, Chef Phil, and Gary can not only 
improve the quality of the ingredients, flavor 
profile, and presentation of your menu items, but 
also provide accurate recipe costing to ensure that 
your business is one that is growing and thriving!  
Contact us today to start the relationship.  Call us 
today!  

614.558.2239     

THE PROCESS OUR TEAM 

 
Let’s get started!  To get the initial 

meeting scheduled, contact us today! 
 

Mark Kelnhofer 
President & CEO 

614.558.2239 
Mark@ReturnOnIngredients.com 

 
Chef Phil Yandolino 

Corporate Chef 

614.271.1332 
Chef@ReturnOnIngredients.com 

 
Gary Gottfried 

Wine Marketing Consultant 

440.463.4663 
Gary@ReturnOnIngredients.com 
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