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Note: your tutor will provide you with recipes and prices.

What information do you need to cost a dish?

In pairs, list the information you would need to cost tomato soup for

4 people.

Feedback to the whole class.
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Costing each ingredient

Tomatoes cost £1.80 for an A10 tin which contains approx 1kg

tomatoes.

In your pairs, decide how you can calculate the cost required per

recipe.

What is your answer?

Feedback to the whole class.
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A formula to use for costing

A formula which can be used for costing an ingredient is:

Price of ingredient = unit cost / unit weight x amount needed

Why does this formula work?

* Ensure unit weight and amount needed are in the same units.
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Costing the whole recipe

Using the handout which gives you unit costs and unit sizes, and your

recipe which gives you amount needed, cost each ingredient individually.

Work out the total cost and then the cost per cover.

Your workings and results
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Practise your skills

e Each group will have a different recipe to cost, with information
required to carry out the task.

* Follow the instructions to find the cost per cover.

* Work as a team so that everyone is involved in producing the final cost.

Check each other’s work

e After 10 minutes, move clockwise round the room to the next table and
check your colleagues’ work.

* Did they finish the work? Are they on the right track? You have ten
minutes to correct any errors and to complete the work.

* Then move on to the next table and repeat the process.

Discuss common mistakes and how to avoid them.
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Extension task

e Scaling recipes up and down is something you need to be able to do.

* With the recipes provided, work out how much of each ingredient is
needed for parties of 18, 25, 150, 470.

 How can you be certain your results make sense?

e Have you rounded your figures to sensible amounts?
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