
Resources 

The excel spreads sheet for this lesson has been placed on SMHW for the day the 

lesson would normally be.  

Please follow the power point for instructions for the lesson. 



LQ: Can I cost a recipe and analyse the cost?

Success Criteria:

- I can work out the cost of a recipe using the excel spreadsheet 

- I can judge if the cost is acceptable 

- I can give suggestions to lower the cost

Write this title -
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Why do restaurants need to 
cost a recipe?

• Know the cost of a recipe before it is made.

• Calculate the cost of the ingredients used, not the 
ingredients purchased.  

• Compare the difference in cost of changing ingredients in a 
recipe on the total cost.

• Calculate the cost per portion.

• They need to know what their profits will be

http://www.foodafactoflife.org.uk/


How to complete costing 

1. Find the file – ‘costing a recipe - muffins’ on SMHW

2. Save 



• You will need to search for prices of the different ingredients on a 
supermarket website – e.g., Asda / Sainsbury's.



Search for your first ingredient in your chosen shop The cost for this ingredient will 
now appear automatically in the 
final column - 'Real cost'Enter the weight/amount it can be 

bought for and the cost of the item 

Do not include letters or 
symbols  ‘g’s or ‘£’ 



The total cost should 
appear at the bottom 
of the final column 

For all the rows you 
did not need - add ‘0’

Divide the total by the 
number of portions 



Type your name and name of the dish at the top left of the spread sheet



Print the spread sheet or if you are not able to please copy the 
total cost and cost per portion into your books.

Answer the following questions in full sentences

1. Write a comment about the cost – is it a 
reasonable price to pay for this dish?

2. How could you make the dish cheaper?

3. Explain why this is not the cost that would be 
charged by the supermarket.

4. What are the benefits of making a dish from 
scratch?


