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Costing a recipe
Help box
The amount purchased or what is needed will be different. For example, you may need to buy 250g butter, but only need 50g. Or, you may need one apple, but buy four.

To calculate the cost of ingredient used:
· divide the ‘Cost of quantity purchased’ by the ‘Quantity purchased’;
· then multiple by ‘Quantity needed in recipe’.
An example is below.

1. Find out the cost of each ingredient. You may wish to use one of the following websites (if you do not have a receipt):
· www.asda.com 
· www.morrisons.co.uk 
· www.mysupermarket.co.uk
· www.ocado.com/
· www.sainsburys.co.uk
· www.shop.coop.co.uk   
· www.tesco.com 
· www.waitrose.com 

2. Add the ingredient details to the chart below:
a) name;
b) cost of amount purchased;
c) quantity purchased (gram, litre, unit);
d) quantity needed in the recipe (grams, litre, unit).

3. Calculate the cost of purchasing all the ingredients.

4. Calculate the cost of ingredients used for the recipe.

Recipe costing chart
	a) Name
	b) Cost of quantity purchased (£)
	c) Quantity purchased
	d) Quantity needed in recipe
	Cost of ingredient used in recipe (£)

	Example, Butter
	£1.60
	250g
	50g
	£0.32
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You may wish to use an excel template – click here. 
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