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chicken kg
potatoes kg
cheese kg
fish kg
eggs tray

Others(spice -
S,

herbs,condi
ments,oil)

Quantity

3800
350

5800
5500
5300
3000

Trim and
waste
percent
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Calculate:

a) Purchase price for each food item

b) Net weight for each food item

c) Actual cost for each food item
d) Se
e) Se
f) Sa
g) Gross profit

h) Net profit

NB:Use a food cost percent of 25%

ling price for each food item
ling price per portion for all menu items
es volume




