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Student’s Book:
Modelling with computers  
pages 37-8

Time available:
60 minutes

You will learn:
How to cost a food product and 
how to alter the cost of a food 
product by changing its design.

You will need:
Your workbook

Pencil

Access to a computer with 
spreadsheet software.

❏ 

❏ 

❏ 

Cost is often the first criterion we think about when we buy 
food products. We have an idea in our minds of what we can 
afford. Then, as consumers, we want value for our money. 
We want to have the best product we can find within the price 
range we are willing to pay.

Some people say:

◆	 ‘Home cooking is best’

◆	 ‘Why do people buy food products when they can make 
them at home?’

◆	 ‘Home made foods are cheaper, taste better, contain more 
food value.’

Part 1

What to do

1 Here are the ingredients for five medium-sized Savoury 
Pancakes.

 Here are the costs of the ingredients:

 1 box of 6 eggs 85p

 1 pkt (1 kg) strong plain flour 75p

 1 bottle (1000 ml) milk 58p

 1 tin salmon 95p

 6 small green peppers 1.99p

 6 tomatoes 60p

 1 pkt (1 kg) plain flour 65p

 1 tub (250 g) margarine 75p

 1 pkt pepper (100 g) 1.25p

 1 pkt salt (100 g) 35p

Costing

Batter Filling Sauce

1 egg

100 g strong plain 
flour

275 ml milk

1 tin salmon

1 small green 
pepper (chopped)

1 tomato (chopped)

50 g plain flour

50 g margarine

275 ml milk

Pepper and salt
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2 Use a spreadsheet to cost the pancakes. It will need a formula to calculate the cost of each 
ingredient and the total cost of the pancakes.

A B C D E

Ingredients Cost of pack (pence) Amount in pack Amount used Cost of recipe (pence)

Total cost

Cost of recipe = (Cost of pack divided by amount in pack) multiplied by amount used: E = B/C x D

3 Change at least two of the ingredients to reduce the cost overall and recalculate the cost of the 
pancakes.

4 Compare the cost of the pancakes with a similar commercial food product.

5 Write a short paragraph about the differences in ingredients, food value, taste, appearance.

Part 2

What to do

1 You have been asked to ‘scale up’ the recipe to make 50 pancakes. Using the framework of 
your spreadsheet, work out the new costings.

2 Why would this costing not be accurate in practice? What might the food manufacturer alter or 
how might they make savings?

Homework suggestions

Answer these questions.

◆	 What are the advantages and disadvantages of making your own pancakes compared with 
buying them ready-made?

◆ Draw a flow chart to identify the hazards (HACCP) and ways of eliminating or reducing them for 
preparing the savoury pancakes.

◆		Create a database of spice that you can use in your product development work. Use either a 
computer and database software or index cards.




