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	Author(s):
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	Pam Graverholt
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	CTE Concept(s): Calculating Cost per Serving

	Math Concepts:  Unit rate (appropriate for any secondary math student ability)

	Lesson Objective:
	The student will be able to calculate the cost per serving of prepared food.

	Supplies Needed:
	Ma & Pa Kettle math video, worksheet


	The "7 Elements"
	Teacher Notes

(and answer key)

	1. Introduce the CTE lesson.
Did Ma & Pa’s mathematical skills result in the most profitable outcome for themselves? (no)

So let’s use math to be sure we aren’t getting gypped.

Has anyone gone into Hen House and bought a Tippin’s pie? Are all the pies the same price? If not, why are they different prices?
1. Ask: Why is it important to know the cost of the recipe we are preparing?
Today we are going to learn how to calculate the price per serving of the recipes we are making for the catering project.


	Show Ma & Pa Kettle math video while teacher takes roll to engage student interest.
1. Importance of calculating the cost or recipe preparation:
*If we were charging for the food product we would need to know the costs in order to make a profit.

*If we were planning a community service project we would need to know the costs in order to plan the budget in order to have enough funds.

*In order to compare different food products to determine which one would be more profitable.
*Does it make a difference in the cost to use generic brands verses name brand?

	2. Assess students’ math awareness as it relates to the CTE lesson. 

A.  If I know I go to Hen House and purchase a Tippins pie for $12.00 and I am going to cut it into 6 slices. What is the price per serving, also known as the average cost? ($2.00)
B.  We are making recipes and we do not know the price per serving.

C. What information do we need to have in order to make this calculation?


	C.  List of ingredients, amounts of each ingredient, price of package of each ingredient, quantity contained in each package, rule of thumb that all ingredients have a minimum cost of at least a penny per recipe

	3. Work through the math example embedded in the CTE lesson. 

A. Let’s say that I’m going to make instant pudding for the class.  I will need to buy enough packages of pudding to give each member of the class a serving of pudding.  Each package of pudding makes 4 servings.

Q: How many packages of pudding do I need to purchase to make enough to feed the 20 people in this class?

A: 5 packages

Okay, now that we have the pudding, we need milk to complete the recipe and each package of pudding requires 2 c. of milk.

Q: Since I need 5 packages of pudding, how many cups of milk will I need?
A: 10 c. of milk. 

Q: What size container of milk should I purchase if I want to minimize my overall cost per serving?

A: Gallon of milk.

B.

Q: Okay, so we have our ingredients and we have the amount of each that we need.  In order for me to complete my cost per serving analysis, what other information do I need?
A: Cost per package of pudding, the cost of the gallon of milk, and the number of cups in the gallon of milk.

C. First, we need to find the cost of one cup of milk in the gallon of milk, then multiply this cost by the number of cups we need, in this case 10 c. 

Next, add to this the amount of money we spent on the 5 packages of pudding.  We now have all of the information we need to calculate the cost per serving, aka the unit cost. In this case, our total is the cost and the number of servings is the number of students in this class.  So, our price per serving is _____________. (Add this calculation in when the prices of the pudding and milk are known.)

	A. (No special instructions here.)
B. List the prices of the gallon of milk and the price per package of pudding.

C.  Show the students the calculation for finding the cost per cup of milk in the gallon of milk.  Since there are 128 oz. in a gallon and a cup is 8 oz, there are 16 cups of milk in a gallon.  Use the formulas below to find the cost per cup and the total price for the 10 C of milk:
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Now, take the price of the milk used in the recipe and add the price for the 5 pudding packages to find the total money spent on the recipe.  
  Total price=Price of milk + Price of 5 pkgs of pudding 

Show the students the calculation to find the price per serving, using the formula below:
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During Lesson Step 6 comes next.


	4. Work through related, contextual math-in-CTE examples.

Now that we have calculated the cost per serving, can you think of other information we might want to have for a single serving of food?
We can use the same mathematical steps to discover this information.

Continue work on worksheet for calories.

	Discussion would include calories, fat, protein, fiber, vitamins A and C, iron, calcium, etc.
This is the conclusion of the lesson.

	5. Work through traditional math examples.

An example of a question on a standardized test showing this math concept is:

Your monthly charge for cell phone service is $30.00, which includes 300 free minutes. You pay a fee for each extra minute you use. One month you paid $3.75 for 15 extra minutes. Find your total bill if you use 22 extra minutes.


	Calculate the unit rate.
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Calculate the amount of overage for the extra 22 min.
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Calculate the total bill.

Base: $30.00    Overage: $5.50      Total:  $35.50

During Lesson Step 4 comes next.

	6. Students demonstrate their understanding.

Students complete their worksheet.
Discuss results.

	During Lesson Step 5 comes next.

	7. Formal assessment.
Possible unit test question:
Calculate the cost per serving of a serving of pudding:

Ingredients:

2 c milk

1 box instant pudding

½ c chocolate chips

Grocery List:

1 gallon milk costs $3.29

Box of instant pudding costs $.59

1 pkg of chocolate chips (2 cups) costs $1.99
Yield: 4 servings

	


    NOTES:

[image: image6.jpg]CTE

National Research Center for
Career and Technical Education





[image: image6.jpg]_1306224642.unknown

_1306304414.unknown

_1306305090.unknown

_1306304357.unknown

_1306224231.unknown

