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Resource: Resource 25 - Food Cost

Text: Use the information provided in the table to calculate the price per
portion of each food group. This task involves numeracy skills.

Suitable for: S1-52

Approximate time: 40 minutes
Curriculum links: MNU 3-01a, MNU 4-07a, MNU 4-20, MNU 3-08a
Meta-skills: Social Intelligence: Feeling, Innovation: Curiosity

Sustainable Development Goal Links:
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hate waste

Food Costs Activity Sheet

Use the information below to calculate how much a single
portion would cost. You can write the cost per portion in

the final column.

Weight

Average portion size

Cost per portion

Bread

Rice £0.45 Tkg 759
Pasta £0.29 500g 100g
Broccoli £0.58 360g 112g
Peas £0.72 Tkg 85¢g
Carrots £0.65 Tkg 90g
Mushrooms £0.54 250g 100g
Sweetcorn £0.35 326g 85¢g
Green beans £0.95 200g 100g
Beef burger £2.49 4549 120g
Sausages £1.45 4549 200g
Chicken £3.09 620g 125¢g
White fish £2.60 240g 140g
Eggs £1.65 12 medium eggs 2 medium eggs
Tofu £2.00 396g 100g
Tomatoes £1.20 7509 1209
Lettuce £0.55 200g 30g
Peppers £0.55 1 pepper (red) Half a pepper
Cucumber £0.55 200g 529
Onion £0.15 1 medium red onion 1 medium onion
Avocado £1.00 1 avocado Half an avocado
Potato £0.65 Tkg 175¢g
Bananas £1.59 10 bananas 1 banana
£0.55 —' 20 slices 2 slices \




