Cook Math Workbook
You will practice scaling recipes, adjusting for (yield loss), calculating costs, and managing oven/tray usage. These are the same skills professional food service managers use daily.

Section 1: Scaling Recipes
A recipe for 50 servings of Chicken & Rice requires: - Chicken (raw) – 25 lbs - Rice – 10 lbs - Broth – 2 gallons - Vegetables – 12 lbs 

Tasks:
1. Scale this recipe to 200 servings. 
2. Convert all units into pounds and gallons where possible.

Section 2: Yield Loss 
Meat and some vegetables lose weight when cooked. For example, chicken loses about 20% of its weight during cooking.

Tasks:
1. If you start with 100 lbs of raw chicken, how much cooked chicken do you end up with? 
2. If each serving needs 6 oz, how many servings can you prepare?

Section 3: Cost Analysis
Ingredient Price Sheet: - Chicken: $1.80/lb - Rice: $0.60/lb - Broth: $4.50/gal - Vegetables: $1.20/lb

Tasks:
1. If the 200-serving Chicken & Rice recipe requires 100 lbs chicken, 40 lbs rice, 8 gal broth, and 48 lbs vegetables, calculate the total cost and cost per serving.

Section 4: Multi-Step Word Problems

[bookmark: _GoBack]Problem 1: A cornbread recipe makes 24 servings from 5 lbs of cornmeal. You need 300 servings. Cornmeal comes in 50 lb bags. How many bags do you need?

Problem 2: A beef stew recipe calls for 30 lbs raw beef for 60 servings. Beef shrinks 30% when cooked. How many servings of 6 oz each can you actually serve?

Problem 3: Rice cooks at a 1:3 ratio (1 lb dry ® 3 lbs cooked). If you need 600 servings of 6 oz rice, how many pounds of dry rice must you start with?

Problem 4: If one tray of lasagna feeds 24 people and it takes 40 minutes to bake, how many trays and total oven time are needed for 240 people if your oven holds 4 trays at once?
