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Unit Specification 
UHC55M – Calculating costs 
Unit reference number: K/615/0861 
 
Level: 2 
Guided Learning (GL) hours: 30 

 
 
Overview 
The aim of this unit is to develop learner’s knowledge and understanding of how to calculate costs 
related to bakery and patisserie. Some bakery and patisserie items are expensive to produce; their 
production can be time consuming and they may use the highest quality ingredients.   

Learners will know how to carry out calculations and costs and decide an appropriate selling price 
for bakery and patisserie items. 

 

Learning outcomes 
On completion of this unit, learners will: 

LO1 Know the basic principles of costing for bakery and patisserie   

LO2 Know how to apply calculations for bakery and patisserie items 
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Unit content 
LO1 Know the basic principles of costing for bakery and patisserie   

Learners must know the types of costs associated with catering operations: 

Taught content  

It is important for organisations to control their costs, for example, the amount of money they 
spend on overheads, ingredients and staffing so they can make enough money to pay bills and 
make a profit. The main type of costs that need to be considered are:  
• Costs of resources 

- Ingredients 

- Staff 

- Overheads, for example, maintenance, gas, electricity, laundry, cleaning products 

- Recipes 

- Type of menu, for example, smaller portions are needed for a pudding tasting plate 
than for a large gateau  

• Technical terms 
- Gross profit – selling price – food cost = gross profit 

- Net profit – selling price – total cost = net profit 

- Selling price – the price the dish is sold for  

• Food or material cost     
- These are known as variable costs because the actual cost will vary according to the 

volume of business, the number of products made and the control of wastage 

- Quantities – the number and size of products required  

- Quality of the ingredients used – free range eggs and organic flour are likely to be 
more expensive than mass-produced products  

• Labour; there are two types of labour costs 
- Direct labour costs – wages paid to chefs, waiters, bar staff and kitchen assistants 

where the cost can be directly related to the income from food and drink sales 

- Indirect labour costs – wages paid to managers, office staff and maintenance 
personnel who work for all departments and therefore their costs are spread over a 
number of departments that have a direct income 

• Cleaning materials are an essential cost which ensure that health and hygiene standards can 
be maintained at the highest standards 

- Cost will include materials used for cleaning the kitchen before, during and after 
service  

• Overheads are costs that need to be paid so the organisation can operate. These costs keep 
the whole organisation running so each department must pay something towards these costs, 
for example gas, electricity, rates, servicing, advertising, rent and equipment 
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Learners must know the key terms of budget gross and net profit: 

Taught content  

• Budget – the amount of money allocated for spending for a set period of time 
• Gross profit (GP)  

- The difference between the cost of the food for a named bakery or patisserie product 
and the selling price of that product, for example, if a product costs 50p to make and 
the selling price is £1.45 then the GP is 95p. Organisations work in percentages for GP 
and, to be financially successful, a restaurant needs to make a GP between 65% and 
70%. To calculate the GP% of the bakery or patisserie product divide the GP by the 
selling price and multiply by 100. So 0.95 (the GP) divided by 1.45 (the selling price) x 
100 (to make it a percentage) = 66% 

• Net profit 
- The difference between the selling price of the dish and the total cost of the dish with 

all other costs taken into account such as labour costs and overheads, for example, 
power and rent 

 

Learners must know the how to control costs: 

Taught content  

• Staying within budget  
- Using too much of an item or having unacceptable waste is how a budget can be 

exceeded. It is important for an organisation to remain profitable and that budgets 
are maintained. All staff have a duty to assist with this 

• Minimising waste 
- By ensuring that recipes and required quantities are made, for example, the correct 

amount of sauce or dressing is provided to customers in line with the dish 
requirements and the correct number of portions are prepared  

• Effectiveness of the department  
- The department will be judged by owners and managers on how costs are controlled. 

Staying within the expected budget helps the organisation meet its business target 
and make a profit  
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Learners must know factors that affect costs: 

Taught content 

There are a lot of influences that can affect costs, some of which cannot be controlled by the 
organisation. Many costs can be controlled and managed effectively. 
• Cost of resources 

- Including ingredients, staff and overheads 
 These are variable costs that could change depending on the products being 

used and the complexity of the tasks – complex tasks can be labour intensive, 
for example, decorating a wedding cake  

 Control of waste, including only ordering what is needed in the quantities 
required. Deliveries should be checked to ensure the correct amount has 
been delivered at the correct quality 

 Menu and recipe specifications – when ordering ingredients chefs must be 
aware of the cost of ingredients and ensure the appropriate quantity of 
ingredients is ordered or, if too expensive, an alternative is ordered 

 Accurate weighing and measuring to avoid waste – follow the recipe correctly 
and only prepare what is needed  

 Ensure the stock is at the correct levels; identify any missing or unaccounted 
stock by reporting to supervisors or managers 

o Stock control measures should be in place and adhered to by all staff 
to ensure all stock is accounted for  

o Regular stocktakes monitor what is in store and its cost – allows older 
stock to be used before it reaches its use-by date 

o Make sure stock is safely locked away to avoid theft  
 Price variations – plan menu and aim for a good GP. Chefs need to be aware 

of fluctuations in prices and plan the menu accordingly  

• Portion size 
- A la carte, function, tasting menu, children portion, yield, amount of choice and 

consistency  
 The portion size will affect the amount of ingredients used 
 The type of menu will influence the size of the portions  

• Factors that influence choice of suppliers will include 
- Special offers and discount offers from suppliers can be linked to loyal customers 
- Bulk order; available storage will dictate how much stock can be stored. Having a lot 

of extra stock costs money, so how much a product is used also needs to be 
considered – for example, using 2 tins of anchovies a month but having 60 tins in 
store is unreasonable  

- Seasonality and the supplier offering the earliest and freshest produce means the 
quality of the products offers value for money   

- Traceability of goods – it is important to know where products come from 
- Last minute ordering and cost penalties only add additional costs for an organisation. 

It is important to control ordering and order what is needed  
- Developing relationships with suppliers which result in being offered the best deals 

and discounts – loyalty  
- Special ingredients – Fairtrade, gluten-free, dairy-free, seasonal, local 
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Learners must know the consequences of not controlling costs: 

Taught content 

• Financial losses to the organisation 
- If the costs are not worked out correctly then the selling price, the gross profit and net 

profit will be worked out incorrectly which could lead to a loss for example, if a dish 
costs £1.00 to make, the selling price would be set at £1.60 to make a 60% gross 
profit. However, if the figure is worked out incorrectly and the selling price is set at 
99p then each dish sold will lose the organisation 1p.  

• Job losses 
- If the organisation is losing money then it will have to look at the money it spends on 

staff as this is the biggest cost for an organisation  

• Business failure 
- The more money an organisation loses, the fewer staff it can afford to employ, which 

may affect customer service provision and the organisation’s ability to meet the 
customers’ needs. If customers stop using services, the organisation will be forced to 
close 
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LO2 Know how to apply calculations for bakery and patisserie items 

Learners must know how to display basic numeracy skills using calculator and manual 
methods based on metric measurements: 

Taught content  

• Display understanding of calculation symbols – for example, +, -, x, ÷ 
• Metric measurements 

- Weight – grams, kilo  

- Liquid – millilitre, litre 

• Numeracy skills 
- Addition 

- Subtraction  

- Division  

- Multiplication  

 

Learners must know how to apply calculations for bakery and patisserie items:   

Taught content  

• Show calculations 
- Clearly show how calculations have been carried out – if one portion costs £2.00 then 

20 portions will cost £40 for example, £2 x 20 = £40  

- Demonstrate accurate use of calculation symbols for example, +, -, x, ÷, % 

 

Learners must be able to calculate the selling price of different types of bakery and 
patisserie products to achieve expected percentage of gross: 

Taught content  

• Types of products, for example: 
- Bread and fermented dough products  

 Bannock 
 Barley bread 
 Bloomer  
 Cottage loaf  
 Muffin  
 Soda bread 
 Baguette 
 Pain de campagne 
 Fougasse 
 Ciabatta 
 Pizza dough 
 Focaccia 
 Grissini 
 Zopf 
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 Pan de lèche 
 Pan rustic 
 Pretzel  
 Pumpernickel bread 
 Naan 
 Chapatti  
 Cornbread  
 Challah  
 Cherniy hleb 
 Tortilla  

- Patisserie products  
 Sweet and savoury pies  
 Tarts and tartlets  
 Puff pastry products for example cheese straws, sausage rolls, palmiers, 

Millefeuille, apple turnover and Eccles cake 
 Choux pastry products for example cream buns, profiteroles, gateau, Paris 

Brest 
 Choux paste fritters – beignets soufflés 
 Chelsea buns 
 Doughnuts  
 Scones  
 Savarin 
 Brioche 

- Biscuit, cakes and sponges   
 Viennese biscuit, cookies, macaroons, langue du chat and biscuit à la cuillère 
 Cupcakes, scones, Dundee, Madeira, Financier and Madeleines  
 Genoese, Swiss roll, chocolate, Victoria and plain sponge 

- Desserts  
 Beignets 
 Charlottes 
 Crêpes 
 Fruit pies, crumbles and tarts 
 Puddings 
 Soufflés  
 Strudels 
 Rice based dishes 
 Ice creams and sorbets 
 Meringues 
 Crèmes  
 Creams  
 Jellies 
 Mousses 
 Soufflés 
 Trifles 
 Fruit-based 
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Assessment requirements 
Learners must complete both assessment requirements related to this unit: 

1. External examination  
2. Graded synoptic assessment  

 

1. External examination 
All theory content of LO1 and LO2 will be tested by an external examination towards the end of the 
period of learning. 

External examinations will test knowledge and understanding from across the whole vocational area 
(mandatory units). Learners should use the unit content section of this unit to aid revision since 
exam questions will test the full breadth of this section. 

External examinations will be set and marked by VTCT and will contribute to the overall qualification 
grade. 

2. Graded synoptic assessment 
In the last term or final third of their qualification, learners will be required to undertake a graded 
synoptic assessment. This will require learners to carry out a range of practical skills from across the 
whole vocational area (mandatory units). Assessment coverage will vary year on year, although all 
mandatory units will be covered over time. 

VTCT will set a brief for centres which will detail the services to be covered in the graded synoptic 
assessment. Grading descriptors for the synoptic assessment will also be provided by VTCT. 

The graded synoptic assessment will be marked and graded by centre staff and externally verified by 
VTCT. 

The graded synoptic assessment will contribute to the overall qualification grade. 
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Resources 
The special resources required for this unit are access to a real or realistic working environment to 
support knowledge and understanding of calculating costs. 
 
Recommended websites: 
• www.food.gov.uk   
 

Delivery guidance 
Teachers are encouraged to use innovative, practical and engaging delivery methods to enhance the 
learning experience.  

Learners may benefit from: 

• Meaningful employer engagement so they relate what is being learned to the real world of work 
and understand commercial competency and how chefs calculate costs as part of their working 
role.  

• Work experience within a professional kitchen so they can practise their skills in a real 
environment  

• Using interactive information and technology systems and hardware so they can learn about 
concepts and theories, research current trends, research product knowledge and produce visual 
aids  

 

  

http://www.food.gov.uk/
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Links with other units 
This unit is closely linked with the following units: 
 

UHC52M Planning and preparing for service 

Many artisan bakery and patisserie products use the best quality ingredients to create high end 
products and these ingredients can be expensive. Decorating products can be time consuming so will 
incur a higher labour cost. When creating products for UHC64M Desserts, UHC69M Patisserie, 
UHC67M Biscuits, cakes and sponges, UHC71M Artisan baking, bread and fermented dough and 
UHC72M Working with chocolate learners can use the knowledge from UHC52M Planning and 
preparing for service to consider working within a set budget and working out costs for their mise en 
place work plan. The calculating costs unit can be delivered before or integrated with delivery of the 
UHC52M Planning and preparing for service unit and must be applied through all other mandatory 
units listed – UHC64M Desserts, UHC69M Patisserie, UHC67M Biscuits, cakes and sponges, UHC71M 
Artisan baking, bread and fermented dough and UHC72M Working with chocolate. 
 

Graded synoptic assessment 

At the end of the qualification of which this unit forms part, there will be a graded synoptic 
assessment which will assess the learner’s ability to identify and use effectively in an integrated way 
an appropriate selection of skills, techniques, concepts, theories, and knowledge from a number of 
units from within the qualification. It is therefore necessary and important that units are delivered 
and assessed together and synoptically to prepare learners suitably for their final graded 
assessment. 
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Document History 

Version Issue Date Changes Role 

V5.0 01/08/2022 Specification template and branding 
updated. 

Product and Regulation 
Coordinator 
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