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Objectives

• Teaching Generation Z
• Find tips for teaching basic math skills
• Discover ideas for integrating foundational math 

concepts into your culinary lessons
• Free resources!
• BONUS: Learn about the Realityworks Culinary 

Math Training Kit

Culinary Math



Why is Math So Important?

Let’s say that Josephine runs a successful restaurant that 
serves 350 customers per day. If she doesn’t pay 
attention to her food costs, and her menu items are 
incorrectly priced by $0.75, Josephine could lose nearly 
$100,000 in revenue per year.

• (350 customers x 365 days in a year) x $0.75
• 127,750 customers per year x $0.75 = $95,812.50
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Presenter Notes
Presentation Notes
In culinary careers, math is so important because an error can literally drain profits.  For example, 
Restaurant food cost percentages help operators to track overall costs and individual ingredient prices — empowering operators to make data-driven decisions for optimized spending that helps foster profitability.

An error can be costly.

Let’s say that Josephine runs a successful restaurant that serves 350 customers per day. If she doesn’t pay attention to her food costs, and her menu items are incorrectly priced by $0.75, Josephine could lose nearly $100,000 in revenue per year. 
(350 customers x 365 days in a year) x $0.75 
127,750 customers per year x $0.75 = $95,812.50




What Do They Need to Know?

• Basics
–Decimals
–Fractions
–Ratios
–Percentages
–Measurement
–Conversions

4Culinary Math

Presenter Notes
Presentation Notes
Here are some of those basic math skills that must be learned before we can begin to apply culinary specific skills needed.  Students may learn these earlier in their education and not revisit them again for a long time forgetting these very important math concepts.



How Do We Teach? Don’t Confuse!
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Presenter Notes
Presentation Notes
Play 20 seconds – DO YOUR STUDENTS ACT LIKE THIS WHEN YOU TEACH PERCENTAGES?



How Do We Teach? Examples
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Type equation here.

Presenter Notes
Presentation Notes
HOW about teaching percentages with an example like this. Go till the store manager says call 53 seconds… 8 hot dogs to 12 buns




How Do We Teach? Example
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Type equation here.

9           10           11            12

8 2
12   =  3

Presenter Notes
Presentation Notes
HOW about teaching percentages with an example like this. Go till the store manager says call 53 seconds… 8 hot dogs to 12 buns




How Do We Teach? Bite Sized Chunks
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https://blog.tcea.org/generation-z-snackable-content/

Presenter Notes
Presentation Notes
Generation Z, prefer their content in snackable chunks. They are looking for bite-sized nuggets of information that can be quickly consumed, understood, and shared.  There is some research that shows that small bits of knowledge often create deeper meaning through references to shared stories or experiences. In other words, it works for them and their learning.

The link above is to a helpful blog Creating Snackable Content for Generation Z. It gives some good insight and examples of what we can do as educators to resonate with Generation Z students.



Bite Sized Chunks – Here’s More..
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Overcoming the Most Common Mistake Educators Make Leading 
Generation Z
https://growingleaders.com/overcoming-the-most-common-mistake-educators-make-
leading-generation-z/

Teachers Meet Generation Z
https://www.hollyclark.org/2019/04/30/teachers-meet-generation-z/

Learning From Gen Z - Training For Today's Workforce 
https://www.linkedin.com/pulse/learning-from-gen-z-training-todays-workforce-jackie-
peer/

Presenter Notes
Presentation Notes
Here are links to a few more sources of information for the importance of teaching this generation in bit esized chunks.
Overcoming the Most Common Mistake Educators Make Leading Generation Z offers a six step game plan for teaching

Teachers Meet Generation Z  This article shares that Gen Z learners are the first ones to tell you that their attention spans are short, that they feel constantly wired and that they need multiple senses stimulated to be able o engage and learn. But these kids can utilize even short attention spans if we help them. 

Learning From Gen Z - Training For Today's Workforce  This article includes many insights into the strengths this generation has to offer and what we can learn. Offer bite-sized learning. A key takeaway from Gen Z is to provide bite-sized learning, also known as micro-learning, to deliver training in smaller chunks so learners can more efficiently and easily digest the information and more quickly close skill and knowledge gaps.




https://growingleaders.com/overcoming-the-most-common-mistake-educators-make-leading-generation-z/
https://www.hollyclark.org/2019/04/30/teachers-meet-generation-z/
https://www.linkedin.com/pulse/learning-from-gen-z-training-todays-workforce-jackie-peer/


Learning by Generation..
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Presenter Notes
Presentation Notes
Here is a chart that shows a descriptive comparison by generation in learning preferences.  By know how this generation prefers to learn, we can adjust the way we teach.


https://www.linkedin.com/pulse/learning-from-gen-z-training-todays-workforce-jackie-peer/


How Do We Teach?

kpkpkp.com
4 Innovative Ways to Teach with Video Games – Leila Meyer
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Presenter Notes
Presentation Notes
Gamification is also a great way to engage Generation Z because that is what they love to do.  The link above takes you to a form and Leila Meyer has information on 4 ways to teach with video games that is really helpful, It may be worth checking out.



Resources for Gamifying Math
Introduction to Gamification in 
the Math Classroom  
https://www.youtube.com/watch?v
=iYzKgp4JfbM

A Game of Jeopardy 
https://www.youtube.com/watch?v
=JyW3bWI8uF8

PokeMath – Gotta Solve Em All 
Pokemon Gamification of Math 
Class
https://www.youtube.com/watch?v
=z-78rvo8pOw
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Presenter Notes
Presentation Notes
Here are three examples of how to gamify math classes to make learning fun and engaging.  Use these videos as inspiration – pick one to start with and try it out.

https://www.youtube.com/watch?v=iYzKgp4JfbM
https://www.youtube.com/watch?v=JyW3bWI8uF8
https://www.youtube.com/watch?v=z-78rvo8pOw


How Do We Teach? Integration
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Math Food Costing 
+ Math

Standardized 
Recipes

Cooking 
Labs

Menu 
PlanningMath

Recipe Yield + 
Math

Measurement 
Tools + Math

Presenter Notes
Presentation Notes
In the top row we are teaching Math separately and then moving on to different culinary concepts.  It is giving students the idea that math is not an integral part of the culinary process.  Students may not grasp that they will be using these skills over and over each in culinary courses and on the job.

The second row is the suggested way of teaching.  Yes students may need to brush up and relearn those specific math skills but don’t stop there. Culinary math should be woven throughout the curriculum.  Can you find ways to integrate math into food costing, use of the tools of the trade and more?  You really CANT do these things without math!




How Do We Teach? Smarter

www.khanacademy.org
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https://www.mathplanet.com

https://www.homeschoolmath.net

Presenter Notes
Presentation Notes
One suggestion for teaching is to do it smarter!  Find your own go-to resources for math lessons.  Find Free math lesson sites!  Don’t reinvent the wheel when it comes to teaching these basic math skills like percentages and fractions.

At the Khan Academy link, you create a free account and have access to a wealth of resources to teach math from K-through college level content.  There is a ton of content here so plan ahead to review what is here and choose accordingly.

Math Planet is an online resource where you can study math for free.  It covers pre alegebra topics as well as algebra, geometry and SAT/ACT prep.  You click on the topic like greatest common factor and it has examples and many times videos as well.

Homeschoolmath is a comprehensive math resource site for homeschooling parents, parents, and teachers that includes free math worksheets, lessons, online math games lists, ebooks, a curriculum guide, reviews, and more. The resources emphasize understanding of concepts instead of mechanical memorization of rules. It has lessons K-12.







How Do We Teach? Use Videos!

15Culinary Math

Presenter Notes
Presentation Notes
Videos are a terrific tool to use with Generation Z.  These could be used for instruction on basic math concepts as well as culinary math applications.

Five specific benefits include catering to the short attention span of the average Gen Z student through concise videos, offering ease of accessibility and mobility, providing visual learning opportunities, offering increased simplicity, and easily providing a variety of information and a simple way to update content.



How Do We Teach? Use Videos!
Adding and Subtracting Fractions (4:21)  
https://www.youtube.com/watch?v=5juto2ze8Lg
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Presenter Notes
Presentation Notes
Here is one example of a quick and easy video for adding and subtracting fractions. This is actually part of a series by a source call Math Antics.  They have a whole series of fun and engaging videos you could use.

https://www.youtube.com/watch?v=5juto2ze8Lg


What Do They Need to Know, Part 2
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Culinary Applications
• Calculating Food Costs
• Kitchen Measuring 

Tools
• Converting 

Standardized Recipes

Presenter Notes
Presentation Notes
Now let’s take a look at some of the basic culinary applications that need math skills.  We will also share some ideas and resources for teaching culinary applications.



Calculating Food Costs Example
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Presenter Notes
Presentation Notes
One thing students need to know as they learn to calculate food costs are two terms: as purchased cost and edible portion costs.  So defining new vocabulary is very important.  So if you were teaching a lesson with these terms, you could so it as follows.

As Purchased cost is the amount of money spent on the ingredients as known as Raw Food Cost.
Edible Portion cost is the amount of the ingredient that is actually going into the recipe
When calculating the recipe cost the unit for AP and EP need to be the same. If not, you will need to convert one of them. 
Every ingredient has a yield. That is the amount of the ingredient that actually goes to a recipe. When ingredients have to be trimmed, boned, skinned, cored, or peeled before they can be used in a recipe some of the ingredients are lost. The adjustment that accounts for the loss is called Yield Percentage. *The examples in this webinar assume 100% yield



Unit Cost Formula

The Cost of the Amount in the recipe

As Purchased Cost
________________    = Cost per unit
# of Units

Cost per Unit x Amt in the recipe = 
Edible Portion cost

Hint: the Units need to be the Same
If not, you need to convert one of them
Ex: 1 lb. = 16 oz 

Presenter Notes
Presentation Notes

Introduce students to formulas when possible and appropriate. So to figure the edible portion cost for our recipe, here is the formula.

Divide the cost of the ingredient by the # of units
Then, multiply that by the amount in the recipe to get the edible portion cost



Unit Cost Example
Try this Example:

You spent $5.29 for 32 oz of cheese

The recipe uses 6 oz of cheese

What is the cost of the amount in the recipe for the 
cheese?

Presenter Notes
Presentation Notes
Divide the cost of the ingredient by the # of units = $0.165 per oz
Then, multiple that by the amount in the recipe = $0.99 is the food cost for the cheese in the taco




Measuring Techniques

Dry Volume
Over fill the measuring cup 
or measuring spoon and 
scrape off excess 
*Some recipes call for 
packing ingredients like 
brown sugar

Tools: measuring cups, measuring spoons
Suggested Video: How to Measure Dry Ingredients Like a 
Pro (1:48) https://www.youtube.com/watch?v=XlV8h3LJNj4

Presenter Notes
Presentation Notes

Learning how to use measuring tools of the trade is one important application.  You could introduce it with a short video such as the one suggested above and then have students do it with dry ingredients on hand.

https://www.youtube.com/watch?v=XlV8h3LJNj4


Measuring Techniques
Liquid Volume
Set the clear measuring cup 
on a flat surface. 

Read with your eye at the 
level of the mark

Fill to the mark 

Tools: graduated containers, measuring cups, measuring spoons
Suggested Video: How to Measure Liquid Ingredients for 
Beginners (1:01) 
https://www.youtube.com/watch?v=twkjkLftHCQ

Presenter Notes
Presentation Notes



https://www.youtube.com/watch?v=twkjkLftHCQ


Measuring Techniques

Weight
Place the container on the 
scale and reset the scale 
to zero to account for the 
tare weight, the weight of 
the container the food is 
in. 

Tools: scale, containers to hold food on scale
Suggested Video: How to Use a Digital Scale That Has Tare 
Weight (2:01) https://www.youtube.com/watch?v=MTWCAlGRw6U

Presenter Notes
Presentation Notes
Choose a scale that suits the size of the food. Some are better for ounces, others for pounds 
If the scale can’t be reset, note the tare and subtract it after weighing the food



https://www.youtube.com/watch?v=MTWCAlGRw6U


Kitchen Measuring Tools Activity
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https://www.uen.org/lessonplan/view/25773

Measuring for Food Lab

The resources include the lesson plan, slide presentation, activities, 
worksheets, and recipes.

Presenter Notes
Presentation Notes
This lab is provided free by the Utah Education Network. Have the students make one of the two labs to practice measuring techniques (oatmeal munchies, and muddy buddies).  So students are actively using measuring tools to practice with first in the measuring practice relay, and then they choose one of the recipes to make in a lab activity using tools to measure ingredients.


https://www.uen.org/lessonplan/view/25773


Converting Standardized Recipes Activity
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Adjusting Standardized Recipes Lab
https://theicn.org/cacfp-itrain-simple-lesson-plans/training-scripts/Adjusting-
Standardized-Recipes.pdf

The resources include the lesson plan and:
• Lesson at a glance
• Preparation checklist
• Instructor script
• Recipe
• Worksheets
• Answer keys

Presenter Notes
Presentation Notes
The Institute of Child Nutrition has a comprehensive lesson on adjusting standardized recipes at the link provided above.  They provide a 13 page lesson plan that teaches how to adjust or convert a standardized recipe for a child care center for broccoli bites.  The lesson also includes tutorial links that teach converting.


https://theicn.org/cacfp-itrain-simple-lesson-plans/training-scripts/Adjusting-Standardized-Recipes.pdf


Teaching Food Costs
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8 Ideas for Teaching Food Costs
https://cafemeetingplace.com/fifty-minute-classroom/item/590-50-minute-
classroom-teaching-food-costs

1. Start at Receiving. 
2. Show How Little Money Can Buy. 
3. Discuss Cost Per Item. 
4. Explain Why. 
5. Bulk vs. Individual. 
6. As Purchased vs. Edible Yield. 
7. Sharpen Their Pencils. 
8. Make Your Students Cost Accountants for a Day. 

Presenter Notes
Presentation Notes
Here is a great list of ideas from the Center for the Advancement of Food Service Education called the 50 minute classroom. Contrary to what students might think, life is not like “Hell’s Kitchen,” where food can be discarded with abandon. Here are eight easy and effective ways to teach basic food-cost principles that will serve your students well.
1. Start at Receiving. If you receive product from outside vendors into your classroom, have students take turns checking in the product. Remember to teach them to rotate the product using the first-in, first-out method. This is a good skill to put on their résumé and hits them with reality. You will hear them mutter things like: “This case of eggs costs $27!”

2. Show How Little Money Can Buy. Have your delivery dropped outside your kitchen door. Point to the non-food items and ask your students to guess how much they cost. Point to the food items and do the same. Ask the students to guess the total. Keep this going until you get close to the truth. This morning I had new students guess the total was $200 for non-food and $500 for food, when the actual total was $600 and $1,100, respectively!

3. Discuss Cost Per Item. To further drive the point home, hold up, one by one, very common ingredients used in the kitchen and ask how much it costs. I did this with my students today with the eggs, and they were also shocked that 40 pounds of drumsticks was $55, a pound of butter was around $2.75, and a half-gallon of heavy cream was $8.50.

4. Explain Why. You will be surprised at how many of your students—be it high school, vocational school or college level—do not go shopping. They watch “Iron Chef,” “Hell’s Kitchen” and other shows where expensive ingredients are thrown around as if they are free. Give your students a shopping list and for homework require them to go to a supermarket and price it out. Then, explain to them that just because a commercial establishment is buying it wholesale, it probably isn’t cheaper than Costco, Safeway, Piggly Wiggly or Kroger. Explain that one of the things restaurants and other kitchens pay for is the service of having the product delivered when they want it, where they want it.

5. Bulk vs. Individual. Students need to be taught to think about using and purchasing product in bulk. As Colette says in Ratatouille, “This is not cooking with Mommy.” For example, if you have three groups working on a recipe that calls for ¼ pound of butter, each group will open up 1 pound of butter. If I give my new students a recipe calling for 2 ounces of melted butter, they will melt the whole pound and then go to throw out the remainder.

The reverse side is ordering. Throughout her course she assigns students to develop a menu and prepare it. They will often want a special product or small order. Inevitably a group will come back with: “We need ¼ teaspoon of rose water” or “we need one chicken breast.” You can then use these requests as TEACHABLE MOMENTS to explain that they have to start thinking like a chef and not like a home cook. Explain that you have to order a whole bottle of rose water and a whole case of chicken breast, and you can’t economically justify that to make one item. Teach them to adapt the recipe to use the ingredients on hand.

6. As Purchased vs. Edible Yield. Students think that if they pay $2 for a 1-pound head of cabbage that the food cost is $2 per pound. I demonstrate the difference by weighing the whole cabbage and having the students calculate what it cost per ounce. I then remove the outer leaves, trim out the stem and re-weigh, and have the students re-calculate the costs per ounce. If you have the budget for it, do this with something with a very high non-usable portion like a bone-in leg of lamb. My favorite for this lesson is to make clam chowder from whole clams. The students are shocked at how much they pay for non-edible shells.

7. Sharpen Their Pencils. Take one or more of the dishes you have demonstrated that the students have recently prepared. Give your students the invoices for the included items. Have your students, in groups or individually, calculate what each plate cost. Want to have more fun? Have them guess the cost of each plate before the calculations.

8. Make Your Students Cost Accountants for a Day. Give them a series of recent invoices. Have each student, individually or as a group, prepare a menu for a dinner for eight. Then have them calculate the actual food costs based on As Purchased vs. Edible Yield.

https://cafemeetingplace.com/fifty-minute-classroom/item/590-50-minute-classroom-teaching-food-costs


Culinary Math Training Kit
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Try Realityworks' online FCS 
programs (salesfusion.com)

Fractions, Decimals, Ratios, and Percentages -
Overview (realityworks.com)

Culinary Math Training Kit -
Realityworks

Presenter Notes
Presentation Notes
RW now has a brand new culinary math kit available.  
Review math concepts and introduce students to basic medical math with this supplemental kit. ​
The included curriculum, student workbooks and access to interactive online lessons allows for instructor led classes or self-paced learning. ​
This flexible program is ideal for a variety of learning environments, including in-person, remote and hybrid.​
Curriculum includes 6 lessons​ for 7-8 hours of teaching time.
20 workbooks allows for more practice problems​
Lessons integrate the use of common culinary measurement tools ​

The first link will take you to the product page for more information
At the second link, link provided you can try one lesson with students for FREE.  

(show the third link which goes to an online lesson)


https://realityworks.pages.salesfusion.com/try-our-online-fcs-programs-for-free
https://sms.realityworks.com/content/7b9907b6-4b55-49c3-ac7a-f1f05b38c6a5/Culinary_Math/1_fractions/index.html#/
https://www.realityworks.com/product/culinary-math-training-kit/
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Realityworks Webinars

http://realityworks.com/webinars
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Presenter Notes
Presentation Notes
Here are some free resources available for you. – first of all we have ongoing series of webinars that are free.  You register and attend or receive the recording if you cannot attend.  There are dozens of archived webinars on our website to access.
Realityworks’ educational webinars are designed to provide:
Latest product information
Program best practices
Tips and tricks from experienced users and more. 
Live, online presentations are led by product managers, curriculum specialists, product support technicians and other subject matter experts, and feature live demonstrations, customer examples and Q&A sessions. 
For new or experienced users, you’ll find a number of webinars that can help you learn about our products, programs and curricula.


http://realityworks.com/webinars


More FREE 
Resources

FREE infographics 

https://www.realityworks.co
m/resources/realityworks-
interactive-posters-
downloads/

Tools to Prepare for Competitive CTSO 
Events

Presenter Notes
Presentation Notes
There are more free resources for your classroom available at the following links – the first has several free FCS info graphics on careers in culinary as well as general fcs related jobs


https://www.realityworks.com/resources/realityworks-interactive-posters-downloads/


Free Career Exploration

https://www.realityworks.com/resources/free-lesson-plans/

Presenter Notes
Presentation Notes
We have many free career exploration lessons.  There are 5 lessons in each of these sets,, that connect students to a wide range of careers

https://www.realityworks.com/resources/free-lesson-plans/


Social Media

• Realityworks Blog 
– http://realityworks.com/blog/

• Facebook
– https://www.facebook.com/realityworksinc

• Twitter
– https://twitter.com/RealityworksInc

Presenter Notes
Presentation Notes
Realityworks wants to connect with you through social media as well.
Visit our blog for additional information from customers.
Like us on Facebook and follow us on Twitter to learn even more about our products and industry happenings
 

http://realityworks.com/blog/
https://www.facebook.com/realityworksinc
https://twitter.com/RealityworksInc
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For more information please contact Realityworks, Inc. 
through email at information@realityworks.com 

or call toll free at 800.830.1416
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