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A

Abbreviations
for metric measures, 41—42
for U.S. standard measures, 28,
241
Addition
of decimals, 7
of fractions, 45
Answers, reasonable, 14
APC. See As-purchased cost
Approximate Volume to Weight
Chart
exercises, 79-86
information format, 73-76
problem solving with, 76-78
in recipe costing, 157
Approximate Yield of Fruits and
Vegetables Chart, 94, 95-96,
247
APQ. See As-purchased quantity
As-purchased cost (APC)
in cost per unit, 121
defined, 139, 255
and edible portion cost, 139, 178
on food cost form, 160
and 100 percent yield, 146
As-purchased quantity (APQ)
calculating, 91, 107, 110, 238
defined, 88,97, 255
As-purchased weight, for meat and
poultry, 96

B
Bakers’ percent, 209, 210-211
Balance-beam scale, 27, 28
Beverage costing, 186-199, 255
cost per beverage, 188, 189, 190,
191, 192
exercises, 193—199

formulas, 190-192, 240
selling price, 186, 187, 188-189,
192
total cost, 190—-191
Beverage cost percent, 187, 188,
189, 192, 255
Beverage cost percent triangle, 189,
193,238
Bridge method
basic conversion by, 50, 51-54
defined, 255
for mixed-measure conversion,
61-62
Bunch (bu), 28, 241
Bushel, 31, 255
Butcher’s yield test, 96-97, 145,
255

(o
Centi, 42, 242
Centigram, 42
Centiliter, 42
Clean, 94, 139, 255. See also Edible
portion quantity (EPQ)
Common denominator, 4-5, 6
Common fractions, 3
Conversion
alternative method, 54
bridge method, 50, 51-54, 61-62
of decimals to fractions, 9-10
of decimals to percent, 10
exercises, 54—59, 63-70
of fractions, 3—4
of fractions to decimals, 9
metric, 43
metric to U.S. standard, 39, 40,
242
to and from mixed measures,
60-62

of percent to decimals, 10-11
of percent to fractions, 11
recipe size. See Recipe size
conversion
of recipes to ratios, 223-224
U.S. standard to metric, 39, 40,
242
volume to weight, 71-78, 157,
172, 245-246
within weight or volume, 4954
of whole numbers to fractions, 3
Cooking temperature, and recipe
size conversion, 203
Cooking time, and recipe size
conversion, 203
Cost control, 154, 157
Cost/costing, 120-137. See also
Edible portion cost; Recipe
costing
as-purchased cost, 121, 139, 146,
160
beverage. See Beverage costing
cost per pound, 142-143, 145
cost per unit, 121-122, 125
exercises, 126—137
meat and poultry, 145
rounding up, 122, 248
total cost, 122—125, 126,
140-143, 147, 159, 160
Cost per beverage, 188, 189, 191,
192
Cost per beverage, selling price,
and beverage cost percent
triangle, 189, 238
Cost per portion, 157, 159, 161,
166, 255
Cost per portion, selling price, and
food cost percent triangle,
156-157, 167, 238




Cost per pound, 142-143

Cost per unit, 121-122, 239, 255
Count, 29, 255

Cup (C, ¢), 28,29, 32,72, 241
Customized recipes, 223-224

D

Decigram, 42

Deciliter, 42

Decimal number, 6, 255

Decimal places, 7, 8

Decimal point, 6, 8

Decimals, 6-10
addition and subtraction, 7
converting to fractions, 9-10
converting fractions to, 7, 9
converting to percents, 10
converting percents to, 10-11
defined, 6
division, 8-9
multiplication, 8
place values, 7
repeating/recurring, 7, 257

Deka, 42, 242

Dekagram, 42

Dekaliter, 42

Denominator, 2, 3, 255
common, 45, 6
in multiplying, 5-6

Digital scale, 27, 28

Dishers (portion scoops), 27, 28,

31,243,257

Dividend, 8, 255

Division
of decimals, 8-9
of fractions, 6
fractions as, 2

Divisor, 8, 255

Dry volume measures, 27

E
Each (ea), 28, 241
Edible portion cost (EPC),
138-153
calculating, 141, 143—144, 178,
238-239
defined, 139, 255
exercises, 147—153
on food cost form, 160
formula for, 139-140, 146, 239
for ingredients with 100 percent
vield, 144, 146
in total cost calculation,
140-141, 144, 147
Edible portion quantity (EPQ)
calculating, 91, 108, 110
defined, 88-89, 97, 256
EPC. See Edible portion cost
EPQ. See Edible portion quantity

Equipment, measuring, 26, 28
Equivalent measures
fluid ounces, 32-33, 72, 243
metric, 51
metric to U.S. standard, 43
study aids, 34
for volume, 29-30, 50, 72, 242
for weight, 32, 51, 241
Errors
kitchen-related losses, 107
in math calculations, 14
in word problems, 14

F
Fabricated, 139, 256
Fabricated cost, new (meat and
poultry), 145, 256
Fabricated price per pound, new
(meat and poultry), 145, 256
Fabricated weight, new (meat and
poultry), 96, 145
Fluid ounce (fl 0z), 28, 30, 241, 242,
256
in ladle, 28, 33
vs ounce, 32—-33
in scoop, 243
volume equivalents, 72
Food cost, 155, 160, 256
Food cost control, 154,157
Food cost form, 157, 256
blank, 158, 250
elements on, 159—160
examples of, 162-165
exercises with, 167175,
184-185
rounding on, 248
total cost on, 159, 160, 161
Food costing. See Recipe costing
Food cost percent, 12, 155, 156,
166, 239, 256
Food cost percent triangle,
156-157, 167
Formulas, 237-240. See also Percent
triangles
beverage cost, 190-192, 240
edible portion cost, 139-140,
146, 239
ratio as, 225
total food cost, 140, 239
Fractions, 2—6
addition of, 4-5
converting, 3—4
converting to decimals, 7, 9
converting decimals to, 9-10
converting percent to, 11
converting whole numbers to, 3
defined, 2, 256
division of, 6
improper, 3, 256

lowest-term, 3, 256
in mixed numbers, 3—4
multiplication of, 5-6
proper (common), 3, 257
subtraction of, 5

Fruits
as-purchased quantity of, 88
edible portion quantity of, 88—89
trim loss for, 106, 107
yield percent of, 94, 95-96,

247-248

G

Gallon (G, gal), 28, 30, 72, 241
Graduated measuring cups, 26, 256
Gram (g), 42, 43,44, 51, 241, 242

H
Heaping measure, 208, 256

Improper fractions
converting to mixed numbers, 3
converting mixed numbers to, 4
defined, 3, 256
Ingredients. See also Fruit; Meat;
Poultry; Vegetables
adjusting quantities in recipe
size conversion, 206—209
Approximate Volume to Weight
Chart, 73-76
on food cost form, 160
less than 100 percent yield, 177
with 100 percent yield, 144, 146
ratios in calculating quantities,
222-223,225-228
wording of recipe quantities, 88,
179
Inventory, 157

K

kg (kilogram), 42, 43, 44, 51, 241,
242

Kilo, 42, 242

Kilogram (kg), 42, 43, 44, 51, 241,
242

Kiloliter, 42
Kitchen ratios, 257. See also Ratios

L

Ladles, 28, 33, 256

Ib. See Pound

Leaveners, and recipe size
conversion, 205

Liquid measures (volume), 27, 29,
32,242

Liter (L), 41, 42, 43, 44, 51, 241,
242

Lowest-term fraction, 3, 256
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M
Market price, 157
Math concepts, basic, 1-24
decimals, 6-10
exercises, 14-24
fractions, 2—6
percents, 10-13
rounding, 13
whole numbers, 2
word problems, 13-14
Measurement study cards, 34
Measuring, 25-39. See also
Conversion; Equivalent
measures; Metric measures
abbreviations for, 28, 241
accuracy in, 25-26
common measures, 28, 241
by count, 29
equipment for, 26, 28
exercises, 35-39
heaping measure, 208, 256
scant measure, 208, 209, 257
techniques, 27
by volume, 27, 29-33, 258
by weight, 27, 31-32, 258
Measuring cups, graduated and
nested, 26, 256
Measuring spoons, 26, 256
Meat
costing, 145
yield percent of, 96
Metric measures, 4048, 256
abbreviations for, 41-42
advantages of, 41
conversion to U.S. standard,
43-44, 242
equivalents, 51
exercises, 45—48
prefixes for, 42, 242
uses for, 41
Milli, 42, 242
Milligram, 42, 43, 44
Milliliter (ml), 42, 43, 44, 51, 241,
242
Mirepoix, 224, 256
Mixed measure, 256
Mixed numbers
converting to improper
fractions, 4
converting improper fractions
to, 3
defined, 3, 256
in multiplying fractions, 6
Mixing time, and recipe size
conversion, 203
ml (milliliter), 42, 43, 44, 51, 241,
242
Multiplicand, 8, 256
Multiplication

of decimals, 8
of fractions, 5—6
Multiplier, 8, 256

N

Nested measuring cups, 26, 256
New fabricated cost (meat and
poultry), 145, 256
New fabricated price per pound
(meat and poultry), 145, 256
New fabricated weight (meat and
poultry), 96, 145
Nonfabricated, 139, 257
Numbers
decimal, 6, 255
mixed, 3—4, 6, 256
rounding, 13
truncating, 9, 257
whole, 2, 3,258
Numerator, 2, 3, 4, 6, 257

o

100 percent yield, 108, 144, 146,
190

Ordering. See Purchasing

Ounce (0z), 28, 31, 44, 50, 51, 241,
242, See also Fluid ounce

P
Pan size, and recipe size
conversion, 203
Peck, 31,257
Percent, 10—13. See also Yield
percent
bakers’, 209, 210-211
beverage cost, 187, 188, 192
converting to decimals, 10-11
converting decimals to, 10
defined, 10, 257
food cost, 12, 155, 156, 166
in kitchen, 12
ratios given as, 224
Percent triangle
for beverage cost, 189, 193, 238
for food cost, 156-157, 167, 238
steps for using, 12—13
for yield, 91, 237
Pint (pt), 28, 29, 30, 72, 241
Place value
of decimals, 7
of whole numbers, 2
Portion scoop, 27, 28, 31, 243, 257
Portion size
in recipe size conversion,
204-205
scoop measure, 27, 28, 31, 243
Portions/portioning. See also Edible
portion quantity
rounding down, 108, 248

volume in, 31
yield percent in, 90
Poultry
costing, 145
yield percent of, 96
Pound (Ib), 28, 31, 44, 50, 51, 241
cost per, 142—143, 145
new fabricated price per, 145,
256
Product (multiplication), 8, 257
Proper (common) fractions, 3, 257
pt (pint), 28, 29, 30, 72, 241
Purchase price, 120
Purchasing
exercises, 180—185
ignoring yield percent, 176-179
market price, 157
rounding up, 107, 248
and trim loss, 106
yield percent in, 90, 97, 110, 177

Q
Quart (qt), 28, 30, 44, 72, 241
Quotient (division), 8, 257

R
Ratios, 222-236
applications of, 222-224
common kitchen, 224-225
defined, 10, 257
exercises, 229-236
as formula, 225
ingredient quantities (total
amount known), 225-227
ingredient quantities (total
amount unknown), 227228,
229
short recipes as, 225
special-case, 225
RCF (recipe conversion factor),
201-205, 240, 257
Recipe
conversion to ratio, 223
customizing, 223-224
short, as ratio, 225
standard, 157
wording of quantities in, 88, 179
yield, 201, 257
Recipe conversion factor (RCF),
201-205, 240, 257
Recipe costing, 154-175. See also
Food cost form
calculating recipe cost, 159
computer use in, 179
cost per portion, 157, 159, 161,
166, 255
defined, 257
exercises, 167175
and food cost, 155
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Recipe costing (Continued)

food cost percent, 155, 156, 166,
239,256

importance of, 154

information needed for, 157

and selling price, 156, 160, 161,
166, 239

yield percent in, 90, 157,
178-179

yield percent, ignoring, 176-179

Recipe size conversion, 200221

bakers’ percent, 209, 210-211

defined, 257

with different units, 202

exercises, 212-221

fractions in, 2

leaveners and spices in, 205

measurement adjustments in,
206-209

with portion size, 204205

recipe conversion factor method,

201-205, 240
with same unit, 201-202
three NOs of, 211-212
Recurring/repeating decimals, 7,
257
Rounding
in as-purchased quantity
calculation, 107
in cost calculation, 122, 248
defined, 13
in edible portion quantity
calculation, 108
in recipe size conversion,
208-209
rules of, 248
in yield percent calculation,
92-93, 248

S
Scales, 27, 28
Scant measure, 208, 209, 257
Scoops portion, 27, 28, 31, 243, 257
Selling price
beverage, 186, 187, 188-189, 192
defined, 257
food, 156, 160, 161, 166, 239
rounding, 248
Servings. See Portions/portioning
Spices, and recipe size conversion,
205
Spoilage, kitchen, 107
Study aids
for equivalent measures, 34
graphic, 35
measurement study cards, 34, 45
Subtraction
of decimals, 7
of fractions, 5

T
Tablespoon (T, thsp), 28, 29, 72,
241
Teaspoon (t, tsp), 28, 44, 241
Theft, kitchen, 107
Ton, 31
Total cost
beverage, 190-191
calculating, 122125, 126,
141-143, 144, 147, 239
defined, 257
on food cost form, 159, 160
formula for, 140
and rounding, 122
To taste (tt), 28, 241
Tournée knife cut, 257
Trim
cost. See Edible portion cost
defined, 89, 97, 257
usable, 89-90, 145
value, 145
Trim loss
defined, 97
for fruits and vegetables, 106,
107
for meat and poultry, 96-97
Truncating numbers, 9, 257
tsp (teaspoon), 28, 44, 241
tt (to taste), 28, 241

V)
Unclean, 139, 257. See also As-
purchased quantity (APQ)

Unit, cost per, 121-122

Units of measure. See Measuring

Usable trim, 8990, 145

U.S. standard measures
abbreviations for, 28, 241
conversion to metric, 43, 44,
242
volume equivalents, 30, 50, 242
weight equivalents, 51, 242

\%

Vegetables
as-purchased quantity of, 88

edible portion quantity of, 88—89

mirepoix, 224, 256

trim loss for, 106, 107

yield percent of, 94, 95-96,
247-248

Volume

conversion of mixed measures,
60-62

conversion between U.S.
standard and metric, 43, 44,
242

conversion between weight and,
71-78, 157, 172, 245-246

equivalent measures, 29-30, 50,
51,242

equivalent measures in fluid
ounces, 32-33, 72

measuring by, 27, 29, 32, 242,
258

metric, 42, 43, 44, 51

in portioning, 31

w
Waste, kitchen, 107
Weight
as-purchased, 96
conversion of mixed measures,
60—-62
conversion between U.S.
standard and metric, 43, 44,
242
conversion between volume and,
71-78, 157, 172, 245-246
equivalent measures, 32, 51, 241
measuring by, 27, 31-32, 242,
258
metric, 42, 43,44, 51, 52
new fabricated, 96, 145
Whole numbers
converting to fractions, 3
defined, 258
fractions as part of, 2
place value of, 2
Word problems, 13—14, 248

Y
Yield, recipe, 201, 257
Yield percent, 12, 87-119
applications for, 87, 90, 97, 106
as-purchased quantity in, 88, 97,
107,110
for beverages, 190
calculating, 91, 92
defined, 90, 258
edible portion quantity in,
88-89, 97, 108, 110
exercises, 98—105, 110-119,
180-185
factors affecting, 94
on food cost form, 160
of fruits and vegetables, 94,
95-96, 247-248
of meat and poultry, 96-97
100 percent, 108, 144, 146
and recipe costing, 90, 157
rounding, 92-93, 248
and trim loss, 89-90, 97, 106,

107
when to use/ignore, 176-179,
190
Yield percent triangle, 91, 108-109,
140, 237

CULINARY MATH




