CAREERS THROUGH MATHS: CHEF

efs use mathemati

JOB OVERVIEW

A Chef is responsible for the creative, operational, and financial success of a professional kitchen. In the UK, this spans a
vast range of settings, from a Michelin-starred restaurant in London's Mayfair and a gastropub in the Cotswolds to a
high-volume contract caterer for a school in Birmingham or a hospital trust in Leeds. The daily routine is a blend of
artistry and rigorous logistics. A typical day begins with checking deliveries against invoices, verifying weights and
quality of produce from UK suppliers like Bidfood or Brakes, and calculating yields—for instance, determining how
many portions can be cut from a 12kg side of salmon or a 15kg box of potatoes. This is not just about portion control; it

directly impacts the food cost percentage, a key performance indicator for any UK kitchen.

KEY MATHS APPLICATIONS

Primary Areas:

* Ratio and Proportion (Scaling & Recipe Conversion): ** This is the most fundamental mathematical skill. Recipes
are rarely required for the exact number of portions listed.

» Percentages (Food Costing & Profit Margins): ** Financial viability is critical. The "food cost percentage" is the
ratio of the cost of ingredients to the selling price of the dish.

« Additional Mathematical Areas: **

ESSENTIAL SKILLS & TOOLS

SKILL APPLICATION

Kitchen Cut / MarginEdge (Catering Software)

Spreadsheets (Microsoft Excel / Google Sheets)

Digital Probe Thermometers & Data Loggers

EPOS Systems (e.g., TouchBistro, Lightspeed)

TYPICAL PATHWAY

These are industry-standard UK and international platforms used
for recipe costing, menu...

Essential for creating and analysing budgets, rota planning, and
forecasting.

Used for ensuring food safety and quality. A Chef uses a
calibrated probe to measure the...

The Electronic Point of Sale system captures live sales data. Chefs
use this to analyse...

REAL-WORLD IMPACT

The most common route in the UK starts with GCSEs,
where English and Mathematics at grade 4 or above are
crucial. Many aspiring chefs then pursue a Level 2 or
Level 3 Professional Cookery Diploma at a UK Further
Education college, such as Westminster Kingsway
College or...

INDUSTRY DEMAND

The UK hospitality sector is a major economic driver,
employing over 3.5 million people, and there is a
persistent and significant skills shortage for qualified
chefs.

Chefs are central to the UK's cultural identity and
economic prosperity. They contribute billions to the
economy annually and shape the social fabric of
communities, from the local pub serving classic British
dishes to high-end...

QUICK FACTS

 Salary: £3

* Education: GCSEs, where English and Mathematics at
grade 4 or above are crucial

* Growth: ** The UK hospitality sector is a major
economic driver, employing over 3.5 million people,
and there is a persistent and significant skills shortage
for qualified chefs.
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