PRICING YOUR CAKES

WORKSHEET
1. Overhead/Fixed Costs per
Month
Rent: Total

. ota

Ph?ne'. Monthly
Utilities: Costs
Internet: -
Marketing: 12
Cake Equipment Tools: (Give an estimate
Others: Givico by 12 for
Total: & monthly cost.)

2. Raw Materials

Flour:

Eggs:
Butter/Margarine:
Sugar:

Fondant:

Packaging:
Decorations:

Total Cost of raw
materials _ |~

3. Labour Time:
Prep time:

Making Cake:
Decorating time:
Clean-up time:

Total time spent:

Your hourly pay:

Calculate the total time spent and multiply it by your hourly pay

hours x hourly rate =| =

4. Putting It Together

+
N N

Overhead costs per month (Raw Materials + labour) =

Total Price of Cake N

CB




