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Mathematics is used by chefs in 
lots of different ways and the 

demand for maths increases the 
further you go in the business. 

We need to calculate portion 
sizes using measurement and 

conversion. We always do a 
cost-price analysis using  

fractions and percentages to 
make sure that the produce 

we buy from the markets 
is costed accurately.

Maths gives you the building 
blocks for your career and 

having maths at a reasonable 
level gives you a competitive 

advantage over the next person.

Photo: David Paul dpimages


