Level 3 Hospitality and Catering C&leds ‘ SmartScreen

Unit 303 Activity 14

Unit 303: Contribute to business success

Activity 14: Operational costs

Working individually explain the following financial terminology:

a) gross profit

b) net profit

List examples for the following types of costs a chef de partie needs to be aware of when
managing budgets:

a) fixed costs
b) semi-fixed costs

c) variable costs
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