
AC1.4 Factors affecting the success of the industry
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Key Terms:

Gross Profit (GP): the difference between how much the ingredients 
cost and how much a menu item is sold for. 

Gross profit percentage (GP%): the profit made as a percentage of 
the selling price of a dish

Net profit: what is left from the gross profit after all the costs of 
running a restaurant (wages, heating, lighting, rent, etc.) have been 
paid. 

Example: Chocolate tart dessert

Ingredient cost: £2.00
Selling price: £5.50
GP= £3.50 (£5.50- £2.00)
GP %= £3.50/ £5.50x 100 =63.6%


