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Spreadsheet - Specimen Assignment

(BIRTHDAY CAKE)

Mock Assessment

Objectives

1. Load the spreadsheet application.

2. Enter the title: BIRTHDAY CAKE.

3. On a row below the title enter the first column heading INGREDIENT which must be left aligned.

4. Enter the other column headings, right aligned, as follows:

5. GM PACK GM PRICE COST

NOTE: GM is the weight of the ingredient in grams.  PACK GM is the weight of a pack in grams.  PRICE is the price of the pack in pounds sterling.  COST is the cost of the ingredient.

6. Enter in the first column, the names of the cake ingredients listed below. They must be left aligned.  Increase the width of the first column only, to ensure that all these labels are shown in full.

CURRANTS

SULTANAS

RAISINS

GLACE CHERRIES

ALMONDS

MIXED PEEL

PLAIN FLOUR

BUTTER

SUGAR

EGGS

7. Enter the row label TOTAL COST below the list of ingredients in the first column.  This must be left aligned.

8. Enter the data shown below:

	INGREDIENT 
	GM 
	PACK GM
	PRICE

	CURRANTS   
	625
	1000
	1.69

	SULTANAS   
	225
	500
	0.79

	RAISINS   
	225
	500
	0.65

	GLACE CHERRIES
	175
	200
	1.36

	ALMONDS   
	100
	200
	2.80

	MIXED PEEL 
	100
	200
	0.69

	PLAIN FLOUR   
	400
	1500
	0.45

	BUTTER   
	350
	250
	0.84

	SUGAR   
	350
	1000
	1.00

	EGGS   
	6
	12
	1.99


9. Use a formula to calculate the COST for the CURRANTS as follows: PRICE divided by PACK GM multiplied by GM

10. Replicate this formula so that the COST of all the ingredients are displayed.
11. In the TOTAL COST row, at the bottom of the COST column only, use a formula to add up the cost of all the ingredients to give the overall cost of the cake.

12. Ensure that the PRICE and COST columns only are formatted to display 2 decimal places.

13. On a row a few lines below the data enter your name, center number 39520, and today’s date.

14. Save the work as HAPPY BIRTHDAY and print the spreadsheet

15. To reduce the price of the cake, it has been decided to omit the ALMONDS. Delete the row containing this item.
16. The ingredient SUGAR should be BROWN SUGAR.  Make the necessary amendment.

17. The PRICE of RAISINS should be 0.75 not 0.65. Please amend the price.

18. It has been decided to include the weight of ingredients in ounces.

(a) Insert a new column between INGREDIENT and GM.

(b) Enter the heading for this new column OZ (right aligned).

The OZ is calculated by dividing the GM by 28.4.

19. Calculate the OZ of the CURRANTS and then replicate this formula to calculate the OZ for all the other ingredients except the EGGS.

20. Enter the value 6 in the EGGS row for this column.

21. Display the OZ column in integer format.
22. Save the work as MANY HAPPY RETURNS and print out the spreadsheet
23. To demonstrate that formulae have been used in the spreadsheet, produce a printout showing the formula for the OZ column and the COST column. Ensure that all the formulae appear on the printout in full.

24. Save your file as MANY HAPPY FORMULAE and exit from the spreadsheet application with data secure.
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