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Spreadsheet mock assessment
Specimen Assignment

(GATEAUX GALORE)

Assessment

Objectives

1. Load the spreadsheet application

2. Enter the title: GATEAUX GALORE

3. On a row below the title enter the column headings as shown below. The first three headings DESSERTS, CHOC? And FRUIT? Should be left aligned and the remaining column headings should be right aligned.
4. Enter, in the first column, the names of the eight desserts (left aligned). Increase the width of the first column only; to ensure all these headings are displayed in full.

PROFITEROLES, COFFEE ECLAIRS, BRANDY SNAPS, FRUIT PAVLOVA, PECAN PIE, CHEESECAKE, TIRAMISU, BUTTERSCOTCH PIE.

5. Enter the information shown below:

	
	CHOC 
	FRUIT
	PTNS(S)
	CAL
	COST(£)
	PTNS (£)

	PROFITEROLES 

	Y 
	N
	12
	4000
	12.00
	

	COFFEE ECLAIRS
	N
	N
	10
	8000
	10.00
	

	BRANDY SNAPS
	N
	N
	14
	7500
	10.00
	

	FRUIT PAVLOVA
	N
	Y
	10
	6000
	15.00
	

	PECAN PIE
	N 
	N
	8
	9600
	9.50
	

	CHEESECAKE
	Y
	N
	12
	7200
	12.00
	

	TIRAMISU
	N 
	N
	8
	6400
	9.50
	

	BUTTERSCOTCH PIE
	N
	N
	8
	7200
	8.50
	


6. For only the columns showing COST (£) and PTN (£), set the format to display 2 decimal places

7. Use a formula to calculate the cost per portion PTN (£) for the PROFITEROLES, by dividing COST (£) by the number of portions PTN (S).

8. Replicate this formula so that the costs per portion PTN (£) for the rest of the DESSERTS are displayed.

9. Insert your name, center number (71035) and today’s date a few lines below the data

10. Save the spreadsheet as YUMMY and print the spreadsheet

11. The information on which desserts contain fruit is no longer required so delete the column containing this data (headed FRUIT).

12. Two corrections are needed:

13. The cost of the FRUIT PAVLOVA has increased in price.  It now costs £16.50. Please amend.

14. The CHEESECAKE should have been entered as a LIME CHEESECAKE. Please amend.

15. A new column is needed to display the number of calories per portion.

(a) Insert a new column between the columns CAL and COST (£).

(b) Enter the column heading CAL/PTN (right aligned).
16. The CAL/PTN is calculated by dividing the calories (CAL) by the number of portions (PTN (S)).

17. Calculate the CAL/PTN for PROFITEROLES, and replicate this formula to calculate the CAL/PTN for all desserts.

18. Display the CAL/PTN column in integer format.

19. Save as YUMMYYYY and print out the spreadsheet

20. To demonstrate that formulae have been used in the spreadsheet, produce a printout showing the formula for the CAL/PTN column and the PTN (£) column. Ensure that all the formulae are displayed in full.

21. Save your file as YUMMY FORMULA and exit from the spreadsheet application making sure the data is secure.
Please return this exercise with your work.  Thank you.
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