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	Food Item
	Cost

	Breakfast 1:
	 

	Breakfast Taco: Egg & Bacon 
	0.62

	    with Flour Tortilla
	0.23

	Salsa
	0.11

	Orange Juice
	0.43

	2% Milk
	0.37

	Water
	0

	Total:
	$1.76

	Lunch 1:
	 

	Chicken Salad
	1.09

	    with White Bread
	.20

	Carrot Sticks
	0.36

	Steamed Broccoli
	0.22

	Sliced Strawberries
	0.62

	Ranch Dip
	0.06

	Iced Tea
	0

	Total:
	$2.55 

	Dinner 1:
	 

	Personal Pizza: Pepperoni & Cheese
	0.84

	    with White Pizza Crust
	0.31

	Garden Salad
	0.59

	Grilled Eggplant
	0.65

	Chocolate Chip Cookie
	0.12

	Ranch Dressing
	0.06

	Iced Tea
	0

	Total:
	$2.57 

	Breakfast 2:
	 

	French Toast 
	0.79

	     with Syrup
	0.12

	Scrambled eggs
	0.13

	Sliced Kiwi
	0.32

	Fat Free Chocolate Milk
	0.43

	Water
	0

	Margarine
	0.08

	Total:
	$1.87 

	Lunch 2:
	 

	Ham & Cheese Sandwich
	0.93

	    with White Bread
	0.20

	Cucumber Slices
	0.15

	Roasted Broccoli
	0.22

	Raspberries
	0.75

	Ranch Dip
	0.06

	Iced Tea
	0

	Total:
	$2.31 

	Dinner 2:
	 

	Taco: Beef & Cheese
	1.15

	    with Flour Tortilla
	0.23

	Sautéed Peppers & Onions
	0.22

	Cold Corn & Tomato Salad
	0.15

	Vanilla Pudding
	0.25

	Sour Cream
	0.07

	Crystal Light
	0.08

	Total:
	$2.15 

	 
	 

	2 Day Total:
	$13.21 



According to the standard meal costs, breakfast is supposed to be priced at $0.75-$1.00 per meal and lunch/dinner at $1.00-$1.75 per meal. After calculating each of my meals for a two-day time span, I have concluded that I am well above the standard. In comparison, my average breakfast meal cost of $1.82 and an average lunch/dinner meal cost of $2.40. This came as a shock to me because I thought that my averages were pretty low. I think that there are several different ways of lowering my averages. One of my main issues is that I chose a lot of fresh produce such as eggplant, bell pepper, and berries. These fruits and vegetables are already marked pretty high as it is and even more so when they are not in season. To work around this, I could buy produce that is in season like fresh strawberries and kiwis in the summer. Also, another thing that I can do is instead of using fresh produce, I can change it to canned produce. This will cause a significant decrease in the price of the sides of the meals. For example, swapping fresh strawberries which is $0.62 per serving for canned peaches which is $0.44 per serving will alone bring the cost down. Another way that can lower meal costs is to conduct a can cutting on my canned items. I can take several lower cost brands of the same product and compare their quality verses cost and see if it is worth the extra money. I think buying in bulk could possibly reduce prices as well. All of the prices that I conducted were based on the average good that you buy at a local grocery store. Instead, I could buy in bulk which causes more product for less money which in turn will reduce meal pricing as well.

