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Assessment 2: In-Class Spreadsheet Data Analysis (1 Hour)
Assessment Objective
Demonstrate your ability to use Excel functions, sorting, filtering and AI-assisted analysis to identify trends and make business recommendations from a dataset.
You are provided with a spreadsheet containing Bright Wave Café's monthly sales data, including:
· Product categories (Coffee, Pastries, Sandwiches and Seasonal Items)
· Units Sold
· Revenue
· Customer Satisfaction Scores
· Basic demographic information
The café owner would like insights to help support decisions about staffing, stock ordering and promotional campaigns.

Click on this icon to access the assignment.







Complete the following steps, include your written answers on this document.

Step 1: Calculate Revenue
1. Open the Daily Data worksheet.
2. Locate the Revenue (£) column.
3. In the first empty Revenue cell, enter a formula that multiplies:
· Units Sold
· Price Per Unit
4. Press Enter and copy the formula down the column.
5. Continue to calculate any boxes highlighted in yellow using the formulars you have learnt
Hints
· Revenue is usually calculated by multiplying the number of items sold by the selling price.
· Once Revenue has been calculated, complete any remaining calculations required elsewhere in the spreadsheet.
· Consider which Excel functions are most suitable for adding, averaging, or identifying the highest and lowest values.

Step 2: Filter the Data
Apply filters to the table and investigate different sections of the data.
You could filter by:
· Product Category
· Day of the Week
· Customer Satisfaction Scores
Hints
· Highlight the table and select Data > Sort & Filter.
· Use the drop-down arrows to display specific categories of data.
· Compare different product categories and days of the week.
· Look for patterns that may not be obvious when viewing all the data together.
Answer the Following Questions
Support your answers with evidence from the data where appropriate.
1. Which product category generates the highest revenue?
Coffee generates the highest revenue by a substantial margin, contributing approximately 41% of total revenue.

2. Which product category appears to perform best overall?

Coffee performs best overall. It has the highest sales volume and generates the most revenue. Sandwiches perform strongly in revenue due to their higher price point, despite selling the same number of units as pastries and seasonal items.

3. Are there any trends in sales that could influence staffing decisions?
Yes.
Key observations:
· Daily revenue generally increases throughout the month.
· Total daily sales rise from approximately 225 units on 1 January to over 300 units by the end of the month.
· Average revenue is highest on:
1. Wednesday (£897)
2. Tuesday (£892.50)
3. Monday (£850.50)
· Average revenue is lowest on:
1. Thursday (£735)
2. Friday (£777)
Staffing implications:
· Schedule more staff during the beginning and middle of the week, particularly Tuesday and Wednesday.
· As overall demand appears to grow during the month, management may need additional staffing during busier periods.
· Thursdays and Fridays may require fewer staff than peak days.


4. How does customer demand differ between product categories?
· Coffee demand is significantly higher than all other categories.
· Pastries, sandwiches, and seasonal products have identical sales volumes in the dataset.
· This suggests coffee is the café's core product and primary driver of customer visits.


5. What does the customer satisfaction data suggest about the café's products or service?
Customer satisfaction scores:
· Average satisfaction: 4.29 / 5
· Range: 4.0–4.6 / 5
What this suggests:
· Customers are generally very satisfied with the café.
· Satisfaction remains consistently high throughout the month.
· There are no signs of serious service or product quality issues.
· The relatively stable scores suggest the café is delivering a reliable customer experience.
Management implication:
· Current products and service standards appear effective.
· Efforts should focus on maintaining consistency while supporting increasing demand.

6. What additional information would help you make more confident business recommendations?
To make more confident business recommendations, additional information would be helpful, including:
· Product costs and profit margins
· Labour costs and staff schedules
· Customer demographics and repeat visits
· Hourly sales and peak trading times
· Product-level sales performance
· External factors such as weather and local events
Step 3: Generate AI Insights
Use Excel Copilot or another approved AI tool (ChatGPT etc).
Example Prompt
"Review this café sales data and identify 3–4 key business insights relating to sales performance, customer satisfaction, staffing requirements and promotional opportunities."
Hints
· Ask the AI to focus on specific areas such as sales, customer satisfaction or product performance.
· Compare the AI's findings with your own observations from sorting and filtering the data.
· Remember that AI can make mistakes or assumptions.
AI Insight: After reviewing the café sales data, the following key insights were identified:
1. Strong Sales Performance from Coffee
· Coffee is the highest-performing category, generating the most revenue and sales volume. It appears to be the café's core product and main driver of customer traffic.
2. High Customer Satisfaction
· Customer satisfaction scores remain consistently high, averaging around 4.3 out of 5. This suggests customers are generally happy with both the products and service provided.
3. Staffing Should Match Demand Patterns
· Sales increase throughout the month, with Tuesdays and Wednesdays showing the highest average revenue. Additional staff may be required during these busier periods to maintain service quality.
4. Opportunities for Promotions
· Pastries, sandwiches, and seasonal products generate lower revenue than coffee. Bundling these items with coffee or offering targeted promotions could increase sales across these categories.


Step 4: Review the AI Response
Check the AI-generated insights carefully.
Consider:
· Are the statements supported by the data?
· Are the figures accurate?
· Has the AI made assumptions that cannot be verified?
· Would you change or improve any of the suggestions?
Hint
· Compare the AI-generated insights against the evidence you found during your analysis.
· If the AI makes a claim, check whether the data actually supports it.
Answer the Following Question
7. Which AI-generated insight was the most useful and how did it compare to your own analysis?
The most useful AI-generated insight was from ChatGPT, the recommendation to adjust staffing levels based on sales trends. The AI identified that sales were higher on Tuesdays and Wednesdays and increased throughout the month, suggesting that additional staff may be needed during busier periods. This matched my own analysis of the sales data, which showed higher average revenue on these days. However, the AI assumed that higher sales automatically require more staff, which cannot be fully verified without information on customer numbers, staffing levels, or operating hours.

Final Task
Using your answers above, write a short paragraph summarising your key findings and recommendations.
Your summary should include:
· One sales trend.
· One customer satisfaction finding.
· One recommendation for staffing or stock management.
· One recommendation for future promotions.
Hints
· Use evidence from your calculations, sorting and filtering.
· Keep your points clear and concise.
· Focus on recommendations that would help the café owner make decisions.
· Ensure your summary reflects what the data shows rather than assumptions.

My summary : 
The café’s sales data shows that coffee is the most popular product category, generating the highest sales and revenue throughout the month. Customer satisfaction was consistently high, with an average rating of around 4.3 out of 5, suggesting that customers are happy with both the products and the service they receive. As sales tend to be higher on Tuesdays and Wednesdays, the café should consider scheduling extra staff and maintaining sufficient stock of popular items, particularly coffee, during these busy periods. To boost sales of other products, the café could offer promotions such as coffee-and-pastry deals or discounts on sandwiches and seasonal items.
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Microsoft_Excel_Worksheet.xlsx
Daily Data

		Date		Day		Product Category		Units Sold		Price per unit		Revenue (£)		Customer Satisfaction

		01/01/2026		Thursday		Pastries		45		£2.50		£112.50		4

		01/01/2026		Thursday		Seasonal		45		£2.50		£112.50		4

		29/01/2026		Thursday		Pastries		45		£2.50		£112.50		4

		29/01/2026		Thursday		Seasonal		45		£2.50		£112.50		4

		22/01/2026		Thursday		Pastries		45		£2.50		£112.50		4.2

		22/01/2026		Thursday		Seasonal		45		£2.50		£112.50		4.2

		15/01/2026		Thursday		Pastries		45		£2.50		£112.50		4.4

		15/01/2026		Thursday		Seasonal		45		£2.50		£112.50		4.4

		08/01/2026		Thursday		Pastries		45		£2.50		£112.50		4.6

		08/01/2026		Thursday		Seasonal		45		£2.50		£112.50		4.6

		09/01/2026		Friday		Pastries		48		£2.50		£120.00		4

		09/01/2026		Friday		Seasonal		48		£2.50		£120.00		4

		02/01/2026		Friday		Pastries		48		£2.50		£120.00		4.2

		02/01/2026		Friday		Seasonal		48		£2.50		£120.00		4.2

		30/01/2026		Friday		Pastries		48		£2.50		£120.00		4.2

		30/01/2026		Friday		Seasonal		48		£2.50		£120.00		4.2

		23/01/2026		Friday		Pastries		48		£2.50		£120.00		4.4

		23/01/2026		Friday		Seasonal		48		£2.50		£120.00		4.4

		16/01/2026		Friday		Pastries		48		£2.50		£120.00		4.6

		16/01/2026		Friday		Seasonal		48		£2.50		£120.00		4.6

		17/01/2026		Saturday		Pastries		51		£2.50		£127.50		4

		17/01/2026		Saturday		Seasonal		51		£2.50		£127.50		4

		10/01/2026		Saturday		Pastries		51		£2.50		£127.50		4.2

		10/01/2026		Saturday		Seasonal		51		£2.50		£127.50		4.2

		03/01/2026		Saturday		Pastries		51		£2.50		£127.50		4.4

		03/01/2026		Saturday		Seasonal		51		£2.50		£127.50		4.4

		24/01/2026		Saturday		Pastries		51		£2.50		£127.50		4.6

		24/01/2026		Saturday		Seasonal		51		£2.50		£127.50		4.6

		25/01/2026		Sunday		Pastries		54		£2.50		£135.00		4

		25/01/2026		Sunday		Seasonal		54		£2.50		£135.00		4

		18/01/2026		Sunday		Pastries		54		£2.50		£135.00		4.2

		18/01/2026		Sunday		Seasonal		54		£2.50		£135.00		4.2

		11/01/2026		Sunday		Pastries		54		£2.50		£135.00		4.4

		11/01/2026		Sunday		Seasonal		54		£2.50		£135.00		4.4

		04/01/2026		Sunday		Pastries		54		£2.50		£135.00		4.6

		04/01/2026		Sunday		Seasonal		54		£2.50		£135.00		4.6

		05/01/2026		Monday		Pastries		57		£2.50		£142.50		4

		05/01/2026		Monday		Seasonal		57		£2.50		£142.50		4

		26/01/2026		Monday		Pastries		57		£2.50		£142.50		4.2

		26/01/2026		Monday		Seasonal		57		£2.50		£142.50		4.2

		19/01/2026		Monday		Pastries		57		£2.50		£142.50		4.4

		19/01/2026		Monday		Seasonal		57		£2.50		£142.50		4.4

		12/01/2026		Monday		Pastries		57		£2.50		£142.50		4.6

		12/01/2026		Monday		Seasonal		57		£2.50		£142.50		4.6

		13/01/2026		Tuesday		Pastries		60		£2.50		£150.00		4

		13/01/2026		Tuesday		Seasonal		60		£2.50		£150.00		4

		06/01/2026		Tuesday		Pastries		60		£2.50		£150.00		4.2

		06/01/2026		Tuesday		Seasonal		60		£2.50		£150.00		4.2

		27/01/2026		Tuesday		Pastries		60		£2.50		£150.00		4.4

		27/01/2026		Tuesday		Seasonal		60		£2.50		£150.00		4.4

		20/01/2026		Tuesday		Pastries		60		£2.50		£150.00		4.6

		20/01/2026		Tuesday		Seasonal		60		£2.50		£150.00		4.6

		21/01/2026		Wednesday		Pastries		63		£2.50		£157.50		4

		21/01/2026		Wednesday		Seasonal		63		£2.50		£157.50		4

		14/01/2026		Wednesday		Pastries		63		£2.50		£157.50		4.2

		14/01/2026		Wednesday		Seasonal		63		£2.50		£157.50		4.2

		07/01/2026		Wednesday		Pastries		63		£2.50		£157.50		4.4

		07/01/2026		Wednesday		Seasonal		63		£2.50		£157.50		4.4

		28/01/2026		Wednesday		Pastries		63		£2.50		£157.50		4.6

		28/01/2026		Wednesday		Seasonal		63		£2.50		£157.50		4.6

		01/01/2026		Thursday		Sandwiches		45		£4.00		£180.00		4

		29/01/2026		Thursday		Sandwiches		45		£4.00		£180.00		4

		22/01/2026		Thursday		Sandwiches		45		£4.00		£180.00		4.2

		15/01/2026		Thursday		Sandwiches		45		£4.00		£180.00		4.4

		08/01/2026		Thursday		Sandwiches		45		£4.00		£180.00		4.6

		09/01/2026		Friday		Sandwiches		48		£4.00		£192.00		4

		02/01/2026		Friday		Sandwiches		48		£4.00		£192.00		4.2

		30/01/2026		Friday		Sandwiches		48		£4.00		£192.00		4.2

		23/01/2026		Friday		Sandwiches		48		£4.00		£192.00		4.4

		16/01/2026		Friday		Sandwiches		48		£4.00		£192.00		4.6

		17/01/2026		Saturday		Sandwiches		51		£4.00		£204.00		4

		10/01/2026		Saturday		Sandwiches		51		£4.00		£204.00		4.2

		03/01/2026		Saturday		Sandwiches		51		£4.00		£204.00		4.4

		24/01/2026		Saturday		Sandwiches		51		£4.00		£204.00		4.6

		25/01/2026		Sunday		Sandwiches		54		£4.00		£216.00		4

		18/01/2026		Sunday		Sandwiches		54		£4.00		£216.00		4.2

		11/01/2026		Sunday		Sandwiches		54		£4.00		£216.00		4.4

		04/01/2026		Sunday		Sandwiches		54		£4.00		£216.00		4.6

		05/01/2026		Monday		Sandwiches		57		£4.00		£228.00		4

		26/01/2026		Monday		Sandwiches		57		£4.00		£228.00		4.2

		19/01/2026		Monday		Sandwiches		57		£4.00		£228.00		4.4

		12/01/2026		Monday		Sandwiches		57		£4.00		£228.00		4.6

		13/01/2026		Tuesday		Sandwiches		60		£4.00		£240.00		4

		06/01/2026		Tuesday		Sandwiches		60		£4.00		£240.00		4.2

		27/01/2026		Tuesday		Sandwiches		60		£4.00		£240.00		4.4

		20/01/2026		Tuesday		Sandwiches		60		£4.00		£240.00		4.6

		21/01/2026		Wednesday		Sandwiches		63		£4.00		£252.00		4

		14/01/2026		Wednesday		Sandwiches		63		£4.00		£252.00		4.2

		07/01/2026		Wednesday		Sandwiches		63		£4.00		£252.00		4.4

		28/01/2026		Wednesday		Sandwiches		63		£4.00		£252.00		4.6

		01/01/2026		Thursday		Coffee		90		£3.00		£270.00		4

		21/01/2026		Wednesday		Coffee		90		£3.00		£270.00		4

		11/01/2026		Sunday		Coffee		90		£3.00		£270.00		4.4

		02/01/2026		Friday		Coffee		95		£3.00		£285.00		4.2

		22/01/2026		Thursday		Coffee		95		£3.00		£285.00		4.2

		12/01/2026		Monday		Coffee		95		£3.00		£285.00		4.6

		13/01/2026		Tuesday		Coffee		100		£3.00		£300.00		4

		03/01/2026		Saturday		Coffee		100		£3.00		£300.00		4.4

		23/01/2026		Friday		Coffee		100		£3.00		£300.00		4.4

		14/01/2026		Wednesday		Coffee		105		£3.00		£315.00		4.2

		04/01/2026		Sunday		Coffee		105		£3.00		£315.00		4.6

		24/01/2026		Saturday		Coffee		105		£3.00		£315.00		4.6

		05/01/2026		Monday		Coffee		110		£3.00		£330.00		4

		25/01/2026		Sunday		Coffee		110		£3.00		£330.00		4

		15/01/2026		Thursday		Coffee		110		£3.00		£330.00		4.4

		06/01/2026		Tuesday		Coffee		115		£3.00		£345.00		4.2

		26/01/2026		Monday		Coffee		115		£3.00		£345.00		4.2

		16/01/2026		Friday		Coffee		115		£3.00		£345.00		4.6

		17/01/2026		Saturday		Coffee		120		£3.00		£360.00		4

		07/01/2026		Wednesday		Coffee		120		£3.00		£360.00		4.4

		27/01/2026		Tuesday		Coffee		120		£3.00		£360.00		4.4

		18/01/2026		Sunday		Coffee		125		£3.00		£375.00		4.2

		08/01/2026		Thursday		Coffee		125		£3.00		£375.00		4.6

		28/01/2026		Wednesday		Coffee		125		£3.00		£375.00		4.6

		09/01/2026		Friday		Coffee		130		£3.00		£390.00		4

		29/01/2026		Thursday		Coffee		130		£3.00		£390.00		4

		19/01/2026		Monday		Coffee		130		£3.00		£390.00		4.4

		10/01/2026		Saturday		Coffee		135		£3.00		£405.00		4.2

		30/01/2026		Friday		Coffee		135		£3.00		£405.00		4.2

		20/01/2026		Tuesday		Coffee		135		£3.00		£405.00		4.6



		Total						8190				£24,570.00

		Average						68.25				£204.75		4.3

		Coffee Count				30






