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Introduction

Every day, delis across the world serve countless sandwiches to hungry customers. Among these, some
sandwiches stand out due to their popularity or unique ingredients. Recently, a deli owner experienced an
interesting sales day, selling a total of 90 sandwiches, with 36 of those being pastrami sandwiches. This
scenario offers an excellent opportunity to explore basic problem-solving skills involving fractions, ratios,
and percentages. In this article, we will analyze the sales data, formulate relevant problems, and provide
detailed solutions to deepen understanding of these mathematical concepts.

Understanding the Sales Data

Before diving into the calculations, it’s essential to understand the key figures:

- Total sandwiches sold: 90
- Number of pastrami sandwiches sold: 36

Using this information, we can explore various questions, such as:

- What proportion of the total sandwiches were pastrami?
- What percentage of the total sandwiches did pastrami sandwiches constitute?
- How many non-pastrami sandwiches were sold?
- If the owner wants to increase pastrami sales by a certain percentage, what would the new total look like?

Let’s analyze each of these questions step-by-step.

Calculating the Proportion of Pastrami Sandwiches

The proportion (or ratio) gives us an idea of how much of the total sales consisted of pastrami sandwiches.

Problem 1: What fraction of the total sandwiches were pastrami?

To find this, we divide the number of pastrami sandwiches by the total sandwiches sold:

\[
\text{Proportion} = \frac{\text{Number of pastrami sandwiches}}{\text{Total sandwiches}} =
\frac{36}{90}
\]

Simplify the fraction:

\[
\frac{36}{90} = \frac{36 \div 18}{90 \div 18} = \frac{2}{5}



\]

Answer: \(\boxed{\frac{2}{5}}\)

This means that 2 out of every 5 sandwiches sold were pastrami.

Calculating the Percentage of Pastrami Sandwiches

The percentage tells us what portion of the total sandwiches was pastrami, expressed as a percent.

Problem 2: What percentage of the sandwiches sold were pastrami?

To convert the fraction into a percentage:

\[
\frac{36}{90} \times 100 = \frac{2}{5} \times 100 = 0.4 \times 100 = 40\%
\]

Answer: \(\boxed{40\%}\)

So, 40% of the sandwiches sold were pastrami.

Calculating Non-Pastrami Sandwiches Sold

Knowing the total and the number of pastrami sandwiches, we can determine how many sandwiches were not
pastrami.

Problem 3: How many sandwiches were not pastrami?

Subtract pastrami sandwiches from the total:

\[
90 - 36 = 54
\]

Answer: \(\boxed{54}\)

Therefore, 54 sandwiches were of other varieties.

Exploring Ratios and Percentages

Understanding ratios and percentages helps in making business decisions, such as estimating sales, planning
inventory, or marketing strategies.



Problem 4: What is the ratio of pastrami to non-pastrami sandwiches?

Expressed as a ratio:

\[
\text{Pastrami} : \text{Non-pastrami} = 36 : 54
\]

Simplify the ratio by dividing both numbers by their greatest common divisor, which is 18:

\[
\frac{36}{18} : \frac{54}{18} = 2 : 3
\]

Answer: \(\boxed{2 : 3}\)

This ratio indicates that for every 2 pastrami sandwiches sold, 3 other types were sold.

Problem 5: What is the percentage increase if the owner wants to increase
pastrami sales to 50 sandwiches?

Suppose the owner aims to sell 50 pastrami sandwiches instead of 36. How much would that be as a
percentage increase?

Calculate the increase:

\[
50 - 36 = 14
\]

Percentage increase:

\[
\frac{14}{36} \times 100 \approx 0.3889 \times 100 \approx 38.89\%
\]

Answer: \(\boxed{\text{Approximately a 38.89\% increase}}\)

The owner would need to increase pastrami sales by about 38.89% to reach 50 sandwiches.

Implications for Business Strategy

Understanding the breakdown of sandwich sales can help the deli owner make informed decisions.

- Menu Planning: Since 40% of sales are pastrami, emphasizing this item in marketing can boost sales.
- Inventory Management: Knowing the ratio helps estimate the amount of pastrami and other ingredients needed
daily.
- Targeted Promotions: Offering discounts or specials on pastrami sandwiches could encourage higher sales,
especially if the owner wants to increase these sales further.
- Customer Preferences: The high percentage of pastrami indicates a strong customer preference, which can
influence menu diversification.



Additional Mathematical Problems Based on the Scenario

To deepen understanding, here are some additional questions:

What is the average number of sandwiches sold per hour if the deli operates for 8 hours?

If the deli wants to increase total sales to 120 sandwiches in a day, maintaining the same proportion of
pastrami, how many pastrami sandwiches should they aim to sell?

What percentage of sandwiches are non-pastrami?

Let's briefly solve these:

Average sandwiches per hour:

\[
\frac{90}{8} = 11.25
\]

The deli sells approximately 11.25 sandwiches per hour.

Projected pastrami sales for total of 120 sandwiches:

Using the same proportion (40%):

\[
120 \times 0.4 = 48
\]

Result: Sell approximately 48 pastrami sandwiches.

Percentage of non-pastrami sandwiches:

\[
\frac{54}{90} \times 100 = 60\%
\]

Answer: 60% of sandwiches are not pastrami.

Conclusion

Analyzing sales data such as the number of sandwiches sold and the proportion of pastrami sandwiches
provides valuable insights into customer preferences and operational planning. The scenario of a deli owner
selling 90 sandwiches with 36 being pastrami offers a practical example of applying basic mathematical
concepts—fractions, ratios, and percentages—to real-world business situations. By understanding these
concepts, deli owners and managers can optimize their menus, manage inventory efficiently, and implement
marketing strategies to enhance sales.



Whether you're a business owner, a student, or simply interested in problem-solving, mastering these
fundamental calculations equips you to make data-driven decisions and analyze sales scenarios effectively.

Frequently Asked Questions

What percentage of the sandwiches sold by the deli owner were pastrami?

The percentage of pastrami sandwiches is (36/90) 100 = 40%.

If the deli owner sold 90 sandwiches in one day, how many sandwiches were
not pastrami?

Number of non-pastrami sandwiches = 90 - 36 = 54.

What is the ratio of pastrami sandwiches to total sandwiches sold?

The ratio is 36:90, which simplifies to 2:5.

If the deli owner wants to increase pastrami sales by 25%, how many
pastrami sandwiches would be sold?

Increased pastrami sandwiches = 36 + (25% of 36) = 36 + 9 = 45.

What is the average number of sandwiches sold per hour if the deli was open
for 8 hours?

Average sandwiches per hour = 90 / 8 = 11.25.

If the owner plans to sell twice as many pastrami sandwiches tomorrow,
how many pastrami sandwiches should they aim to sell?

They should aim to sell 2 36 = 72 pastrami sandwiches.

What fraction of the sandwiches sold were pastrami?

The fraction is 36/90, which simplifies to 2/5.

If 10% of the sandwiches sold were vegetarian, how many vegetarian
sandwiches were sold?

Vegetarian sandwiches = 10% of 90 = 9.

What is the difference between the number of pastrami sandwiches and
vegetarian sandwiches if 9 were vegetarian?

Difference = 36 (pastrami) - 9 (vegetarian) = 27.



If the deli owner wants to keep the same ratio of pastrami to total
sandwiches but sell 120 sandwiches in a day, how many should be pastrami?

Number of pastrami sandwiches = (36/90) 120 = (2/5) 120 = 48.

Additional Resources
A Deli Owner Sold 90 Sandwiches In One Day. Of Those Sandwiches, 36 Were Pastrami. Write And Solve An
Equation To Find The Number Of Non-Pastrami Sandwiches Sold That Day.

---

Introduction

In the bustling world of delis and sandwich shops, every day brings new opportunities and challenges for
owners to meet customer preferences while managing inventory and sales efficiently. Recently, a local deli
owner experienced a remarkable day of sales, successfully selling 90 sandwiches in a single day. Among these, a
significant portion—36 sandwiches—were made with pastrami. This scenario prompts a common question in
business analysis: how many sandwiches sold that day were not pastrami? To answer this, we need to craft
and solve an appropriate equation, illustrating how basic algebra can help in real-world business contexts.

---

Understanding the Scenario

Before diving into the mathematics, it’s important to understand the details of the scenario:

- Total Sandwiches Sold: 90
- Pastrami Sandwiches Sold: 36
- Non-Pastrami Sandwiches: ? (the unknown we want to find)

This situation is straightforward but offers an excellent example of how to set up and solve an algebraic
problem related to sales data.

---

Setting Up the Mathematical Model

To find the number of non-pastrami sandwiches sold, we need to consider the total number of sandwiches sold
and the number of pastrami sandwiches. Since the total is the sum of pastrami and non-pastrami sandwiches, we
can set up an equation:

Let x be the number of non-pastrami sandwiches sold.

The relationship can be expressed as:

Total sandwiches sold = Pastrami sandwiches + Non-pastrami sandwiches

Substituting the known values:

90 = 36 + x

This is a simple linear equation, which can be solved to determine x.

---

Solving the Equation



To isolate x, perform the following steps:

1. Subtract 36 from both sides of the equation:

90 - 36 = x

2. Calculate the difference:

54 = x

Result: The deli owner sold 54 non-pastrami sandwiches that day.

This straightforward calculation provides valuable insight into customer preferences and sales composition,
indicating that pastrami sandwiches made up roughly 40% of total sales (36 out of 90), while non-pastrami
sandwiches accounted for approximately 60%.

---

Business Implications of the Data

Understanding the proportion of different sandwich types sold can influence inventory management, marketing,
and menu planning. Here’s what the data suggests:

- Customer Preference: A majority of customers opted for non-pastrami sandwiches, indicating a diverse taste
profile.
- Stock Management: The owner should ensure sufficient supplies of ingredients for both pastrami and other
sandwich types to meet daily demand.
- Promotional Strategies: Knowing the popular items can help in designing targeted promotions or specials to
boost sales further.

---

Extending the Analysis: What if the Owner Wanted to Increase Pastrami Sales?

Suppose the owner aims to increase pastrami sandwiches by 50% in the next sales day. How many pastrami
sandwiches would that be, and what would the total sales look like?

- Current pastrami sandwiches: 36
- Increase by 50%: 36 × 0.5 = 18
- New pastrami sales: 36 + 18 = 54

Assuming total sandwiches increase proportionally or remain similar, the owner can plan inventory
accordingly, focusing on ingredient replenishment for pastrami. If total sales also increase, the owner might
need to adjust staffing or marketing efforts.

---

Advanced Considerations: Multiple Variables and Percentages

While the initial problem is straightforward, real-world scenarios often involve multiple variables, such as:

- Different sandwich types (e.g., turkey, roast beef, veggie)
- Price differences affecting sales volume
- Time-based sales trends
- Customer demographics

In such cases, more complex algebraic models or statistical analyses might be necessary. For instance, if the
owner tracks daily sales over a week, they could model trends, forecast future sales, or identify seasonal
patterns.



---

Conclusion

The scenario of a deli owner selling 90 sandwiches, including 36 pastrami, exemplifies how simple algebra can be
applied to everyday business decisions. Setting up an equation and solving for the unknown provides clear
insight into sales composition, helping owners make informed inventory and marketing choices. Whether for small
local businesses or larger operations, understanding and applying these fundamental mathematical principles
are essential tools for effective management and growth.

By analyzing sales data through such equations, entrepreneurs can better understand customer preferences,
optimize stock levels, and strategize for increased profitability—all rooted in the power of basic mathematics.
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