Final Project for Foods II

Plan a meal and menu for International Cuisine.

You must work in a kitchen of three or four people (total of 6 kitchens).

Your meal should include:

__Main dish  __Vegetable  __Fruit  __Bread  __Drink  __Dessert

You will:

· consider texture, color, flavor combinations, shapes of foods and nutrition for your meal.

· make each food item from scratch.

· set the table properly for your country. You can find this information on the internet.

· write out your menu and plan the days you will make each food item  (i.e. desserts and salads can often be made ahead of serving date).

· prepare each meal item to feed four to six people.

· write out a complete grocery list (items needed and the amount).

· hand in the menu and grocery list to the teacher by October 15.

· have an evaluation to fill out after the lab about the cooperation and work ethic of each team member and yourself.

We will serve Smorgasbord style on October 22.

You may bring table decorations to fit your country’s menu.

This lab will be worth 100 points total, determined by the requirements on the self-evaluation.

Kitchen _____ Lab partners ______________________________________

Self-Evaluation: Possible 5 points for each item. Rate each from 0- 5.

____ Worked cooperatively in my kitchen group.

____ Left the kitchen clean.

____ Used the utensils and appliances correctly.

____ Followed safety requirements for working in the kitchen.

         The meal was appealing:


____ Color


____ Shapes


____ Texture


____ Flavor combinations

____ Each food item was made from scratch

____ The table was set properly for our country

____ The grocery list was complete, accurate and on time

____ The meal was prepared on schedule (some foods ahead of time)

The following are rated 0 or 5.

____ The meal was ready on serving day at 2:30

____ I did not use a cell phone during this assignment 

____ I did not use an I-Pod during this assignment

____ I only used a camera with permission during this assignment

____ I did not sit or lay on the cooler during this assignment

____ I used appropriate language during this assignment

____ This evaluation is complete and honest

____ MY TOTAL

Honest comments about how the lab went and my kitchen lab partners:

Foods II Final

The Fort Dodge Chamber of Commerce has decided to finance a new restaurant in town. To help them decide what kind of a restaurant would be successful here, they have asked interested parties to prepare a meal that they would serve in a restaurant if they were chosen. 

They have asked for a meal with an international flair. You have decided to enter the competition and asked a few other people to help you develop a meal to convince the Chamber of Commerce that you would be the best choice for Fort Dodge.

Your meal should include:

__Main dish  __Vegetable  __Fruit  __Bread  __Drink  __Dessert

You will:


write out your menu and plan the days you will make each food item  (i.e. 
desserts, bread, and salads can often be made ahead of serving date).


consider texture, color, flavor combinations, shapes of foods and nutrition 
for your meal.


make each food item from scratch and write down who is responsible for 
each meal item.


prepare each meal item to feed four to six people.


write out a complete grocery list (items needed and the amount) and hand 
it in with the menu to the teacher by October 19.


set the table properly for your country. You can find this information on the 
internet. You may bring table decorations to fit your country’s menu.



have the meal ready to serve and eat at 2:30 on Monday, October 25.


evaluate your results after the lab about the cooperation and work ethic of 
each team member and yourself.


have a written and oral presentation about the meal to explain why your 
team chose what they did for your meal to convince the Chamber of 
Commerce why they should choose your menu for the new restaurant.

You may:


Invite a person of your choosing that is available to join your group for 
your meal or take a meal to them at their convenience.
































































