Menu Project
Imagine the last time you went to a restaurant and there was a “special” going on and all the information was included in a separate menu.  

OBJECTIVE:  Create a special menu you may see at your restaurant that includes 2 appetizers, 2 entrées and a dessert for a special price but still making a profit of 60% (food cost percentage=40%).  Customers will get to “choose” appetizer and entrée –make that clear on your menu.  

Requirements:
Restaurant name (original)
Use only one side of paper
Color pictures (must use at least three from classroom labs)
Food identified and described clearly in complete thoughts
Price identified 
--------------------------------------                  
Cost sheet for all menu items:  with each ingredient listed, unit price, ingredient’s cost and then total cost for whole recipe (all ingredients added together)
Profit shown for menu choice


Be creative but neat and organized.  Remember that food should not only look appetizing but also sound appetizing!



Total = 40 points (as a test)

RUBRIC:

Basic requirements met 					10
Cost Sheet (5 items)
	Determined cost per unit; ingredient cost		20
	Profit calculated to show at least a 40% profit	 5
Organized and neat in appearance				 5
					TOTAL		40
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