FOOD CHALLENGE

Are you up to the challenge?  You will be given an ingredient.  Your job is to choose a recipe to prepare in class that uses that food or can be substituted for something else.  
RULES:
1. No more than 4 students to a group 
2. Choose a recipe.
3. Identify the method of cooking
4. You will have 2 class period for research
5. 2 class periods in the foods lab to prepare and cook your food
6. You must submit a copy of your final recipe.  If you are improvising you must get prior approval.  
7. IMPORTANT : Everyone in your group must be in agreement.( you may want to experiment at home so you are sure you have a winner!)
8. You must present a work plan.  Job assignments and time schedule.
9. You must have a complete shopping list including amounts.
10. Create a MOUTH WATERING description of your recipe.

 GRADING
RECIPE: 
1. All components of a good recipe are essential. (25 points)
2.  Turn in 1 copy of the recipes
LAB WORK
1.  Cooperation, knowledge of cooking skills, measuring skills, reading and following the recipe, sanitary handling of the food and cleanup.(25points)
END PRODUCT
1.  Taste, flavor, tenderness, doneness, appearance of food
2. Creativity
3. Presentation(plating)


	SHOPPING LIST (GROCERIES)






	KITCHEN UTNESILS/EQUIPMENT









	WORK PLAN/JOBS
	TIME SCHEDULE







RUBRIC

In the space below, create a mouth-watering description of the food you are preparing for this challenge.

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

	Categories
	25
	17
	5
	[bookmark: _GoBack]Your Score

	Recipe
	2 copies
All components of good recipe
	Half complete
	Shows little effort
	

	Lab Work
	Demonstrate cooperation, knowledge of cooking, measuring skills, following recipe, sanitation and clean up
	
	
	

	End Product
	Food is cooked thoroughly, Tender, looks they way it should. Full of flavor.
	
	
	

	Paper work
	Complete, creative description of food, lab sheets complete. 
	
	
	

	Written Self evaluation
	Answers all questions in complete sentences.    Follows good paragraph form.  
	
	
	



