COOKING AT HOME VIDEO PROJECT 
Menu (Food Choices) Due:____________________  Outline Due:________________________ 

Rough Draft Due:_____________________  Final Project Due: _________________________
  On a day of your choice (before the due date) you will need to prepare a complete meal at home. 
You must find recipes and make the entire meal of at least 4 foods (Example: Caesar salad with spaghetti, meatballs, and garlic bread or turkey with stuffing, green beans, and mashed potatoes). You may include any dishes that go together to form a meal- try to make it both nutritionally balanced and aesthetically pleasing, but also make sure the food flavors compliment eachother. 
Along with the meal, you must also prepare a proper table setting as well as do the dishes and any other clean up involved with your project. 
Limit your microwave usage. No boxed/instant foods may be used. For example, if you are cooking rice as one of your foods, I expect you to cook grains of rice in a rice cooker or boil it on the stove, not use a microwaveable box of Uncle Ben’s One Minute Rice (remember that the complexity of your recipes will reflect in your grade- ex: fried rice would earn more points than plain white rice).
Along with preparing your meal, you will create a video project, which includes all of the following:
· A creative title having to do with your meal or theme (including your name and period number).
· Recipes of all the foods you have prepared (including ingredients and cooking directions). Also include information on where you found your recipes (source).
· A full page, colored drawing of the meal you plan to serve (how are you going to plate/garnish your food and what will your table setting look like).
· An image of all of your food items plated restaurant style with a proper table setting.
· Visuals of all the activities involved in the preparation- including things such as creating a shopping list and going shopping, thawing meat, chopping vegetables, setting the table, etc. You may use music, voice-overs, or a combination of the two. Don’t forget to talk about how you were feeling during different steps in the process- things that made this particular experience unique to you. 

· A reflection of how YOU felt the food tasted and looked. Also include comments on whether or not you would make those foods again and why.
· Clean-up procedures (dishwashers are acceptable, help from guests or parents is not). Did you wash the day you cooked and put away the day after? Did you use a dishwasher and get everything done the day of? What did you do with left-overs? Did you wipe counters and floors? Show clips of all the work you did to get your kitchen in better condition than when you stepped foot in it to start your project.

· Comments from all your guests on what they thought about the food, presentation, and clean up (the more detailed the comments, the better). 2 guests, minimum. One needs to be an adult and both need to speak about their comments on camera (if they are not comfortable being on camera, speak to the teacher about alternative ways to document guest comments).
· The outline must be submitted 2 weeks prior to the due date (print and bring to class).  The outline will serve as your list of things to do. How will you prepare/cook these foods?  In what order?  What will you include in your video? (We will go over in class how to do an outline/work plan.)

· The rough draft of the video will be submitted 1 week prior to the due date for peer review. You may submit pieces of raw footage in a Drive File or you may submit a video preview (trailer).
· The final video must be 10-15 minutes and include recipes, grocery shopping, drawing, food prep footage, meal presentation, guest comments, personal reflection, and clean up. You may use Drive, YouTube, or Vimeo to host your video.

· Submission via a Drive Folder Labeled: Last Name_First Name_Period #_Cooking_At_Home . In that folder, you can put your outline, rough draft/trailer, and final video. Email the folder to reed_ana@cusdk8.org with the subject line C@H: Name, Period, Final Project

· Submisstion via YouTube or Vimeo: Email links to reed_ana@cusdk8.org with the subject line C@H: Name, Period, Final Project (for privacy, please make the links unlisted).
This project needs to be professional and creative. 
NO LATE WORK ACCEPTED. 

GOOD LUCK & MOST OF ALL… HAVE FUN!


