COOKING AT HOME 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 must write a report and create a project, which includes all of the following:

· A unique, creative, colored cover page 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).
· A written description 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. Talk about how you were feeling during the process and the things that made this particular experience unique to you.  Be detailed and specific, but DO NOT simply repeat what the recipe says. 
· A picture of all of your food items plated restaurant style with a proper table setting.  More pictures may be included (such as process photos, grocery shopping photos, guest photos, etc).

· 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.

· An explanation of your 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?
· Comments from all you guests on what they thought about the food, presentation, and clean up (the more detailed the comments, the better). THESE PEOPLE NEED TO WRITE THEIR OWN COMMENTS AND SIGN THEM. 2 guests, minimum. One needs to be an adult and both need to be old enough to write and sign comments.
· The outline must be submitted 2 weeks prior to the due date.  The outline will serve as your list of things to do. How will you prepare/cook these foods?  In what order?  How will you structure your report? (We will go over in class how to do an outline/work plan.)
· The rough draft of the essay will be collected 1 week prior to the due date for peer editing.  You do not need to include guest comment, photos, or recipes.  Peer editing will help you with revisions before the final project is due.

· The final project must be put together with the essay (including description of activities, reflection, and clean up), pictures, guest comments, drawing, and recipes in a flat folder or other flat binding (please, no binders or staples).

This report should be professional and creative. 
Grammar and spelling will be graded. 
NO LATE WORK ACCEPTED. 

GOOD LUCK… MOST OF ALL, HAVE FUN!
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