

Name: ______________



Date: _______________



Block: ______________


Student (Pair) Demonstrations

Objective: Each student will work with their partner to demonstrate and prepare an approved recipe in front of their class within a restricted time frame.

Directions: 

1) Choose food preparation category and sign up for specified date

2) Choose recipe and have it approved by Mrs. Morgan

3) Begin planning process to prepare for the demonstration day

4) On demo day, be prepared and deliver a great presentation

5) Clean up after yourself

Step 1: Choose a food category from the following list-

Breakfast foods- 12/1/11

Sandwiches-12/2/11

Salads-12/6/11

Fruits-12/7/11

Vegetables-12/8/11 

Desserts-12/9/11

Step 2:  Choose a recipe that is equivalent to you and your partners food preparation skill level. Check the recipe for accuracy and time restraints. You and your partner will have 15 minutes to explain, demonstrate, prepare, provide samples, and clean up the demonstration table for the next presenter. You only have 15 minutes at the demo table! Once your 15 minutes is up, you will be asked to leave the demo area. If you are not finished on time, there will be a point reduction. To eliminate the worry of a point reduction for time, PRACTICE! PRACTICE! PRACTICE! Remember-practice makes perfect! You can practice at home or here at school with me. If you want to practice here with me, please make an appointment with me ASAP.

Step 3: Be prepared! Each student will be responsible for completing the Demo Prep Sheet. This is worth 50 points; it is part of the total demonstration grade process. It will be submitted at the beginning of your demo. Students will have six full class periods to work on this project in class with their partner. 


Friday, Nov. 18th: Work Day, choose your recipe


Monday, Nov. 21st: Work Day, begin gathering 10 facts/nutrition info.


Tuesday, Nov. 22nd: Work Day



Thanksgiving BREAK!


Monday, Nov. 28th: Work Day, create equipment and grocery list


Tuesday, Nov. 29: Work Day, RECIPES due TODAY


Wednesday, Nov. 30: Work Day, finalize presentation

Step 4: Deliver a great presentation! Make sure that you and your partner are fully prepared on the assigned day of your presentation. Failure to complete the demonstration on the assigned day will result in a grade of 0 for the assignment. Have all necessary equipment, ingredients, and paperwork ready for your presentation.

Step 5: Clean up after yourself! You and your partner must clean up any equipment that is dirtied before, during, or after your presentation before you leave the class. The demo table must be cleared, cleaned, and ready for use when your presentation ends. If any items are left dirty or untidy you will lose points.

Preparation Paperwork:

(Total of 50 points)
*The following paperwork must be completed prior to your presentation day.*

We are demonstrating how to prepare…
(5 points) 

Nutrition Information (minimum of 2) (5 points)

I.e. Calories per serving

Fat

Carbohydrates

Sodium

Supply List (10 points total): supplies would be any food, spices, etc.

Supplies from school (5 points)

Supplies from home (5 points)

Equipment List (10 points total)

Equipment from school (5 points)


Equipment from home (5 points)

10 Interesting Facts (20 points)
You and your partner will need to locate and type out 10 interesting facts about your recipe or topic of presentation. Each fact will need to be shared during your presentation.

1)

2)

3)

4)

5)

6)

7)

8)

9)

10)

Demonstration Scoring Guide:
This part of you and your partner’s demonstration is worth 100 points! Do your best work. Look over this scoring guide to ensure that you receive all of your points.

Student’s recipe is accurate and thorough; presented in typed form by deadline.
10


5


0

Student’s are prepared & organized. Equipment techniques and terms are well chosen and correctly used to demonstrate cooking skill and knowledge equal to students’ ability. (Student’s have all ingredients prepared for the presentation so it is accurate and flows smoothly)

20


15


10


5

0

Student’s are dressed appropriately: (Students must be wearing appropriate shoes, clothing, and hair must be restrained. Students need to wear an apron.)
10


5


0

Student’s are clean and neat: (Students must wash hands before beginning any preparation. Students need to ensure that the audience and instructor see their hands being washed.)

10 


5


0

Diction: Student’s must speak in a manner that is appropriate for the setting. Presenters can be heard and understood by everyone at all times. (Students share the name of the recipe, nutritional information, and 10 facts throughout the demonstration.)

20


15


10


5

0
On schedule: You must have a maximum of 15 minutes. For every 30 seconds you go over you will lose a point.

10
9
8
7
6
5
4
3
2
1
0
Clean up: work areas are left immaculate! Towels and dishcloths are put in the dirty laundry basket, counters wiped clean, and all dishes are done. The demo table must be cleared, cleaned, and ready for use when your presentation ends. 

20


15


10


5

0
Preparation Paperwork and Demonstration Total: 


/150 points

