Name:  ___________________  Class:7​​​____
Family Meal Assignment

The Assignment: You are to be a Meal Manager for your family for one meal.  A meal manager is someone who uses resources to reach goals related to preparing and serving food.  Resources used may include money, time, energy, knowledge and technology.  This means you are to cook a full meal for your family at home. This can be for any meal (breakfast, lunch, or dinner).  This assignment is broken down into different parts.
Part 1:  This is the preliminary activity. The class will be divided into 4 and each group will be responsible for a topic. 

Spades - Kitchen Safety/Sanitation – how to work safely in the kitchen

Clubs - Equipment – what we use and how we use it

Hearts - Table Setting – How we set the table, what is used for what, history

Diamonds - Meal planning – What’s included in a meal, how we decided what goes together.

You must have a clear understanding of your topic and be able to share with others, so they understand. Prepare visual aids, they can be posters, power point, examples, whatever you choose! We have two classes to complete this part of this project. Once everyone has shared, we will fill in any gaps before moving on to Part 2.

Part 2:  You are to plan, shop, prepare, cook and clean-up for an entire meal.  You may choose recipes from the ones you have at home or find new ones from cookbooks or the Internet.  You could also choose a special theme for your meal.  An example of a theme is “a fiesta,” or “a summer barbeque.”  Your meal should be a complete meal, meaning something from every food group on the Food Pyramid.  A typical pyramid meal includes:  2-3 servings from the grains group, 1-2 servings of vegetables, 1-2 servings of fruit, 1 serving from the milk group and 1 serving from the meat/beans group.  Texture, color and food preference should also be taken into account.  The correct serving size is important as well.  There should be no leftovers. A menu must be created regarding your meal.  It needs to be typed and presented as part of the meal.  Pictures and/or video must be taken and turned in with Part 4.  
Part 3:  This is the part where you actually prepare the meal at home. You can have some help in the kitchen, but you must do most of the work yourself.  Don’t forget to set the table attractively, take pictures or video.  Present the menu to your family before serving them. Once the meal is over and you have cleared the table, ask family members to complete the Family Feedback form and you complete your self-reflection.
Part 4:  This is the paperwork/presentation portion.  A visual for presenting (video, ppt or poster) should accompany the self-reflection, family feedback and menu.  The presentation needs to state the date and time of the meal, who the meal was prepared for, the most difficult part, the easiest part, what you learned, why you chose the theme and recipes you did and some information about each recipe and how it was prepared.  

