

Channel 17 Food Network demonstrations will be your final project of the Foods Unit in Family and Consumer Sciences this semester.  This project should be a representation of your very best work including food safety and sanitation, step by step directions for the preparation of your choice of recipes, proper mixing and measuring techniques, and evaluation of finished products.

Food Demonstration Project Assignment Guidelines:

· Project can be done individually or with a partner

· Demonstrations will be videotaped in our classroom (sound stage) using the demonstration table, mirror and classroom equipment and appliances.

· Standard ingredients (such as flour, sugar, margarine, seasonings, milk) will be available from the Foods Lab for your demonstration.  You will provide any unusual or extra ingredients that are not a stocked item in our food pantry.

· You must prepare a finished product at home, in advance of your presentation, to present as the “finished product” at the conclusion of your demonstration.

· Recipes used for this project must be submitted by ____________ so that recipe books can be printed for all class members.

· Students will conference with Mrs. Ojard to turn in Planning Forms, discuss scripts, appliance needs, safety concerns, ingredients and equipment needs.

Scheduled Filming Date: _____________________________________

Conference Date and Time: __________________________________

Recipe: _______________________ Partner: ___________________

Grading Rubric for SFS Food Network

	Criteria
	Points Possible
	Score

	Recipe submitted in advance of demonstration

· Typed on 8 ½” x 11” paper

· Spelling, grammar, use of correct recipe format
	10
	

	Mastery of subject matter demonstrated

· Correct measuring and preparation techniques

· Proper use of appliances
	20
	

	Assemble all equipment, supplies and ingredients in advance of demonstration


	20
	

	Organization, planning and teamwork responsibilities shared equally between partners


	20
	

	Oral Presentation, well spoken, clear directions


	20


	

	Finished Product prepared in advance


	10
	

	Final Score
	100
	


Recipe Prepared: __________________________________________

Student Name (s) : ________________________________________

Joanne Ojard

Spanish Fort Middle School

jojard@bcbe.org

