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1. Give the class information using power point on the types of menus.  Divide into 6 groups.  Hand out menus that are labeled as to what type.  Hand out research form and have each group answer the questions about each menu.  Have each group share information as the remaining groups keep notes.  As each group finishes sharing give additional information.

2. Hand out cards with menu categories on them.  One set to each group.  Have each group put them in the order according to menu layout.  Discuss. Discuss 5 steps of menu planning with power point presentation.  Handout theme cards and a food list with prices.  Have students come up with a specific restaurant theme that goes with the general theme given.  Have students go through the 5 steps and create a menu with 3 appetizers, 3 entrees and 3 desserts that go with their theme using the price list.  They must consider price range, preparation, etc...

3. Hand out Menu Descriptions worksheet  Write a description for each food item as it would appear on the menu.  Check out the “Words to help you sell” located on the back of the worksheet.

4. Show menus and review:

A. Size

B. Cover material

C. Cover art

D. Descriptions

E. Portion size

F. Price

G. Arrangement

H. Negative/white space

I. Color

J. Menu material

K. Fonts


Show slides of menus and read critique from book.  Discuss as a group.

6. 
Homework assignment to create a menu.  Handout papers and check list.  Don’t do now, but do as a homework assignment.  Grade using a rubric.

7. Explain plow horse, dog, star and puzzle.  Go through menu analysis as a class filling in chart as you go. (Power point)

8.  Marketing Relay.  Have students find the information as a group and run to the front with the answer.  Read question and answer on scratch paper.  Discuss and fill in on worksheet.

Additional Assignments:

1. Set up a lab with hamburger, buns, spices, cheeses, vegetables, herbs, etc...  Each team has 15 minutes to come up with an ingredient list for their hamburger using the supplies found in class and a “theme” for their hamburger.  Each group then prepares the hamburger.  They make enough for each person in their group and a presentation burger.  While cooking each group creates a name and menu description of their food item.  When done presentation burgers are displayed with the menu description in the front of the room.  Bring in judges to determine best burger (presentation and menu description).  (Could also do quesadillas, muffins, soup, etc...)

2. Create an ad for your ProStart class.  Students need to use marketing information presented in class.  This ad could be used in the counseling office, school newspaper or in class.  This could also be done on video. 

3. Do a menu critique.  Collect menus and have students answer questions such as: What type of menu is it?  How are the items organized?  Are there too many items?  Too few items?  Are descriptions adequate?  How do food items served together complement each other?  What changes would you recommend to improve the menu?

