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Your challenge: Prepare a gourmet meal using all of the skills you have learned this semester. You must stay within a budget and meet the criteria listed below. Keep your plans quiet so that other groups do not steal your ideas!

You will be competing with the other kitchen groups. Prepare one plate for each of your group members plus ONE PLATE to be SHARED by the judges.  Do not waste food. Include the following menu items:

Main Dish – Secret Ingredient: ______________

Side Dish – (doesn’t have to contain the secret ingredient but should complement it)
Drink

Budget: $17
Check Safeway.com for prices. Write prices on grocery list and add up to be sure you can afford all items you plan to purchase! Revise recipes if necessary.  Follow grocery shopping procedures attached.
Theme and Table setting:

Plan a theme for your meal. Consider bringing things from home to make your meal/table look attractive. Don’t let your team down. If you agree to bring something, be sure it is here on the day of the competition. Be sure to include: table covering, plates, napkins, glasses or mugs, placecards, complete silverware and centerpiece.  Save a space on your table for your presentation plate and small drink samples for the judges to sample. Judge sample cups provided.
Presentation to the Judges:

Create a restaurant quality menu to show the judges. Prepare one plate for the judges to sample from. (The judges will have their own plastic utensils to use to take small bites.) Be sure to garnish the ‘show’ plate and drinks. Use small disposable cups to make small samples of the drink for each judge (5). Be prepared to speak to the judges about how you prepared your food. Do your best to impress them with your knowledge of cooking!

	VARIETY
	10

Gourmet
	9
Very nice
	8
Ordinary
	0-6
Not much effort

	Plate Appearance (color, garnish, shapes, etc.)
	
	
	
	

	Flavor
	
	
	
	

	Temperature 
	
	
	
	

	Skill Level
	
	
	
	

	Originality of Dishes
	
	
	
	

	Foods Choices are Complementary
	
	
	
	

	Tablesetting/Theme
	
	
	
	

	Timing
	
	
	
	

	Total (80)
	
	
	
	


 Judge’s comments:

	Date
	Topic
	Items to be completed by the end of the period

	6/1
	Iron Chef Intro & Video
	Learn details and secret ingredient
(Notes of 10 tips for winning the competition.)

	6/2
	(Computers)
	Select 3 recipes and begin pricing
(You may make copies if needed. See teacher.)

Do your group Theme Planning Worksheet (add to your lab planning folder).



	6/3
	LATE ARRIVAL


	“Meet” the judges

	6/4
	Continue planning
(Computers)
No Second Period Today
	Make a grocery list

Reserve ingredients from our classroom

Price all ingredients you must purchase – remember you must stay 
within your $17 budget! Revise recipes if necessary.

Start grocery list and pricing online.


	6/5
	Turn in cookbooks at 

the beginning of the 

period. They will not be accepted late for ANY reason.

Begin planning

(Computers)
	Do What’s in the Recipe Forms
Create/Print Menu like you would see in a restaurant

Complete Theme Worksheet



	6/8
	Lab Planning Packet
(Last day for computers)
	Complete Time Management Plan (2 days)
Complete 3 What’s in the Recipe Forms

Grocery shopper: Complete grocery list and Safeway order saved in teacher inbox due at end of period.  Give grocery list to teacher for approval. 

	6/9
	Lab Planning Packet

	Complete Lab Evaluation Form
Finish all lab planning forms – due at end of period. MUST EARN an 
approval stamp to cook tomorrow. You will be disqualified if paperwork 

is not stamped BEFORE the final bell rings.

	6/10
	Pre-prep Lab Day

	Prepare as much of your food today as possible. You will only have 
15 minutes on Competition Day to heat and garnish food and set 
table.  Store and label all parts of your meal and place in class basket or on class shelf in the walk-in fridge. 


	6/11
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Competition
Day

Good luck!
	You will have 15 minutes to put final touches on your meal and set your table. You must be ready when time is up! Be completely ready (plated and seated) by _______________




Iron Chef Theme Planning Worksheet
Kitchen #:_____



Period: _______

Team Members First and Last Names: 

	Head Chef:
	
	
	
	


Theme: __________________________________

Our table will include:

Important: Please pack any special items you bring from home carefully to prevent breakage/theft. LABEL and store where your teacher indicates. These MUST be picked up at the end of the day of the competition.
	
	Item
	Provided by:

	Centerpiece
	
	

	Plates
	
	

	Cups/glasses
	
	

	Silverware
	
	

	Napkins 

(Hint: Folded nicely)
	
	

	Table covering
	
	

	Restaurant quality menu

(Hint: Print in color and mount on nice paper.)
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