Here is what I recieved for iron chef. Thank you all for being so willing to help!
Natalie Hancock
Eastmont Middle School
FACS

I watch the movie the 1st day and then the next day.  Tell the secret ingredient.  On this day they are to research a recipe and then they have to fell out a paper with what they need and attach a recipe to the back of the paper.

The 3rd day they get to prepare there food and the 4th day they get to present it to the judges.  (Your faculty, admin, and yourself.)  I would have 4 judges.  They get 20 minutes to prep the food.  

I hope this helps.

 

laurie

 

 

Laurie Bleazard
North Layton Jr. High
Family and Consumer Science 
402-6600
I watch the video the first day, tell them the secret ingredient and have them plan and pick a recipe the second day and then we cook and do judging on the third day.  I get people in our school to come judge.

 

Heather Smith
FACS- Orion Jr. High
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have done Iron Chef and my students have loved it.  The first few years I chose a secret ingredient and then had them find a recipe that had that in it (egg, potatoes, apples, pizza dough).  Last year I heard about a competition that was offered for students to create healthy recipes, so I took this idea and decided that the recipes had to be something healthy.  Since the competition is held at the end of the term, I spend most of the term teaching how to make recipes healthier.  By the end of the term, they can either find a healthy recipe or change an unhealthy recipe to a more healthy one to qualify.  The recipes are do the week before the cook off.  This gives me time to pick up ingredients.  I encourage them to choose recipes with inexpensive ingredients.  If they really want to use a more expensive ingredient, I tell them they will have to provide it.
       The day of the cook off, I invite 5-6 community members and staff to be the judges.  At first the staff didn't want to participate, but now they are disappointed if I ask to many community members and they don't get to judge.  If there are any left overs, they become lunch for the faculty.
       Let me know if I can help in any other way.

Good luck,
Wendy Busenbark
Roosevelt Jr. High

When I have done it, I give them an idea what is going to be cooked--pork, chicken, etc.  That way they have a little bit of a heads up.  I buy all kinds of supplies and let them go at it.  I give them about 30 minutes to do collection, menu planning, and mis en place.
Janae Hardman

