PLANNING A DINNER PARTY
Goal:  Plan, prepare, and clean-up a dinner party within the allotted budget and within the allotted time period.                

Names of persons planning the party:

Telephone Contact Number

	1.
	

	2.
	

	3.
	

	4.
	

	5.
	


Date of party: _______________ Location/Setting: _____________________

Theme: ____________________ Color Scheme: ________________________

1. Now you would make a guest list, make out invitations, and deliver them. 
2.  Menu: The menu can be planned by the whole class under teacher direction.  Use a supermarket sales flyer.  Stay within a budget of $20.00.

	

	

	

	

	

	


3.  Now evaluate your meal for aesthetics and nutrition.
Aesthetics:


How did we do?

Pyramid Group(s)

	Color
	
	

	Texture
	
	

	Flavor (variety)
	
	

	Temperature (variety)
	
	

	Size & Shape
	
	


4. Now decide who will bring the following on the day of the party:

What:





Who:

	Dishes
	

	Glasses
	

	Silverware
	

	Placemats
	

	Centerpiece
	

	Napkins
	


5.  Make a Time Table:

	Task
	Prep Time
	Cooking Time
	Total Time
	Starting Time

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


6.  Make a Work Plan:
	Time (Clock)
	                             Task

	     
	

	
	

	
	

	
	

	
	

	
	

	
	


7.  Using the usual Job Chart plan who will do which jobs for clean-up.  Attach the Job Chart to this party plan.

8. Create a Categorized Shopping List: (Make sure teacher gets a copy of this list TODAY so she can buy your food!)  Notes:  If you don’t order it, the teacher won’t buy it for you!

	Meats/Poultry/Fish



	Fresh Produce



	Canned & Packaged Foods



	Milk, Cheese, Eggs, Etc.



	Frozen Foods



	Bakery Items



	Staple Items (Flour, sugar, spices, etc.)



	Miscellaneous




SCORING RUBRIC FOR DINNER PARTY

Evaluation of Planning Stage:

Menu 




Well Done

Fair

Not Acceptable
Aesthetics



Well Done

Fair

Not Acceptable
Nutrition



Well Done

Fair

Not Acceptable
Time Table



Well Done

Fair

Not Acceptable
Work Plan



Well Done

Fair

Not Acceptable
Categorized Shop List  

Well Done

Fair

Not Acceptable
Within Budget


Well Done

Fair

Not Acceptable
Clean-up Assign


Well Done

Fair

Not Acceptable
Assign for Table Setting
Well Done

Fair

Not Acceptable
Evaluation of the execution of the plan on the day of Dinner Party:

Food




Well Done

Fair

Not Acceptable

Tablesetting


Well Done

Fair

Not Acceptable

Stay within allotted time
Well Done

Fair

Not Acceptable

Clean-up in allotted time
Well Done

Fair

Not Acceptable

KEY:

· Well done means that everything went according to plan and was done to the teacher’s satisfaction.

· Fair means that most of the plan was executed to the teacher’s satisfaction.

· Not Acceptable means that many things failed to happen according to the plan and to the teacher’s satisfaction.
