Food Network Cake Demonstration 
LIVE! 

1. For your final Culinary II project you are to demonstrate in front of the class how to make a cake with a partner.
2. First you will need to choose a “from scratch” cake recipe. You will be graded on difficulty of recipe (5= most difficult). *Hint: Some of the cooking websites like Food Network tell you the degree of difficulty in the recipe itself. One type of cake per class no repeats! 
Presentation

3. You will give a live 15 minute (minimum) presentation to the class on how to make your cake. I will provide the following ingredients: flour, shortening, oil, margarine, eggs, milk, baking soda, baking powder, vanilla, cooking spray, any spice on our rack, white & brown sugar. You are responsible to provide any ingredient your recipe calls for outside of this list. If you have problems getting the necessary ingredients please see me at least two days in advance so we can work something out. 
4. After you have demonstrated making your cake’s batter and pouring it in the pan, you will magically pull a finished sample of your cake out of the oven for the class to sample. If you are going to ice, glaze, or sugar your cake please don’t complete this step at home but rather demonstrate it to the class during your presentation. 

5. During your presentation you are to speak directly to the audience using frequent eye contact. There should not be long periods of awkward silences; instead use this time to discuss the history of the product, history of food companies, explain equipment, ingredients, baking terms, and other interesting facts. Your demonstration should be no shorter than 15 minutes. I highly suggest practicing talking and cooking at the same time! You will be expected to answer questions accurately and in a direct manner at the end of your presentation. 

6. Plan to arrive early on the day you present. You may store all your ingredients and finished cakes in the room upon entering school on the morning you present. When you get into class on presentation day, you will need to put on an apron (if you don’t like our aprons bring in one from home). You will gather all your supplies, measure out all your ingredients and equipment and put it on a tray so that we don’t have to wait for you between presentations. 

7. When it is your turn to present you are to set out your ingredients and equipment on the demonstration table. You will need to hang up your poster (see #9) and bring a trash can near the demo area. Clean the demo counter before beginning. You are expected to clean as you go during your demonstration. For example no papers, wrappers, egg shells, etc on the counter—throw them away as you go. 
8. After your demonstration you are to serve your cake to the class. While the class is eating, quickly clean up the demo table and take your dishes to one of the kitchens to be cleaned. Wash, dry and put away all equipment. Put ingredients away. 
Cake Evaluation

9. Your finished cake will be graded on appearance, taste, presentation, and creativity. Paper plates and plastic forks will be provided. 

Poster

10. You will need to have a neat & creative poster introducing your show with the ingredients of your cake listed and answering who, what, when, where, why. Be creative. This is Food Network after all. Put the poster up before beginning your presentation. 
Demonstration Booklet

11. Cover page: Include picture of your cake, name of your cake, your name, class, and due date. 
12. Recipe: Retype your recipe. Cite the source of your recipe at the bottom of page; include title, vol., copyright, pg #. If it is a family recipe cite as: “Smith Family Recipe” or “Grandma Norma’s Pumpkin Cheese Cake.”

13. Ingredients: Page two of your booklet is to have a list of ingredients with an explanation of what purpose they serve in your cake. Example Flour gives cake structure. To figure out the ingredient’s purpose you may use your text book or find the information online. 

14. Equipment: You will also include a list of specific equipment needed. Ex. Dry measuring cups. Or 2 wooden spoons. This list will help you gather supplies quickly the day of your presentation. 

15. History: Page three of your booklet is to contain the history of either your cake or an ingredient in your cake—for example the history of chocolate. The history could also be of a company that produces the main ingredient in your cake like Dole for Pineapple Up-side-down cake. Minimum of one page double spaced, 12pt font, 1” margins. This should be in your own words; cite your sources. 
16.  Cooking/Baking Terms:  Define at least three baking terms that are used in your recipe. Ex’s: stiff peaks, temper eggs, grate, etc.

17. Cost Analysis: Fill out the cost analysis sheet listing the ingredient, quantity, and price per ingredient, figuring out the total cost of just the cake (not the leftovers).  You need to determine how much you are going to sell your product for and how you would sell it (by pound, slice, cake, etc). 

18. Interesting Facts: The final page of your booklet should include interesting facts such as storage, hints for serving, where the cake is served locally, the history of the type of pan (ex. Bunt pan) etc.  You need a minimum of 20 interesting facts. The more the better- this is the information that makes your presentation interesting! Cite sources!
19. Works Cited:  All sources need to be in proper MLA works cited. 
Final Grade

20. I will be grading your presentation (100 points), poster (100 points), and booklet (100 points) for a total of 300 points.  You will also be scored by your peers during your presentation. Your peer’s scores will be averaged together for an additional 100 points. That means this project is worth a total of 400 points! Good luck and happy cake baking! 
Presentation: 100 points

Peer Presentation Grade: 100 points

Booklet: 100 points

Poster: 100 points

Total: 400 points 

Culinary Demonstration Booklet

Cover Page: 

· Neat Picture of Product 

· Name of Product

· Your Name

· Class

· Date 

Recipe: 

· Retyped: Ingredients listed

                            Specific instructions

· Source: Where did you find recipe?

· Include: Title, vol., copyright, pg #

Equipment List: 

· Typed, complete

· Be specific (Ex. Dry measuring cups) 
· Include quantities like 2 spoons
Explanation of Cooking/Baking Terms: 

· Minimum of three definitions of baking terms found in cake’s 
recipe  Ex.” Temper eggs” or “Stiff peaks”

Cost Sheet: 

· List ingredient and quantity

· Figure out the total cost of cake
· What will you sell your product for?

· How will you sell it? By slice, pound, etc. 

Ingredients: 

· List ingredients and explain what purpose they serve

History:

· Type a page on history of your cake or its ingredients. 
Additional Information:

· Interesting facts such as storage, hints for serving, etc. 

· Minimum of 20 facts

Works Cited in MLA format

Culinary Demonstration Rubric
Presenters:__________________________________________

Date:__________

Block: _________
Recipe:_____________________________________________

Recipe Skill Level (5= most difficult)

Organization/Preparation
Tray ready w/all ingredients

Equipment assembled & Set to use

Class does not have to wait for group to get organized

Students have rehearsed/practiced 

Presentation
Spoke directly to audience throughout presentation

Eye contact with audience

Questions answered in direct, accurate manner

History of product

Explanation of baking terms

Explanation of ingredients

Explanation of equipment

Other interesting facts

Minimum of 15 minutes
Proper use of Equipment

Correct measuring utensils & skills
Correct scraping utensils, etc. 

Safety and Sanitation

Observe rules of safety and sanitation

Clean apron, hair tied back, hands washed

Clean-Up

Clean as you go- no egg shells, wrappers, etc. 

Have waste basket near demo table

Clean demo table, stove, sink

Put away tray and all supplies

Wash, dry and put away in proper place ALL dishes, etc. 

Final Product

Appearance

Taste

Presentation

Creativity

Poster Grade
Overall Appearance

25

_______

Creativity/ Pizzazz

25

_______

Neatness/Readable

25

_______

Information


25

_______


Who (Name of Show)

What  (Name of Cake)

When (Date of Presentation)

Where (Room A118 or NYC, Etc)

Why (Why are you making that cake?)
How (Recipe)



Total Poster Grade:_________

Comments:___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Peer Grade (Averaged): _______/100 points

Total Demonstration Project Grade: 

_______/ 400 

Points Possible	  Your Score
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