The Apprentice 

Food Challenge
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Your Culminating Activity for this course will be to design, cost, market, produce and evaluate a food product that you and your group decide upon.  

Each group member will have a specific role in the completion of this activity.  There will be 4 students per group.  Within your group, you will have one of the following roles:

· Food Designer

· Data Collection/Costing Expert

· Market Researcher

· Food Production Manager

Everyone will work together to complete the activity for each area, but the person in that role will organize the work and make sure it is complete for your group.

There will be a final report done by each student individually that will reflect the work done on your project as well as to examine small businesses and job opportunities related to your specific role.  

Expectations covered:

*Design, cost, market, produce, and evaluate a food product (e.g., flavoured vinegar, sugared nutmeats, seasonal cookies).

*identify types of small businesses related to the food industry (e.g., cottage industries, vendors of Native food products, truck gardeners, pick-your-own-produce ventures)

*use a variety of print and electronic sources to find information on employment opportunities in areas relating to food and nutrition sciences, such as health and medicine, hospitality services, agriculture, and food technology and production.  

*Correctly uses the terminology of food and nutrition sciences (e.g., nutrient deficiencies, food security, vegetarianism, cuisine, agribusiness, gluten development).  

*Effectively communicates the results of their inquiries, using a variety of methods and forms (e.g., graphs, charts, diagrams, oral presentations, written reports, videos).

*Record information and key ideas gathered from their research, and document sources accurately, using correct forms of citation.  

*Demonstrate the effective use of data-collection skills and methods, including questionnaires, interviews, and surveys.  
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*GUIDELINES*

1. Teams will begin designing their food product.  There will be times available to conference with me posted on the board.  When you have come up with your design, sign up for a conference.

2. All groups will be marketing their product to a panel of teachers and students from our school.  The challenge will be to make it appealing nutritionally balanced for both teachers and students.  

3. Once you have been given the go ahead, decide how much your food item will cost, and what ingredients you will need.  Make a detailed grocery list.  Sign up for one last conference with me.  

4. On the chosen day, a panel of teachers and students from our school will be judging your food product.  After sampling each group’s food product, they will decide on a winner of The Apprentice Food Challenge.  You want to make it as appealing as possible.  Use the information you gathered from your research to your advantage.     

5. When groups have finished their preparation for their food product, you may begin your Project Analysis.  You will be able to answer all questions easily from your group work and research done prior to beginning this challenge.  
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· Checklist

NAME:______________________

GROUP MEMBERS:

_________________
_____________________
________________


Choose individual roles within your group.


Fill in Design chart (ideas you brainstorm). Food Designer

Sign up for conference with teacher.


Design questionnaire or survey.  Data Collection/Costing Expert

Distribute questionnaire or survey.


Decide on a price for your product.  Data Collection/Costing Expert


Decide on a name for your product.  Market Researcher

Make a grocery list and equipment list.  Food Production Manager


Sign up for a conference with teacher.  


Fill in Food Lab Day Planner.  Food Production Manager  

Food Designer 

Your job will be to record all of your ideas of possible food products you want to make for the Apprentice Food Challenge.  You should encourage your group to all come up with some ideas based on who will be sampling your food and judging it.  Encourage all group members by giving positive feedback!   

	Possible Food Product
	Why we think it would work

	1.


	

	2.


	

	3.


	

	4.


	


After conferencing with the teacher, use a different coloured pen to make changes to your initial ideas.  Cross things off, or add to them.  Use these ideas (at least 2) to help you create your questionnaire.   

Questions or Comments on project so far:

_____________________________________________________________________________________________________________________________________________________________________________________________________________________
Data Collection/Costing Expert

With your group’s input, design your survey or questionnaire that you will distribute to a small sample of teachers and students.  This is your target market.  From the information you gathered, guide your group to come up with final changes or plans for your product and a suggested price for that product.  

Based on other Data Collection activities completed this semester, design a survey or questionnaire to get some feedback from your target market before deciding on the final product.  

Thing to Consider:

1. Sample enough teachers and students to get a good result.

2. Make the questions clear so you get accurate results.

3. Use your brainstorming ideas to test them out.

Remember:

You need to evaluate this data after completion.  As a group you will narrow down your ideas for your final product.  

Market Researcher

Your job is to gather ideas from the group to make the product look great, taste great and make the panel of judges want to pick your product as the best one.  

· Before delivering the survey or questionnaire, you and your group members should explore different packaging and advertising to see what appeals to you.  You can write down things you have seen on t.v. or in movies, bring in packaging from the things you like to buy or want to buy.  What makes these products appeal to you?  Collect packaging and make a list.  

· Choose at least 3 packages or advertisements to include in your survey.  Have the respondents’ evaluate the packages or advertisements by telling you what they like or don’t like about the way these products were marketed.  

· Once your group has developed ideas for your food product, your job will be to set up a food panel to test out several products and packaging.    You will choose another group from this class to be your taste panel.  Inform the teacher when you have chosen which group to include in the taste panel.  

· Prepare something for yourself or the taste panel to record their opinions and choices on the products.  Getting this direct feedback should help with final decisions to perfect your product.

· Set up a conference date with the teacher to clarify what food you will need and other materials you will need.  

Food Production Manager

It is time to organize your masterpiece!  What groceries do you need?  What equipment in the kitchen will you use?  How will you present it to the panel of judges so it looks appealing?  With your groups input, make a list of all things you will need in the preparation and display of the product.  

	Grocery List
	Equipment List

	
	


What other things will you need when you prepare your product to make it appealing?  Will you use colour to make it appealing?  Will you use smell to make it appealing?  What will you put your product on or in?  Jot down your ideas here:

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________               

What packaging are you and your group considering?_____________________________________________________________

How are you going to present your product so it will be appealing to the market group?_________________________________________________________________

Food Production Manager

Continued

DAY PLANNER – FOOD PRODUCTION LAB

You will lead your group to the successful completion of your food product by organizing who will do what and when.  Your goal is to get the product completed on time and present it to the panel of judges.  Before the day arrives, fill in your planning chart with help from your group members.  Any challenges you think you might face can be expressed to the teacher the day before the food lab.

This planning chart should be filled in before the lab day and discussed among the group members so everyone can work together to complete your final food product.  If you make the duties very specific, there will be less room for error.   

Ex. 9:00am
Gather equipment needed for food preparation and turn oven on. 
Jimmy 
Once Jimmy has completed this, you as the Food Production manager can check off that is has been completed.  
	Time
	Duty
	Who
	Completed

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Project Analysis

NAME: __________________ 

My role in the Apprentice Food Challenge was _______________________.  

I liked having this role because ____________________________________________________________________________________________________________________________________________________________________________________________________________________.

Challenges I faced in this role were ___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________.

The food product we made was ____________________________________________.

What type of small business could you start that would sell your product?   Is there already a small business in the community that sells a similar product, what is it called? ___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________.

If you were employed in the role you had for this Apprentice Food Challenge, and just lost your job, where could you apply to work that would have a similar role and what would their duties look like?

	Job Description
	Duties

	1.


	

	2.


	

	3.


	


Student Reflection:

(This portion can be written or done orally with the teacher.  Make arrangements with the teacher before the deadline)

How successful were you and your group members in completing the Apprentice Food Challenge?  Explain what factors made this project successful.  ___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Is there anything you would change during the process of creating your product or in completing this project?____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

What skills do you possess that helped you succeed in your role in the Apprentice Food Challenge?  Are there skills you think you need to develop to be more successful in this role?_______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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	Category/

Expectation
	Criteria
	Level 1
	Level 2
	Level 3
	Level 4

	Knowledge

Identify types of small businesses related to the food industry (e.g., cottage industries, vendors of Native food products, truck gardeners, pick-your-own-produce ventures)

Correctly uses the terminology of food and nutrition sciences (e.g., nutrient deficiencies, food security, vegetarianism, cuisine, agribusiness, gluten development).  


	*Describe places that they could produce and sell their food product based on knowledge of the food industry.

*Completed assignment shows correct use of food and nutrition science terminology.   
	Student demonstrates limited knowledge of their product and the food industry.  

Project Analysis shows a limited use of correct food and nutrition terminology.  
	Student demonstrates some knowledge of their product and the food industry.  

Project Analysis shows some use of correct food and nutrition terminology.  
	Student demonstrates considerable

knowledge of their product and the food industry.  

Project Analysis shows a considerable amount of correct food and nutrition terminology.  
	Student demonstrates thorough knowledge of their product and the food industry.  

Project Analysis shows a thorough use of correct food and nutrition terminology.  

	Thinking

Use a variety of print and electronic sources to find information on employment opportunities in areas relating to food and nutrition sciences, such as health and medicine, hospitality services, agriculture, and food technology and production.  


	*Identifies employment opportunities and makes a connection between their particular role in the group and specific job duties in the area of food and nutrition.     
	-Uses critical thinking skills to connect their role with specific duties and job opportunities with limited effectiveness.
	-Uses critical thinking skills to connect their role with specific duties and job opportunities with some effectiveness.
	-Uses critical thinking skills to connect their role with specific duties and job opportunities with considerable effectiveness.
	-Uses critical thinking skills to connect their role with specific duties and job opportunities with a high degree of effectiveness.

	Communication

Effectively communicates the results of their inquiries, using a variety of methods and forms (e.g., graphs, charts, diagrams, oral presentations, written reports, videos).

Record information and key ideas gathered from their research, and document sources accurately, using correct forms of citation.  


	*Each student in the group reports during a conferencing session on their area of expertise.  

*Students are able to communicate clearly their ideas and results from their role in the Food Challenge using correct spelling and grammar.    
	Expresses and organizes ideas and progress with limited effectiveness.  

Communicates ideas and reflection from their experience using correct spelling and grammar with limited effectiveness.
	Expresses and organizes ideas and progress with some effectiveness.

Communicates ideas and reflection from their experience using correct spelling and grammar with some effectiveness.


	Expresses and organizes ideas and progress with considerable effectiveness.  

Communicates ideas and reflection from their experience using correct spelling and grammar with considerable effectiveness.


	Expresses and organizes ideas and progress with a high degree of effectiveness.

Communicates ideas and reflection from their experience using correct spelling and grammar with a high degree of effectiveness.

	Application

Demonstrate the effective use of data-collection skills and methods, including questionnaires, interviews, and surveys.  

Design, cost, market, produce, and evaluate a food product (e.g., flavoured vinegar, sugared nutmeats, seasonal cookies).


	*Students reflect on their food product and how well it did by making a connection of what went well and what they will change.  

*Student applies knowledge and skills in their role to create concepts and complete processes in the design of their food product.  
	Student evaluated their product with limited effectiveness. 

Applies skills and knowledge in their role to complete food product with limited effectiveness.   
	Student evaluated their product with some effectiveness. 

 Applies skills and knowledge in their role to complete food product with some effectiveness.   
	Student evaluated their product with considerable effectiveness. 

Applies skills and knowledge in their role to complete food product with considerable effectiveness.    
	Student evaluated their product with a high degree of effectiveness.  

Applies skills and knowledge in their role to complete food product with a high degree of effectiveness.   


