Note to Teacher
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As with all of my projects, feel free to adjust the project to your liking.  I recommend you making different parts of the project due on certain days to make sure that your students are constantly working throughout the project.  
Day 1:  Food List
Day 3: Rough Draft of 7 day menu
Day 5:  Recipe cards
Etc.

I usually require my students to create a cover page as well or put it inside a folder so it makes it easy to keep the index cards inside.  

Also, with the index cards, I usually have my students put the recipe on one side and the picture on the back side (I use the larger index cards).

Hope this information was useful.  Enjoy your day!!!














Meal Planning Project
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	Students will use MyPyramid and dietary guidelines to create a 7 day meal plan.  Students are to follow the schedule as far as turning in work and completing each part of the assignment.  

To Do List
1.  Make a list with at least 25 breakfast foods, 25 lunch foods, and 25 dinner foods.
2. Select form your list and write 1 week of menus.
3. Only milk can be repeated in the same day.
4. You must include:  1 main dish, 2 sides, and a type of bread and/or dessert. (dinner only)
5. You must plan for breakfast, lunch and dinner.
a.  Breakfast and lunch must contain at least 3 different foods.
6.  You may not go out to eat or call for delivery.
7. You must include at least 3 ethnic foods. (Mexican, Chinese, Italian, French, etc.)
a.  The recipes must be included for these (not apart of the 12 recipes needed for below).
8.  You may only include 2 convenience foods for the week.
9. If you list foods such as a salad, list all ingredients to be included in the salad.
10. You must write out (on note cards) 12 recipes for the menus you have planned.
a.  These must be actual recipes with actual amounts, not recipes you have recalled from memory and cannot remember the actual amount of ingredients needed.
b. You must have recipes for at least 2 desserts, 2 main dishes, 2 vegetables, and 2 breads.  The remainder is up to you.
11.  Use MyPyramid to determine the number of servings per day.  
a.  On each menu page (or on the back) include a food group tally chart reflecting the number of servings from each food group in the menu.
b. You must meet the daily servings for each day.
12.  Include a shopping list of all of the groceries you will need to purchase for the entire week.
13. Look at advertisements and supermarket circulars to estimate how much each food item will cost and put it on your shopping list.
a.  Tabulate for the grand total.





	Possible Points
	Performance Task
	Points Earned

	30 PTS
	List of 25 breakfast foods, 25 lunch foods, and 25 dinner foods
	

	35 PTS
	7 daily menus with breakfast, lunch, and dinner
· Each daily menu must be on a separate page
	

	15 PTS
	3 Ethnic Food recipes
	

	24 PTS
	12 recipe cards 
· 2 desserts (4 pts)
· 2 main dishes (4 pts)
· 2 vegetables (4 pts)
· 2 breads (4 pts)
· Recipe cards must contain a picture 
	

	15 PTS
	Daily servings shown and correct
	

	15 PTS
	Grocery list
	

	10 PTS
	Grand Total
	

	6 PTS
	Neatly handwritten or typed
	

	10 PTS
	Minimal grammar, spelling, and punctuation errors (-2 pts for each)
	

	
	
	

	160 PTS
	TOTAL POINTS
	



This project will be due on ___________________________.
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