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Assessment Title:
Planning an Off-Premises Catered Event

Overview of Performance Assessment: (Summary of the assessment with a brief synopsis of each task) 

Students will be challenged to imagine their class has been asked to cater the food for a college and career fair. About 300 guests are expected but there is not have a “hard count”. The event will be held off premises at a large civic auditorium. There is a professional kitchen that can be used, as long as it is left in perfect condition.  The client is only willing to spend $4.00 / person and this must include everything.

Tasks:

1. Propose a menu for the event (remember your budget; show costs).

2. Create a shopping list of all food and non food items needed (include inventory of par stock). What factor will recipes need to be multiplied by to feed 300 plus….

3. Formulate a time line for the work to be accomplished for each of 5 days before the event.

4. Create a HACCP plan for safety and sanitation.

5. Design a buffet to accommodate your menu and the fact that you have 300 guests.

6. Explain how you will transport food so it arrives in good condition.

7. Elect an executive chef who will design a pre- event team meeting so that each team member knows their specific responsibility for the completion of this task. 

8 .Imagine 3 scenarios of “curve balls” that could occur at an event and plan how you could handle each.

Full Text of Standard(s) and Indicators(s) in Targeted Content Area:

Food Services and Hospitality Career Pathways

A5.0 Students understand the basics of systems operations and the importance of maintaining facilities, equipment, tools, and supplies.

A5.1
Understand how various departments within a food service facility contribute to the economic success of a business

A5.2
Know procedures for maintaining inventories; ordering food, equipment, and supplies.

A5.3
Prioritize tasks and plan work schedules based on a budget and personnel.

A5.4
Understand the relationship between facilities management and profit and loss, including the cost of breakage, theft, supplies use, and decisions for repairs or replacement.

A5.5
Know the types of materials and supplies used in the maintenance of facilities, including the identification of Material Safety Data Sheets (MSDS).

A5.6
Understand the procedures for cleaning, maintaining, and repairing facilities and equipment, and the importance of preventative maintenance.

Related Interdisciplinary Standard(s) and Indicators(s):

California Career Technical Education Foundation Standards

1.1 Mathematics

13.0   Students add, subtract, multiply, and divide rational expressions and functions.  Students solve both computationally and conceptually challenging problems by using these techniques.
24.2 Students identify the hypothesis and conclusion in logical deduction.

1.2  Science

(1a) Select and use appropriate tools and technology (such as computer-linked probes, spreadsheets, and graphing calculators) to perform tests, collect data, analyze relationships, and display data.

(1.d)  Formulate explanations by using logic and evidence.

1.3 History

(12.1.2) Explain opportunity costs and marginal benefit and marginal cost.

(12.2.2) Discuss the effects of changes in supply/or demand on the relative scarcity, price, and quantity of particular product

(12.2.6) Discuss the effect of price controls on buyers and sellers.

(12.2.8)  Explain the roll of profit as the incentive to entrepreneurs in a market economy.

(12.4.3) Discuss wage differences among jobs and professions, using the laws of the demand and supply and the concept of productivity.

2.0 Language Arts


2.1 Reading

(2.1) Analyze the structure and format of functional workplace documents, including the graphics and headers, and explain how authors use the features to achieve their purpose.

(2.5) Extend ideas presented in primary or secondary sources through original analysis, evaluation, and elaboration.

(2.6) Critique the logic of functional documents by examining the sequence of information and procedures in anticipation of possible reader misunderstandings.

2.2 Writing

(2.3b)  Convey information and ideas from primary and secondary sources accurately and coherently

(2.3.c)  Make distinctions between the relative value and significance of specific data, facts, and ideas.

(2.3.f)  Use technical terms and notations accurately.

(2.5) Writing a business letter

a. Provide clear and purposeful information and address the intended audience appropriately.

b. Use appropriate vocabulary, tone, and style to take into account the nature of the relationship with, and the knowledge and interests of, the recipients.

c.   Highlight central ideas or images

d. Follow a conventional style with page formats, fonts, and spacing that contribute to the documents’ readability and impact.

(2.6) Write the technical documents (e.g., a manual on rules of behavior for conflict resolution, procedures for conducting a meeting, minutes, of a meeting):

a. Report information and convey ideas logically and correctly.

b. B.  Offer detailed and accurate specifications.

c. Include scenarios, definitions, and examples  to aid comprehension (e.g., troubleshooting guide).

d. Anticipate readers’ problems, mistakes, and misunderstandings.

(1.5) Use language in natural, fresh, and vivid ways to establish a specific ton.

6.0 Health and safety

Students understand health and safety policies, procedures, regulations, and practices, including equipment and hazardous material handling.

6.1 Know policies, procedures, and regulations regarding health and safety in the workplace, including employers’ and employees responsibilities.

6.2 Understand the critical elements for health and safety practices related to storing, cleaning, and maintaining tools, equipment, and supplies.

7.0  Responsibilities and flexibilities

Students know the behaviors associated with the demonstration of responsibilities and flexibility in personal, workplace, and community settings:

7.1 Understand the qualities and behaviors that constitute a positive and professional work demeanor.

7.2   Understand the importance of accountability and responsibility in fulfilling personal, community, and workplace roles.  Understand the need to adapt to varied roles and responsibilities.

7.3 Understand that individual actions can affect the larger community.

8.0 Ethics and legal Responsibilities

Students understand professional, ethical, and legal behavior consistent with applicable laws, regulations, and organizational norms.

8.1 Know major local, district, state, and federal regulatory agencies and entities that affect the industry and how they enforce laws and regulations.

8.2 Understand the role of personal integrity and ethical behavior in the workplace standards.

8.3 Understand the role of personal integrity and ethical behavior in the workplace.

“Unwrapping” Content Standard(s)
Grade Level and Content Area:

10-12  Hospitality, Tourism and Recreational Career Pathway

Standard(s) and Indicators by Number: Food Service and Hospitality Career Pathway
A5.0 Students understand the basics of systems operations and the importance of maintaining facilities, equipment, tools, and supplies.

A5.1
Understand how various departments within a food service facility contribute to the economic success of a business
A5.2
Know procedures for maintaining inventories; ordering food, equipment, and supplies.

A5.3
Prioritize tasks and plan work schedules based on a budget and personnel.

A5.4
Understand the relationship between facilities management and profit and loss, including the cost of breakage, theft, supplies use, and decisions for repairs or replacement.

A5.5
Know the types of materials and supplies used in the maintenance of facilities, including the identification of Material Safety Data Sheets (MSDS).

A5.6
Understand the procedures for cleaning, maintaining, and repairing facilities and equipment, and the importance of preventative maintenance.
Concepts:  Need to Know About Basics of Systems Operations
Maintain Facilities

Maintain Equipment

Maintain Tools

Maintain Supplies

Planning

Budgeting

Inventory analysis

Purchasing

Food Preparation

Skills:  Be Able to Do

Understand

Know

Plan

Prioritize

Topics or Context: (What you will use to teach concepts and skills—particular unit, lessons, activities)

Menu Planning

Costing

Time Management

Sanitation 

Food Preparation

Food Transportation

Food and Beverage Service and Presentation

Identifying Big Ideas from 
Unwrapped Standard and Indicators
1.  Planning and Organization is essential for successful event planning. (A5.3)

“What’s the plan?”

2. Ultimately you are in business to make a profit.  Profit & proper inventory control must be monitored.   (A5.1, A5.4)    

“Show me the money”

3. The whole is only as good as the sum of its parts (A5.1)   

“It’s all about the team!”
4. Safety and Sanitation: Keep your Doors open (A5.6)  

“Grade C, Not for Me!”

Essential Questions from Big Ideas to 
Guide Instruction and Assessment
1. What elements must be considered when planning a themed party? 

BLOOM:  How does culture, economics, religion, gender, etc. affect your party plans?

2. What can cause a business to lose money?

BLOOM:  Examine what can cause a business to lose money.

3. Who are the members of a party-planning team and explain how all the team members are connected?
4. What thoughts go through your mind when you see a C in a restaurant window?

BLOOM:  Explain what thoughts go through your mind when you see a “C” in a restaurant window.

“Engaging Scenario” Planning

Include elements of an effective Engaging Scenario:


Presents students with a challenge


Connects learning to real life – “Why do we need to learn this?”


Conveys importance – “What does this mean to the student personally?”

· Acknowledges audience – “Can the student present the completed task to others?”

Our class has been asked to cater an event for 300 guests!

(College & Career Fair)

Engaging Scenario (Full description):

Imagine your class has been asked to cater the food for a college and career fair. You expect about 300 guests but will not have a “hard count”. The event will be held off premises at a large civic auditorium. There is a professional kitchen that you will be able to use, as long as it is left in perfect condition.  Your client is only willing to spend $4.00 / person and this must include everything.

1. Propose a menu for the event (remember your budget; show costs).
2. Create a shopping list of all food and non food items needed (include inventory of par stock). What factor will recipes need to be multiplied by to feed 300 plus….

3. Formulate a time line for the work to be accomplished for each of 5 days before the event.
4. Create a HACCP plan for safety and sanitation.
5. Design a buffet to accommodate your menu and the fact that you have 300 guests.
6. Explain how you will transport food so it arrives in good condition.
7. Elect an executive chef who will design a pre- event team meeting so that each team member knows their specific responsibility for the completion of this task. 

8 .Imagine 3 scenarios of “curve balls” that could occur at an event and plan how you could handle each.

Task 1 Planning Guide (“SQUARE” – Key Elements to Include in the Design of a Standards-Based Performance Task)

1.  Create a themed menu within the given budget

Which STANDARD(s) and Indicators Will This Task Target?

A5.3 Prioritize tasks and plan work schedules based on budget and personnel

Which Essential QUESTION Will This Task Address?

What elements must be considered when planning a party? 

Which UNWRAPPED Content Knowledge and Skills Will This Task Develop?

Content:  work schedules based on budget & personnel

Skills:  prioritize tasks

 What APPLICATION of Learning Will This Task Require? (What will the students actually do or produce in this task?)

Given the theme from task one, Students will write a buffet menu including hot and cold foods within a $4.00 per person budget 


What Instruction, Information, and RESOURCES (including Technology Connections and Related URLs) Will Students Need First?

Access to cookbooks and internet

Calculator for calculating quantities & budget

Review of flavor profiles from various cuisines

Students may include a vegetarian dish 

What Individual EVIDENCE of Learning Will This Task Provide? (How will you know by the work students produce what they have learned relative to this task?)

The evidence is the teacher- approved menu to be used for the actual event

Task 1 Complete Description (The Full Details of What Students Will Do in This Task)

1.  Students will brainstorm and list flavor profiles and seasonings used for a themed cuisine

2.  Students will select menu items that meet budget ($4/person) and/or party logistics, including time limitations of an off premises event

3.  Each student will be given a folder for their party planning paperwork    

4.  Each student will write the final menu and obtain recipes for each of the menu items and store them in their folders.  Recipes must be written following the recipe rubric format

Task 1 – Scoring Guide 

Exemplary:

· All Proficient Criteria Met PLUS:

· Themed  menu includes a Vegetarian entree alternative

· Create a written menu to be placed on the buffet for guests to see

Proficient: 

· Written menu fits the flavor profile and meets requirements of  established recipe rubric 

· Menu costs is at or below $4.00/person criteria with written calculations
Progressing:

· Menu within $5.00 budget

        Not Yet Meeting Standard(s) and Indicators(s):

· Menu not in Flavor Profile

· Costs exceed $5.00/perion

Peer Evaluation (Optional) __x___

Self-Evaluation ______x_______

Teacher Evaluation _x_________ 

Comments__________________

Task 2 Planning Guide (“SQUARE” – Key Elements to Include in the Design of a Standards-Based Performance Task)

2.  Take stock inventory and create a shopping list based on your menu needs.
Which STANDARD(s) and Indicators Will This Task Target?

A5.2
Know procedures for maintaining inventories; ordering food, equipment, and supplies.

A5.4
Understand the relationship between facilities management and profit and loss, including the cost of breakage, theft, supplies use, and decisions for repairs or replacement.

Which Essential QUESTION Will This Task Address?


How does the inventory control relate to a successful business?

Which UNWRAPPED Content Knowledge and Skills Will This Task Develop?

Concepts: inventory   

Skills:  Take Inventory
Problem solve shopping list based upon consideration of existing stock. 

What APPLICATION of Learning Will This Task Require? (What will the students actually do or produce in this task?)

Each group of students will create and submit three lists: shopping, inventory on hand and final list

What Instruction, Information, and RESOURCES (including Technology Connections and Related URLs) Will Students Need First?

1.  Recipes for each buffet item

2. Buffet design sheet

3.  Access to pantry, refrigerator and freezer

4.  Calculator

 What Individual EVIDENCE of Learning Will This Task Provide? (How will you know by the work students produce what they have learned relative to this task?)

Three completed lists:  Items needed, inventory on hand, and final shopping list

Task 2 Complete Description (The Full Details of What Students Will Do in This Task)

Students will be divided into smaller work groups as follows:


Buffet


Main course recipes


Salad recipes


Side dishes recipes


Desserts


Beverages

Each group will write and submit a list of what is needed to complete their task (recipes may need to be multiplied as needed to accommodate 300 guests).

Then each group will list inventory on hand and based on data they will compile a final shopping list. 

Task 2 – Scoring Guide 

Exemplary:

All Proficient Criteria Met PLUS:

Use of weekly ad specials for comparison shopping and best value for dollar


Use of coupons for items needed


Proficient:

· Accurate completion of items needed list

· Accurate completion of inventory (cold storage and pantry; non food)

· Accurate completion of final shopping list  (order sheet)

Progressing:

· Incomplete list of items needed

· Incomplete list of  inventory stock on hand

· Incomplete final shopping list

Not Yet Meeting Standard(s) and Indicators(s):


Missing any of the 3 lists

Peer Evaluation (Optional) _x____

Self-Evaluation _____________

Teacher Evaluation __x________ 

Comments__________________

Task 3 Planning Guide (“SQUARE” – Key Elements to Include in the Design of a Standards-Based Performance Task)

3.  Assume responsibility for all tasks including front & back of the house duties with a consideration for the importance of safety and sanitation

Which STANDARD(s) and Indicators Will This Task Target?

A5.1, A5.5 (A3.0-A3.6)

A5.1
Understand how various departments within a food service facility contribute to the economic success of a business

A5.5
Know the types of materials and supplies used in the maintenance of facilities, including the identification of Material Safety Data Sheets (MSDS).

A3.0
Students know the primary standards and regulations for safe food handling and sanitation practices

A3.1
Know industry recommended standards for personal grooming and hygiene

A3.2
Understand safe and sanitary food-handling procedures as set forth by local, state, and federal health and safety codes, including reporting and dealing with violations of the food safety code.

A3.3
Understand procedures for preventing the spread of food-borne pathogens and illness.

Which Essential QUESTION Will This Task Address?

Who are the members of a party planning team and what are the tasks for each team?

“The whole is only as good as the sum of its parts” 

Which UNWRAPPED Content Knowledge and Skills Will This Task Develop?

Concepts:  food service departments, safety sanitation procedures  

Skills:  Create timetable and HACCP chart for each job title

What APPLICATION of Learning Will This Task Require? (What will the students actually do or produce in this task?)

Two documents:



A timeline



A HACCP log

What Instruction, Information, and RESOURCES (including Technology Connections and Related URLs) Will Students Need First?

HACCP video (for review)

Textbook: Culinary Essentials, ProStart Year 1

Calendar for timeline 

What Individual EVIDENCE of Learning Will This Task Provide? (How will you know by the work students produce what they have learned relative to this task?)

Each group will submit two lists; Timeline & HACCP

Task 3 Complete Description (The Full Details of What Students Will Do in This Task)

Front and back of the house groups are established (Buffet & beverage groups are front of the house.  Hot & cold foods are back of the house)

Each group will write and submit a timeline for their tasks

Safety & sanitation concerns will be highlighted on timeline.

HACCP will be written and submitted for each group’s task.

Task 3 – Scoring Guide 

Exemplary:

· All Proficient Criteria Met PLUS:
· Includes estimate of time for each task


· Includes HACCP guidelines in your plan and transportation plan

Proficient:

· 5 day timeline without omissions for each job title

· Includes HACCP plan


Progressing:

· Incomplete timeline with obvious omissions


· Incomplete HACCP plan with obvious omissions

Not Yet Meeting Standard(s) and Indicators(s):

· Inaccurate timeline or no timeline submitted

· Inaccurate HACCP plan or no HACCP plan submitted

Peer Evaluation (Optional) _x____

Self-Evaluation _______x______

Teacher Evaluation ____x______ 

Comments__________________

Task 4 Planning Guide (“SQUARE” – Key Elements to Include in the Design of a Standards-Based Performance Task)

4.  Prepare, serving, and breakdown the College & Career Fair for 300 guests

Which STANDARD(s) and Indicators Will This Task Target?

A5.0 Students understand the basics of systems operations and the important of maintaining facilities, equipment, tools, and supplies.

A5.1
Understand how various departments within a food service facility contribute to the economic success of a business

A5.2
Know procedures for maintaining inventories; ordering food, equipment, and supplies.

A5.3
Prioritize tasks and plan work schedules based on a budget and personnel.

A5.4
Understand the relationship between facilities management and profit and loss, including the cost of breakage, theft, supplies use, and decisions for repairs or replacement.

A5.5
Know the types of materials and supplies used in the maintenance of facilities, including the identification of Material Safety Data Sheets (MSDS).

A5.6
Understand the procedures for cleaning, maintaining, and repairing facilities and equipment, and the importance of preventative maintenance

A6.0 Students understand the basics of community collaborative opportunities and methods of outreach in the field of nutrition, fitness, and wellness.

A6.1 Know the available community services, agencies and outreach programs that provide nutrition, fitness, and wellness information and services.

 A6.2 Know the differences in services and outreach methods of community organizations that provide nutrition, fitness, and wellness information and services.  

A.6.3 Understand the influence of cultural health-related practices and food preferences on the nutrition, fitness, and wellness of individuals.  

Which Essential QUESTION Will This Task Address?

What elements must be considered in the planning and execution of a themed party?

Which UNWRAPPED Content Knowledge and Skills Will This Task Develop?

Concept:  basics of systems operations, food preparation, and food service

Skills:  Food Preparation

Food Transportation
Food and Beverage Presentation
Event Breakdown and Pack out

What APPLICATION of Learning Will This Task Require? (What will the students actually do or produce in this task?)

Buffet for 300 people

What Instruction, Information, and RESOURCES (including Technology Connections and Related URLs) Will Students Need First?

A commercial kitchen facility
Transport vehicles

Buffet tables, chaffing dishes, tablecloths, serving pieces, baskets, etc.

Briefing for the day of event

What Individual EVIDENCE of Learning Will This Task Provide? (How will you know by the work students produce what they have learned relative to this task?)

Food on an attractive buffet in edible form

Photographs of the event

Survey cards collected from guests

Task 4 Complete Description (The Full Details of What Students Will Do in This Task)

Based on their timeline, each group will mise en place, cook, pack for transport, and deliver their assigned menu items to party site.  Students on beverage and buffet teams will assist with cooking as needed.

Set up food stations in off premises kitchens and deliver food at temperature to buffet.

Students work at assigned stations duration of the event.

Students clean-up, pack, and transport supplies back to classroom

Task 4 – Scoring Guide 

Exemplary:

· All Proficient Criteria Met PLUS:

· Mise en place completed ahead of scheduled timeline


· Food stations ready and staffed ahead of scheduled timeline


· Event site clean and sanitary and equipment properly packed for transport

Proficient:

· Mise en place completed according to the timeline


· Food stations ready and staffed according to the timeline


· Event site clean and in original condition with equipment packed for transport 

Progressing:

· Mise en place behind schedule or insufficient


· Food stations not set up properly and/or not ready on time

· Slow clean up behind schedule

Not Yet Meeting Standard(s) and Indicators(s):

· Menu changes required due to poor mise en place

· Disorderly and unattractive food stations

· Unsatisfactory clean up;  client unhappy; equipment left at event

Peer Evaluation (Optional) __x___

Self-Evaluation _______x______

Teacher Evaluation ______x____ 

Comments: read customer comment cards

