Culinary Arts	Name:	
Mr. Yurek	Date:	
Prix Fix Menu Project	Period:	



	Project Description:
[bookmark: _GoBack]
You are an: up and coming chef at the HACC Café and you want to offer a new menu to your customers reflecting regional cuisine of the world. Your menu must correctly reflect the flavors and customs of the region assigned while staying within an affordable price range for your clientele. You will submit your research of the region’s local cuisine and customs which you are basing your menu off of, compose a prix fixe menu, a standardized recipe for your menu items, and a food cost analysis for each dish. You will present your menu to your classmates for sampling critique. 

You are faced with: creating a menu that accurately represents the local cuisine of a region of the world. You need to research the local customs and food trends and use this information to create a prix fixe menu, including an appetizer, complete entrée, and dessert. The menu must be standardized to create single portion recipes of the dish for each course, analyzed to calculate recipe cost, and establish the menu price. Each team will then present their menu to the class for tasting.

Technical Prompt: You need to utilize proper conversion formulas to standardize recipes and calculate cost analysis sheets for all recipe items. You will need to write a cohesive menu the properly represents your region.

Literacy Prompt: You will research an assigned culture and write a prix fixe menu.

Math Prompt: You will standardize your recipes and create a cost analysis for the menu items of your assigned culture’s cuisine.

