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One Ingredient Four Ways

Be prepared for success, takel ECH.
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This Project Overview

Show your creativity by mastering one ingredient and creating a diverse menu featuring it in four ways. Research and
develop original, exciting, and versatile recipes within a budget. Consider the various courses like appetizers, soups, sides,
mains, or desserts, and carefully organize your menu. Executive chefs, | look forward to seeing your innovative menus!
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This Project Outline includes the following components
Part 1 Exploration of Ingredient Chart
Part 2 Brainstorming Graphic Organizer
Part 3 Brainstorming and Research Chart
Part 4 Recipe Chart in Kitchen Format
Part 5 Menu Item Descriptions
Part 6 Finished Restaurant Menu
Part 7 Kitchen Action Plan
Part 8 Final Practical Evaluation
Part 9 Exit Card
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Part 1

Complete the following chart to start exploring potential ingredients for your project. The options are endless so make sure to put some thought into

Exploration of Ingredient Chart

the potential of all of these ingredients.

Ingredient Options

| like to use this ingredient because

| like to not use this ingredient because

Rank in order of preference

Rice

Tomato

Potato

Squash

Sweet Potato

Mushrooms

Broccoli

Quinoa

Black Beans
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Part 2 Brainstorming Graphic Organizer (Top 4 Ingredients)

It is time to start planning your food truck. Setting up a plan to develop your theme will be important to increase your overall
success. A good business needs a great deal of planning to help create an interesting product that people will want to
spend their hard earned money on.

Top Four Ingredients For each ingredient come up with 6 different recipe options for moving forward
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Part 3 Brainstorming and Research Chart

Complete the brainstorming and research chart to narrow down your menu selections for your project. These are the recipes that you
will narrow down from your one ingredient. Ingredient Chosen for Project:

Recipe Name | Recipe found at Pros (2 each) Cons (2 each) “Wow factor” possibilities
(Website link, recipe book, | (Two reasons why this recipe | (Two reasons why this recipe | (Reasons why this recipe will excite potential
magazine, etc. would be a great choice) might not be a good choice) customers)

Put an asterisk * beside the four items you will be using on your menu.
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Partz Recipe Charts in Kitchen Forrr'|at

Use the blank recipe form provided with resources and type out your four recipes in kitchen format. Remember you are the executive chef so your
recipes must be clear and easily understood so that your kitchen brigade can complete your recipes. Please make sure to complete all seven areas of
your recipes for complete marks. Refer to the PowerPoint in resources if you need to review the seven areas for your final recipes.

Standardized Recipe Presentation



https://docs.google.com/presentation/d/1Y7PMVs9QAmDiGD5vTRcOp4pYO88jEhDBqLkhHFp-Kp8/edit?usp=sharing

Method of Preparation

Oven Temperature:

Cooking Time:

Internal Food Temperature:

Indicators of correct cooking:

Metric
Volume & Mass

Ingredients

Tools & Equipment:




Part 5 Menu Item Description

Use the space below to create your menu descriptions. Remember these descriptions will be used to sell your menu items on your menu. Make sure
to use great detail and descriptive words to entice and sell your menu to your customers. They should be professional and free of spelling and
grammatical errors.

Menu ltem Description

Menu item #1

Menu item #2

Menu item #3

Menu item #4




Part 6 Finished Restaurant Menu

Create a menu on an 8 12 by 11” piece of paper by hand or using the computer that reflects your 1 Ingredient, 4 Ways Menu. The menu will use
your descriptions from Part 5. The menu should be professional and free of spelling and grammatical errors. Please print the menu in colour and
make sure to add pictures to add visual interest. Executive chefs | cannot wait to see your menus!



Use this kitchen action plan to organize a clean, safe and responsible action plan for preparing your dish.

Done

Goal #1

Jsel
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Part 8 Final Practical Evaluation

Materials Required to Complete this Practical Evaluation:

Hairnet, chef’s coat and apron, proper footwear, printed recipe

As the executive chef and for the completion of your final evaluation you will be responsible for preparing one of
your recipes from your 1 Ingredient, 4 Ways Menu.

The following factors should be considered prior to your final evaluation:

Independently prepare 1 of your recipes from your 1 Ingredient, 4 Ways Menu

Selected menu item to demonstrate skills developed over the semester focusing on sanitation, food safety,
knife skills, cooking methods, garnishing and plating

Recipe to be completed and plated in a 90 minute time period

Four identical portions served to your customers

Garnish used to enhance your overall menu item

Visually attractive restaurant quality plate

ocoodooo

See Kitchen Lab Rubric in resources





https://drive.google.com/file/d/1Zn0G9Gue465r0Ro0JAy9LhJ3XjoQuXRQ/view?usp=sharing

OCTE SAFEdoc: Hospitality & Tourism

Safety Resources
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Be prepared for success, takeTEGH.


https://octe.ca/application/files/1616/9117/1873/HT_2022.pdf

