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	Soup, Anyone?

	Subject(s) 


Food Service, Family and Consumer Science

	
Rigor/Relevance

Framework



	Grade Level 9-12
	

	Instructional
Focus
	· Problem-Solving and Mathematical Reasoning: Students apply a variety of problem-solving strategies to investigate and solve problems from across the curriculum as well as from practical applications.

· Measurement: Students use a variety of tools and techniques of measurement in a problem-solving situation. Students communicate the reasoning used in solving these problems.

· Number Operations and Concepts: Students use number, number sense, and number relationships in a problem-solving situation. Students communicate the reasoning used in solving these problems.

· Reading: Students read a variety of grade level materials, applying strategies appropriate to various situations.

· Writing: Students write for a variety of purposes and audiences with sophistication and complexity appropriate to the grade level.

· Speaking: Students speak for a variety of purposes and audiences with sophistication and complexity appropriate to the grade level.


	Student
Learning


	· Students will produce 1 gallon of each type of soup in standardized form and identify quality soup.

· Students will price each product and determine cost of selling using Olympic form.
· Students will increase and decrease recipes including determining new pan and bowl sizes.

· Students will prepare at least 1 gallon of each soup and serve to the public.

· Students will create an original soup and have it judged at the Culinary Olympics at which time professionals will recreate the soup from student written recipes and achieve same product.



	Performance
Task
Performance
Task
(con’t.)

	Overview
Students will make and evaluate a standard soup from chicken stock, beef stock, cream base, and fruit base. Students will create an original soup and have it judged at the Culinary Olympics at which time professionals will recreate the soup from student written recipes and achieve same product.

Description

Cousin’s has asked us to invent a soup for their restaurant.
This is your assignment:
1. You will work in your current lab group.

2. You will invent a soup that you cannot find in a grocery store or restaurant.

3. You will write a three-column recipe for 25 servings of your soup.

4. You will make a table tent advertising your soup and make suggestions for other products people would order with the soup.

5. You will fill out the official cost sheet as you do for each lab. Price your soup so that it will sell well and your restaurant will make a profit.

6. You will make your soup in class and set up a display for two students and at least two Cousin’s employees to taste and look at.
7. The rubric that will be used for grading will take into account:

· Originality

· 3-column recipe

· Useable in the industry

· Accurate cost sheet
· Table test

· Set-up

· Correct temperature

· Flavor combination

· Ability to work as a group

· Overall impression


	Essential
Skills
	· Perform operations with signed (positive and negative) numbers, including decimals, ratios, percents, and fractions. (m1)

· Give oral or written directions that are clear and understood by another person. (e2)

· Follow oral or written directions. (e4)

· Present information in a well-organized fashion that will be clear to the target audience. (e11)

· Use brainstorming, role playing, and standard problem-solving strategies to define a problem and suggest solutions. (e19)

· Participate, sometimes leading, in group meetings by contributing, taking turns speaking, and working toward a common goal. (e20)

· Apply information gathered from technical texts in real-life situations. (e35)

· Use writing as a tool for learning in formats such as learning logs, laboratory reports, note taking, journals, and portfolios. (e40)

· Demonstrate ability to select appropriate media for presenting information to others. (e67)


	Scoring Guide
Attached.

	Attachments/

Resources 
	· Creamy Chicken Ranch Soup
· Baked Potato Soup
· Official Culinary Olympic Cost Sheet



Submitted by: Sandy Swanson, Menomonee Falls
Scoring Guide
	Rate student performance on each characteristic using the following method:

4 Points:
The student demonstrates a high-quality performance and presentation of new knowledge and skills.

3 Points:
The student demonstrates a good application of new knowledge and skills.

2 Points:
The student demonstrates an appropriate application of new knowledge and/or skills which is technically correct.

1 Point:
The student demonstrates minimally acceptable application of new knowledge and/or skills. 

	Characteristic
	Circle Rating

	1. Originality
	4 3 2 1

	2. Three-column recipe
	4 3 2 1

	3. Useable in the industry
	4 3 2 1

	4. Table test
	4 3 2 1

	5. Set-up and presentation
	4 3 2 1

	6. Correct temperature
	4 3 2 1

	7. Flavor combination
	4 3 2 1

	8. Ability to work as a group
	4 3 2 1

	9. Accurate cost sheet 
	4 3 2 1

	10. Overall impression
	4 3 2 1


Creamy Chicken Ranch Soup
Yield: 25 portions

Each portion: 8oz
Ingredients 
Quantity

Uncle Ben’s Fast Cooking Wild Rice
24 oz.
carrots
1 quart
celery
1 quart
butter
1 pound
chicken, sautéed
3 pounds
chicken stock
2 gallons

Hidden Valley Ranch seasoning packet 
8 oz
milk
1 gallon
parsley
1 cup
croutons
1 cup
flour
4 oz.
butter for roux
4 oz.

Method
1. Cook the wild rice until tender.

2. Melt butter in a large sauté pan and add sliced carrots and chopped celery when melted. Sauté until tender.

3. Cook stock and milk in a stockpot. Add flour and butter mixture (roux). Stir until thick.

4. Drain the wild rice and add to the base. Add also the carrots, celery, chicken, and ranch seasoning in that order.

5. Cook soup to a desired temperature.

6. Sprinkle parsley and croutons onto the soup in your serving bowl.

Baked Potato Soup

25 servings

	Ingredients
	Amount
	Method

	sliced bacon
	1½ lb.
	Place bacon in large, deep skillet. Cook until brown. Drain, crumble, and set aside.

	margarine
	1 3/8 lb.
	In stockpot melt over medium heat.

	flour
	2¾ cup
	Whisk into margarine until smooth.

	milk
	2 gallons
	Whisk in milk until the mixture is thick.

	green onions
	16½ onions (chopped)
	Stir into mixture in stockpot.

	potatoes
	4 1/8 lb. mostly peeled and cubed
	Stir in potatoes. Bring to a boil. Stir frequently.

	sour cream
	25 oz.
	Reduce heat. Simmer 10 minutes. Add sour cream.

	salt
	1 T, ¼ t
	Add to mixture.

	pepper
	1 T, ¼ t
	Add to mixture.

	cheese
	33 oz.
	Divide soup into 25 ramequins. Top evenly with bacon. Cover with 1/3 c. cheese. Place ramequins on cookie sheet. Broil until cheese is melted and brown.

	chives
	8 T, 1 t
	Garnish with 1 t chives. Serve.


Official Culinary Olympic Cost Sheet

Product name: Baked potato soup
Number of servings: 25


[image: image2.wmf]Item

Unit

Description

Unit Price

Total Price

1 1/2

lb

Bacon

3.48

$       

 

5.22

$      

 

1 3/8

lb

Margarine

0.69

$       

 

0.95

$      

 

2

gal

Milk

2.59

$       

 

5.18

$      

 

33

oz

Shredded cheddar cheese

0.32

$       

 

10.56

$    

 

25

oz

Sour cream

0.14

$       

 

3.50

$      

 

2 2/3

c

Flour

0.04

$       

 

0.11

$      

 

3 1/4

t

Salt

0.01

$       

 

0.03

$      

 

3 1/4

t

Ground black pepper

0.02

$       

 

0.07

$      

 

4 1/8

lb

Potatoes

0.99

$       

 

4.08

$      

 

16 1/2

each

Green onions

0.12

$       

 

1.98

$      

 

25

t

Chives

0.06

$       

 

1.50

$      

 

33.18

$    
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Total cost	$33.18


Cost per serving	$1.33


	 x 3


Selling price	$ 3.99
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		Item		Unit		Description		Unit Price		Total Price

		1 1/2		lb		Bacon		$   3.48		$   5.22

		1 3/8		lb		Margarine		$   0.69		$   0.95

		2		gal		Milk		$   2.59		$   5.18

		33		oz		Shredded cheddar cheese		$   0.32		$   10.56

		25		oz		Sour cream		$   0.14		$   3.50

		2 2/3		c		Flour		$   0.04		$   0.11

		3 1/4		t		Salt		$   0.01		$   0.03

		3 1/4		t		Ground black pepper		$   0.02		$   0.07

		4 1/8		lb		Potatoes		$   0.99		$   4.08

		16 1/2		each		Green onions		$   0.12		$   1.98

		25		t		Chives		$   0.06		$   1.50

										$   33.18
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