TAP Coaching PLC, 2014-15
LESSON PLAN

Lesson TFitle Program of Study and CIP Code

Recipe Costing Institutional Food Worker 12.0508

What unit is this lesson plan part of (if applicable}?

Chapter 21 Menus
21.1 Planning the Menu ; Task 2003 List Reasons for Costing Recipes
21.2 Pricing Menu ltems

Student Level (if applicable)

Level 2 & 3 - 11" & 12" grade

Lesson Objective or Task

1. Students will understand recipe pricing.
2. Students will complete a recipe costing.

Lesson Duration

3 days — 2 hours each day

Materials Needed

Textbook

Workbook

Worksheet

Recipe Costing Template
Vocabulary Booklet
Power Point Presentation

Safety

N/A

- Essential Question(s)

1. Why is it important to cost out a recipe?
2. How does the recipe cost effect the menu price?

Assessment

Completion of the costing of a recipe from the student’s created menu.

Standards Addressed

PA English Common Core State Standards:
CC.1.2.K.K Determine or clarify the meaning of unknown or multiple meaning words and
phrases based upon grade level reading and content.

RI.9-10.4 Determine the meaning of words and phrases as they are used in a text, including
figurative, connotative, and technical meanings; analyze the cumulative impact of specific word
choices on meaning and tone.




RS_T.9~1 0.3 Follow precisely a complex multistage procedure when carrying out experiments,
taking measurements, or performing technical tasks, attending to special cases or exceptions
defined in the text.

PA Mathematics Common Core State Standards:

CC.2.1.HS.F.2 Apply properties of rational and irrational numbers to solve real world or
mathematical problems. ’

CC.2.1.H8.F.4 Use units as a way to understand problems and to guide the solution of multi-
step problems.

Vocabulary Introduced/Reviewed

Actual Cost Methed
Base Price Method
Copycat Method
FFactor Method
Forced Food Method
Gross Profit Method
Pricing Factor
Pricing System Comparison Chart
Prime Cost

Prime Cost Method
Raw Food Cost

Accommodations ! Adaptations

Smail group instruction
May go to the Learning Resource Center for help.
Additional teacher instruction for clarification.

Lesson Steps / Description

Day 1

Start with a Collin's Type 1 Writing activity by responding to the Essential Question "Why is it
important to cost out a recipe?”

Use a K-W-L to assess prior knowledge.

Power Point presentation

Group discussion

Homework: Completion of workbook and vocabulary

Day 2
Using various resources (textbook, internet), students plan a well-balanced menu for a
restaurant that appeals to a variety of customers. Students will work with a partner.

Day 3

Power Point presentation on pricing of menus

An example will be presented; students will participate in a Pair/Share Activity — Pricing of
Whoopie Pies using the recipe costing template.

Homework: Using the recipe costing template, students will price one menu item from their
own student-created menu. They will use the internet & search prices at store websites such
as WalMart and Giant Food Store. The students can also use invoices on file in BCTC
Culinary Arts program.

Additionally, students will complete workbook and vocabulary.




Prepared By

Coach {(Name, Email and School)

Teacher {(Name, Email and School)

Susan Kuschick -~ Numeracy Coach
Berks Career & Technology Center
susan.kuschick@berkscareer.com

Mary Jo Kuhwald — Culinary Arts Instructor
Berks Career & Technology Center
maryijc.kuhwald@berkscareer.com




What Do | Already Know? | What Do | think { will Learn? What Have | learned?
Or
What Do { Want to Know?




R




Vocabulary

Chapter 21.1 — Planning the Menu ( E}@_gf’

i




WLIUODIE e KeCIDE | FOOY Network Kitchen @ Food Network

Whoapie Pie

Recipe courtesy of Food Network Kitchen

Total Time:

Lhr 10 min

Prep: 20 min
Inactive:30 min
Cook: 20min
Yieid:

18 whoopes ples
Level:

Easy

Whoopia Pia

Ingredients

2 ounces unsweetened chocolate, chopped
4 qunces samiswest chooolate, chopped
12 cup unsalted butier (1 stick)

1 cup sugar

3 large eggs

1 teaspoon pure vanilia extract

1 cup al-purpose flour

114 cup naturat cocoa powder, such as Hershey's or Scharffen Bergar
1/2 teaspoons baking powder

3/4 teaspoons fine salt

18 large marshmaliows, (nol minis)

Directions

httg//iwww. foodnetwerk.com/reci pes/focd-network-kitchens/whoope

Preheat oven to 375 dagrees F. Line a baking shest with parchment Daper or

2 sllicon baking sheet,

Put the unsweetened and semisweet chocolates and butter in a medium
microwave-safe bowl; heat at 75 percent power until soflenad, about 2
minutes. Stir, and conlinue o microwave until completely meled, about 2
minutes more. (Allematively, put the chocolzte and butter in a heatproot
bowi. Bring a saucepan filled with an inch or so of water to a very slow
simmer; sef the bow! over, but not touching the water, and stir cocasionally

until melted and smooth.}

Whisk the sugar, eggs and vanilla into the chocolate mixture until smooth.



ACOEE 16 KECHIC | FORA NETWOIK KITCHen | FOoog Network AU WWW IOONETWOTE. CONYIECIPES/ TOOU-Re WO K- KITCIRNS/ wHoOpee.

Sift the flour, cocoa, baking powder and salt into another bowi. Gradually
whisk the dry ingredients into the wet ingredients until moistened. Switch to a
rubber spatula and finish folding the batter together; take carg not to
over-mix.

Use a smail cookis scoop or spoon 1o drap a heaping tablespoon of batter
onto the prepared pan. Repeat to make 36 cookies, spacing them about
1-inch apart. Bake until the cookies spring back when lightly touched, about §
minutes.

Cool the cookies slightly. Transfer half of the cockies to a rack. Tum the
remaining cookies on the pan over, s¢ they lay flat side up. Place a
marshmaliow on top of each flipped cookie and return pan to the oven. Cook
just until the marshmaliow begins to soflen and puff, about 3 minutes. Cool
marshmallow topped cookies slightly, abeut 2 minutes. Top with the
remaining cookies, pressing Hghtly to make sandwiches, Cool whoopee pies
completely on wire racks. Serve.

Store in tighlly sealed conlainer for up (o 1 week,

From Food Network Kiichens

© 2015 Television Food Nefwork, GG.P. A1l Rights Reservad,



Culinary Arts - Cost a Recipe

Recipe:
Recipe Yield:
Ingredient Cost

~ As Purchased (AP)

__(purchase price)

T e by Gty s T
_ lounces, # of items,...)

. Asserved (AS)

Recipe Cost

 {asingle serving)

fngredient Quantity Needed x

Ingredient Cost (AS)

[

Recipe Cost

Total Recipe Cost

Portion Cost




Recipe: Whoopie Pie

Recipe Yield:

Ingredient Cost

Culinary Arts - Cost a Recipe

Ingredient Cost

As Purchased {AP)

" Divided by Quantity =

As Served (AS) |

{purchase price)

{ounces, # of items,...)

| (asingle serving)

‘Unsweetened chocolate

$50.02 50 Ibs, = ounces
-Semjisweet chocolate $50.02 ' 101bs, = gunces
‘Unsalted butter $29.83 361bs, = ounces
Sugar $21.63 501bs. = ounces
‘Fggs $44,13 30dozen= eggs
Vanilla extract _ _
Flour - o $36.92 50'1bs, = ounces
‘Cocoa powder - $20.99 5ibs,= - ourices |
‘Baking powder $2.99 . A4dbsi= . ounces i
Salt $4.78 i 25lbsi= ounges |
Marshmallows $16.60 12 {1 1b. bags} = ounces |

Recipe Cost

Ingredient Quantity Needed x | Ingredient Cost (AS) = Recipe Cost

Unsweetened chocolate

Semisweet chocolate

Unsalted butter

Sugar

Eggs

Vanilla extract

Flour

Cocoa powder

Baking powder

Salt

Marshmallows

Total Recipe Cost

Portion Cost




Recipe: Whoopie Pie

Recipe Yield: 1§ \w oo

Culinary Arts - Cost a Recipe

e, P e
Ingredient Cost

Ingredient Cost

As Purchased (AP}

Divided by Quantity =

As Served (AS)

(purchase price)

(ounces, # of items,...)

(a single serving)

‘Unsweetened chocolate $50.02 .o0lbs.= 240 ounces ) nf A pea
Semisweet chocolate $50.02 _10lbs.= {L [+ ounces O l.35 ey o
‘Unsalted butter $26.83 36lbs.= 574 ounces s £ €2 BEy |
Sugar $21.63 50Mbs.= 4 () ountes | & 0] ipey 4

Eggs

30dozen= %0}  eggs

O.laa

Vanilla extract | , o ;
Flour : $36.92 50ibs.= 200 ounces | 4 L. nev ou
Cocoa powder | $20.99 | Shs.= @0 ounces [ L2 merr
‘Baking powder " $2.99 4lbs.=  fyr[- ounces | f My T dey- g,
Salt 54.78 251bs. = a1y ounces N0 15 l““‘{"j, P8

‘Marshmaliows

12 {1 1b. bags} = {4 ounces

O0.0%6L vev o

Recipe Cost

ingredient

Quantity Needed «x

Ingredient Cost {AS)

Recipe Cost

Unsweetened chocolate N 0.066 pev tz. |8 015

Semisweet chocolate W R D,.%1 beyv oz Lo

Unsalted butter S ewmfe AL 67 .05 ber 7. oA

Sugar om0 onm D0 ey nw U ah b

Eggs 3 1avs e H.1D Dey €4a EY

Vanilla extract 4

Flour e 0.66 pev 07 0. 40

Cocoa powder Doab pev 4z (. 5o

Baking powder - : G 065 ey 07

Salt N 0.0 beyv a7

Marshmallows RENET 6.08 devounce 0. %1
G caeh oF Los Total Recipe Cost B3 E9

Portion Cost

f o ; %
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Vocabulary
Chapter 21.2 — Pricing the Menu items { Pay 2




