
Student Demonstrations 
 
My Assignment:_________________________________________________________________________ 
Date of Presentation:____________________________________________________________________ 
 
During our Foods One Course, each student will be required to present a Food 
Demonstration for their class on a foreign dish of their choice.  It can be simple and doesn’t 
have to be an “authentic” recipe.  The following criteria will be graded: 
 
 1. PREPARATION-Recipe practiced at home and enough    = 20 Points 
  samples made to share with the class 
 2.  10 FOREIGN FOOD FACTS-Students have researched    = 100 Points 
  the origin of their dish and have made a list of 10  
  facts about the country, it’s people, food/cuisine,   
  customs, climate, etc. To receive full points, the facts  
  must be shared with the class during the demonstration.  
 3.  RECIPE CARDS-The recipe needs to be TYPED and    = 50 Points 
  must include student’s name and the country  
  being presented (25 bonus points will be given  
  if the student provides a pre-printed 3x5 card for  
  each student in the class-approx. 30) 
 4. DEMONSTRATION-Students will have 7-10 minutes for    = 150 Points 
  their demonstration. 
 5.  SHARING-Students come prepared with a way to serve  = 10 Points 
  samples with class: napkins, cups, plates, utensils, etc. 
 6. CLEAN-UP-Students clean up their demonstration (it is   =20 Points 
  extremely helpful if they bring containers or a way to 
  get their demonstration back home) 
 7. AUDIENCE ETIQUETTE-Students will lose 5 points for each   = 50 Points 
  disruption during demonstrations and can gain 5 points 
  for positive and helpful comments.     ---------------- 
                400 Points Possible 
 
*Students will choose a country of their choice or from a list of approved countries and 
 prepare a dish—it can be a main dish, bread, dessert, side dish, appetizer, or drink.  
 Only two students can choose the same country so please think of several countries 
 to sign up for.   
*Signing up will be done randomly.  
*Most recipes take longer than 10 minutes to prepare; therefore, some prior preparation 
 may need to take place when making rice, pasta, crusts, etc. 
*Students may have one person assist them and they, in turn, may assist that person.  No 
 points will be given for assisting in a presentation.  Parents are welcome to come and 
 assist their student or be part of the audience. 
* Students may use any staples already in the class such as flour, sugar, baking soda, etc.  
 Any additional foods needed for a recipe will be provided by the student who is 
 demonstrating unless arrangements have been made prior to the demonstration.   


