Course #2/Unit 5 

Menu Planning and Purchasing
Jigsaw Activity

The Task: You will be assigned to a small group to examine issues relating to menu planning and purchasing. Your group will utilize the Internet and available text-based resources to research the topic that your group has been assigned (see table below). Then, your group will prepare an oral presentation on your group’s assigned topic. You are required to prepare a visual aid to use during your presentation (e.g. PowerPoint slide show, poster, etc.). Your group has 1 hour to prepare and 15 minutes to present.  

Notes to Instructor: If your class is large, 20 or more members, you can have two teams for each group—an “A” Team and a “B” Team. For example, Group 1A and Group 1B, Group 2A and Group 2B, etc. Each team/group will work independently on the research and preparation for the presentations, and then the reporters from each team/group for each group can conduct the presentation [for their respective groups].

Directions:

First, once you are in your groups, please do the following: 
Each group member will select a specific role from the list below. 

· a moderator who will keep the discussion on track and encourage each person to participate (Name:_________)

· a reporter who will summarize the group’s key research/discussion points to the class as a whole. (Name:_________)

· an involver who will encourage all members of the group to participate in the activity.

· a time keeper who will keep track of time during the discussion and during the presentation. (Name:_________)

· a recorder who will take notes on the key points made during the discussion. (Name:_________)

· EVERY GROUP MEMBER will help prepare a visual aid for the group’s reporter to use during the presentation session.

Second, with your group members, research and discuss the topic/questions hat have been assigned to your group. Utilize Internet and any available text-based to conduct your research (see table below). 

	Group 1
	Topic: Menu Layout and Menu Design 


Sub-topics  to research and discuss with your group:
· Menu Layout

· Type face

· Menu Colors
· Placement of items on menu



	Group 2
	Topic: Proper Food Handling Procedures

Sub-topics to research and discuss with your group:
· Sanitation Procedure

· Food Safety

· Food Storage

· Receiving goods


	Group 3
	Topic: Inventory Control
Sub-topics  to research and discuss with your group:
· Produce Shelf Life

· Sustainable Foods

· Organic Foods


	Group 4
	Topic: Menu Development and Food costs

Sub-topics  to research and discuss with your group:

· Writing a recipe

· Recipe conversion
· Portion size on menu items 
· Pricing on menu 



Third, prepare a PowerPoint slide show and/or other visual aid that outlines and summarizes the information gathered from your group’s research.  The reporter from your group will be the presenter.

Fourth, the reporter will conduct the presentation. 

Evaluation: Class participation grade
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