Appliance Demonstration Show Project

Foods and Nutrition

Objective 6:

Describe/demonstrate how to use small appliances, utensils, and cutlery.

Directions:  

· In groups of 2 or 3, choose a small appliance to demonstrate how to make a food product.  
· Within your demonstration you must include information about the appliance as well as how it is used to prepare the recipe.  
· Within your demonstration you must also use and discuss the use of at least 5 kitchen tools.  Measurement tools are one item!  Knives are one item!
· Your presentation should last 7-10 minutes, so choose a recipe that is fairly simple to prepare.  
· Plan to tell about the appliance as you work through the recipe so any dead time is covered.

· Watch for the noise level – running appliances, clanging bowls or utensils, etc.

· All group members should have equal participation during the demonstration and equal air time.

· You may need to make a finished sample before class to show during your demonstration if you choose an appliance that takes a while to prepare food with (example:  crock pot). 
·  All demonstrations will be taped.  
· You will need to bring all food ingredients that you use to prepare your recipe/food item.  You do not need to make enough for the entire class.  If you do and you need plates, forks, etc. you will need to supply those.  
· Practice Makes Perfect!

Time-Line:

· 2 days to gather information about your product, write a script, gather supplies

· 1 day to practice your demonstration, get all supplies ready to go

· 3 days for groups to present their cooking shows to class.  
Your demonstration should include the following information about your appliance (which can be found in the owners manual): 
· Name and Manufacturer of appliance 

· Description of the appliance including special features (what is it, what does it do, suggestions for use, special attachments are features that it comes with) 

· Safeguards and/or warnings 

· Warranty including limitations and inclusions 

· Current cost of the appliance 

Scoring Guide:  Kitchen Appliance Demonstration
	CATEGORY 
	10
	7
	5
	3

	Posture and Eye Contact 
	Stands up straight, looks relaxed and confident. Establishes eye contact with everyone in the room during the presentation. 
	Stands up straight and establishes eye contact with everyone in the room during the presentation. 
	Sometimes stands up straight and establishes eye contact. 
	Slouches and/or does not look at people during the presentation. 

	Safety and Sanitation
	Student demonstrates appropriate kitchen safety and sanitation 95-100% of the time 
	Student demonstrates appropriate kitchen safety and sanitation 80-95% of the time
	Student demonstrates appropriate kitchen safety and sanitation 65-80% of the time
	Student consistently demonstrates inappropriate, unsafe, or unsanitary kitchen practices

	Preparedness 
	Students are completely prepared and have obviously rehearsed. Appropriate prepwork is completed.
	Students seem pretty prepared but might have needed a couple more rehearsals. Prepwork is mostly completed.
	Students are somewhat prepared, but it is clear that rehearsal was lacking. Prepwork is lacking.
	Students do not seem at all prepared to present. 

	Use of tools/appliance 
	Students use appropriate kitchen equipment properly. 
	Students used some kitchen equipment properly.  
	Equipment/ use could be improved; students seem uncomfortable or unskilled with its use.
	Equipment/is used incorrectly

	Kitchen tools
	Use 5 small kitchen utensils/tools and described how to use them
	Use 4 small kitchen utensils/tools and described how to use them
	Use 3 small kitchen utensils/tools and described how to use them
	Use 2 small kitchen utensils/tools and described how to use them

	Use of appliance
	Students used chosen appliance accurately.  Students explains all aspects of appliance as identified in the direction part of the paper.
	Students used chosen appliance somewhat accurately; however, they did not know how to use a particular function of the machine.
	Appliance use could be improved; students seem uncomfortable or unskilled with its use.
	Appliance is used incorrectly 

	Speaks Clearly 
	Speaks clearly and distinctly all (100-95%) the time, and mispronounces no words. 
	Speaks clearly and distinctly all (100-95%) the time, but mispronounces one word. 
	Speaks clearly and distinctly most ( 94-85%) of the time. Mispronounces no more than one word. 
	Often mumbles or can not be understood OR mispronounces more than one word. 

	Volume 
	Volume is loud enough to be heard by all audience members throughout the presentation. 
	Volume is loud enough to be heard by all audience members at least 90% of the time. 
	Volume is loud enough to be heard by all audience members at least 80% of the time. 
	Volume often too soft to be heard by all audience members. 

	Script
	You have a complete written script, which includes all members.  The script is neat and easily read.
	You have an almost complete written script, which includes all members.  The script is neat and easily read.
	You have a somewhat complete written script, which includes all members.  The script is neat and easily read.
	You have an incomplete written script, which includes most members.  The script is messy or hard to read.

	Introduction/Conclusion
	Introduction catches the viewers attention and is stimulating.  The conclusion is gradual and with summary. 
	Introduction catches the viewers attention, but could be more stimulating. The conclusion is gradual, but no summary.
	Introduction is not catchy or stimulating, the conclusion is gradual, but no summary.
	Is missing either introduction or conclusion.


