Restaurant Battle
Chefs 

Budget 
1. Divide up your dishes between the chefs and search for recipes. 
2. Go to rgaldamez.weebly.com

3. Hover over Culinary and pull down to Cooking
4. Go to any website to start searching for recipes

5. Once you have found your recipes, figure out how much you will need of each ingredient

6. Go to safeway.com and search for your food items.

7. Login = rgaldamez@pet.k12.ca.us   password = kenilworth 
8. Make a shopping list with the ingredients, the amount and the price
9. Your budget is $30.  YOU MAY NOT GO OVER BUDGET!
Example Budget

4th period
Ignacio’s Diner
Head Chef: Bobby Flay
2 red bell peppers  $2.40

1 lb spaghetti  $1.99

14 oz stewed tomatoes  $3.14

Total = $7.53 not including tax (multiply by 1.08 to include tax)

Servers

Menu 

Create a professional looking menu for your restaurant.  Make sure the name of your restaurant is at the top and the dishes are all listed.

Designers
1. Google table settings

2. Get some ideas for your decorations

3. Go to each of your group members and see what you might be able to borrow for Thursday

4. Draw a “mock up” of your table

Customers

Google best restaurants in San Francisco, the U.S., or the world.  Get an idea of what you restaurant you would like to eat at.  Write three to four paragraphs describing your ideal restaurant experience.  Talk about what your ideal restaurant would look like, the décor, what the servers would be like, the food, and your overall experience.  

