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The Basics
TOPIC AREAS: Goal setting and project management
CONCEPT: When you are creating a meal, there are a number of things you need to consider prior to making the meal. As a result, you create a vision of what you are trying to accomplish (who, what, where, when, and how you are going to feed), you determine what resources are required (people, ingredients, and tools), and you plan a way to prepare, serve, and clean up after the meal (preparation methods and serving equipment). These are all elements that a leader needs to conscientiously to take into account when preparing a meal. Like any other talent, for some this comes easy, and for others, very difficult. However, by practicing this over a lifetime, these behaviors can become second nature. These behaviors are directly transferable to other settings like managing major information technology projects, building bridges, or teaching children.
METHOD: Classroom demonstration and activity
TIME FRAME: One to two hours
MATERIALS NEEDED: 
· List of ingredients
· Tools required
· Serving and clean up equipment
ACTIVITY: 
· Design a menu

· Prepare a budget

· Discuss how each tool is used

· Discuss how to prepare the ingredients
· Have the students prepare the ingredients
· Clean up from activity

DISCUSSION IDEAS:

· Who are you planning to feed?

· How many people are you planning to feed?

· Do they have special dietary requirements?

· What is on the menu?

· What ingredients do you need?

· Do you have to buy them or do you already have the ingredients?

· What tools do you need to create the meal?

· Do you have these tools?

· Do you have a place to prepare the meal?

· Why is it important to plan a menu?

· When are you creating the meal?
· Is it for breakfast, lunch, or dinner?

· How much time is needed to prepare the meal?
· How much time before the meal do you need to have everything completed?

· Where are you going to be serving the meal?
· Are there any special needs in getting the meal to the final destination?

· Do you need anything special for serving the meal?

· How are you going to prepare the meal?

· What do you need to do to keep the food safe?
· Why do you wash your hands?

· What are the special techniques for handling the food (e.g. chicken)?

· How do you keep your work area safe?

· Why is it important to keep everything organized?

· Why is it important to keep everything clean?
· How are you going to manage making the meal?

· In what order are you going to prepare the food?

· What tools are you going to need to make the meal?
· So what were you trying to accomplish with the meal?

· Are you just trying to feed people?

· Is it for charity or relief for others?

· Is it for family and/or friends?

· Are you trying to impress someone?
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