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Food Preparation (Continued)

Baking Record

What was baked Number
Did

dishes
Cleaned up
work area What was baked Number

Did
dishes

Cleaned up
work area

Example:

loaves V V

S

[IJ

S



.

S

Meals Planned and Prepared

Menu: Name of meal ------------------------------------------------------
Dateserved ----------------------------------------------------------
Number of persons served ..................................
Total cost of meal*
Cost per person ----------------------------------------------------
Did dishes ------------------ Cleaned up

work area -----------------------

Menu: Name of meal ......................................................
Dateserved ..........................................................
Number of persons served ..................................
Total cost of meal ------------------------------------------------

Cost per person ----------------------------------------------------
Did dishes------------------ Cleaned up

work area

Menu: Name of meal ......................................................
Dateserved ..........................................................
Number of persons served
Total cost of meal
Costper person ....................................................
Did dishes------------------ Cleaned up

work area .......................

Menu: Name of meal
Date served
Number of persons served ..................................
Total cost of meal
Cost per person
Did dishes------------------ Cleaned up

work area .......................

Menu: Name of meal
Date served
Number of persons served
Total cost of meal ................................................
Cost per person
Did dishes------------------ Cleaned up

work area .......................

Menu: Name of meal
Date served ..........................................................
Number of persons served
torai COST OT meat ................................................
Cost per person ....................................................
Did dishes------------------ Cleaned up

work area

Menu: Name of meal ......................................................
Date served ..........................................................
Number of persons served
Total cost of meal
Cost per person
Did dishes ------------------ Cleaned up

work area

* Figure costs on at least 4 meals for Junior and 6 meals for Senior Club members.



Meals Planned and Prepa

Menu:

red (Continued)

Nameof meal ......................................................
Dateserved ----------------------------------------------------------

Number of persons served
Total cost of meal
Cost per person ....................................................
Did dishes------------------ Cleaned up

work area

Menu: Name of meal ......................................................
Date served ..........................................................
Number of persons served
Total cost of meal ................................................
Cost per person ....................................................
Did dishes ------------------ Cleaned up

work area

Menu: Name of meal ......................................................
Dateserved ..........................................................
Number of persons served
Total cost of meal
Cost per person ....................................................
Did dishes ------------------ Cleaned up

work area ........................

Menu: Nameof meal ......................................................
Dateserved ---------------------------------------------------------

Number of persons served ..................................
Total cost of meal
Cost per person ---------------------------------------------------
Did dishes------------------ Cleaned up

work area .......................

Minimum Requirements and Prolect Summary

Item

Junior Senior

Minimum
requirements

What I
did

Minimum
requirements

What I
did

FoodsNumber of meat dishes prepared

Number of vegetable dishes prepared

Number of yeast bread bakings

Number of pies baked

Number of other dishes prepared or baked ..............

Total food prepared*

MealsNumber of family meals prepared or served -------------

Number of company meals prepared or served

Total meals served*

5 10

5 10

5 10

5

5 7

1 2

* Include these totals on your prolect compleflon card at end of year.
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