Culinary Arts Academy

Advance Techniques Final Exam

Mystery Basket Guidelines Spring 2010
1. Must prepare a three-course meal for two.

a. One course must consist of an entrée and two accompaniments (starch and vegetable, or two vegetables)

b. Choose any two courses of the following:

· Appetizer

· Soup or salad, not both
· Dessert

2. You must sign up for a day.  This will be a first come first priority.

a. The three days available will be April 13, 14 and 15.

b. You will be responsible for participating on your assigned day.  There will be no “make-up” dates.

c. It will be the responsibility of every student to coordinate the usage of cooking equipment with your fellow students.  Communication!

d. Only students participating in the final exam will be allowed in the kitchen during the preparation phase.  

3. The final will be a conducted as a mystery basket.

a. The only perishable ingredients you may use will be displayed on trays.  

b. After the 30 min. period, all food products not gathered will be removed from the table and locked up.  Dry goods and staples will be available for your use throughout the entire final. This includes dried spices and seasonings, flour, sugar, leavening agents, oils, and vinegars.  White and red wines and liqueurs will be available upon prior request.  You are responsible for taking inventory for these items before writing your menu.  There will not be any store runs during finals.

c. No one will be allowed in the kitchen prior to the start of the final.  At the start, only the participating students will be allowed in the kitchen lab.

d. You will have 30 minutes to gather and write your menu.  You must submit your menu within the 30 minutes deadline.  You will be graded based on that menu.  Your menu must read like a menu found in a restaurant; it will be graded with respect to titles with proper descriptions, spelling, grammar, etc.

e. At the conclusion of your preparation, you must be able to show approximate costs per serving for each course and portion.  You will then calculate an appropriate menu price for each course showing the food cost percentage of each course.

4. You will have three (3) hours to plan, write, gather, prepare and present your three courses.  

a. You can bring in dishes from home for presentation purposes only.

b. You can present your courses anytime you are ready.  All courses must be presented at the same time.  Hot foods must be hot, cold foods must be cold.

5. You cannot use any product or ingredient prepped, prepared, or cooked by any other student.  

6. You cannot assist any student in their preparation of their projects.  This will result in both students failing the final exam.   

7. Any violations of safety and or sanitation (food handling or equipment usage) will result in failing the final exam.

8. All menu planning should be based on the guidelines for a classical French menu.

a. This includes the flow of food and courses, the order and types of ingredients used, and the non-repetition of ingredients.

b. In addition, this guideline should be used for sauces, color, richness, lightness, and cooking techniques.
Student’s Copy of Menu

Culinary Arts Academy

Advance Techniques Final Exam Menu 

Appetizer (option 1):

Soup (option 2a):

Salad (option 2b):

Entrée and two accompaniments (mandatory; starch and vegetable, or two vegetables):

Dessert (option 3):

Graded Copy of Menu

Culinary Arts Academy

Advance Techniques Final Exam Menu

Appetizer (option 1):

Soup (option 2a):

Salad (option 2b):

Entrée and two accompaniments (mandatory; starch and vegetable, or two vegetables):

Dessert (option 3):

Turn this copy in before the 30 minute deadline!

Final Exam Grade Sheet
Culinary Arts Academy

Advance Techniques 
Cost Control (Portion cost, 30 minutes after completion)












       10

Preparation (Mis en Place, space utilization, product utilization/waste)












       5

Sanitation (Preparation, cross contamination, cleanliness)












       5

Time Utilization












       5

Presentation (Portions size, color, shape, texture, plating, creativity)


Course 1:








       30


Course 2:


Course 3:

Taste (Flavor, seasoning, plate combinations, course combinations)


Course 1:








       30


Course 2:


Course 3:

Menu (Description, spelling, flow, creativity)


Course 1:








       15


Course 2:


Course 3:

Additional Comments






















     100

