Project Outline and Due Dates 2010
Week:
Module Project#

Title




Due Date 
Points
3 
Menu Project 1

Fact sheet
 


Jan. 19

10 pts.
3
Menu Project 2

Content and Contrast


Jan. 25

20 pts.

3
Facility Project 1

Space Requirements


Jan. 27

20 pts.

4
Facility Project 2

All Major Appliances,  

Feb. 3

40 pts.






Equipment, and Serviceware

5
Menu Project 3

Standardized Recipes


Feb. 8
           100 pts.

5
Cost Control Project 1

Yield Analysis



Feb. 9

10 pts.

6
Facility Project 3

Rough Draft Layout


Feb. 17
60 pts.

7
Cost Control Project 2

Recipe Cost Sheets


Feb. 23           100 pts.

8
Menu Project 4

Purchase Specifications

Mar. 2

10 pts.






Pars, and Inventory Sheets

8
Facility Project 4

Written Facility Description

Mar. 3

40 pts.

9
Menu Project 5

Rough Draft Menu


Mar. 8

30 pts.

9
Cost Control Project 3

Sales Projections, Food,

Mar. 9

30 pts.






Beverage, and Labor Costs

9
Facility Project 5

Final Draft Design/Layout

Mar. 10
80 pts.

10
Cost Control Project 4

Expenses and Controllable

Mar. 16
30 pts.

11
Menu Project 6

Table Ready Menu


Mar. 22
50 pts.

11
Cost Control Project 5A
Income Statement Year 1

Mar. 23
15 pts.

12
Cost Control Project 5B
Income Statement Years 2-8

Mar. 30
15 pts.

13
Menu Project 7

Cyclic, Buffet, and Theme Menu
Apr. 5

50 pts.

13
Cost Control Project 6

Loans, Start-up Costs


Apr. 6

30 pts.

13
Beverage Project 1

Beverage, Beer, Wine Menu

Apr. 8

30 pts.

15
Cost Control Project 7

Rough Draft Business Plan

Apr. 20
40 pts.
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