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1. Each group will imagine and design a machine or equipment for use in food service.
2. Each group will have a color drawing of the machine or equipment.
3. Your presentations will be a description of the machine or equipment- what is it for, how would it work, who or what kinds of establishments would use it, where in a facility it would be used.  Your presentation should also include special info about use or training such as safety issues, age limits, power uses, etc.
4. Presentation will include each member of the team (speaking), professional dress and behaviors.
5. Your grade will also include being a professional audience member (behaviors and language).
6. Each Team will receive 3 grades—one for the project, one for the presentation and one that is an average of peer group grades to make up your final grade.

The Growing Maine Project at KVCC Center for Farm-to-Table Innovation is funded by a grant awarded by the U.S. Department of Labor's Employment and Training Administration.  KVCC is an equal opportunity employer. Adaptive equipment is available upon request for individuals with disabilities. Equipment is available upon request for individuals with disabilities.

[image: ]"CUL 232 International Cuisine" by Chef Kelly Anne Clarke, TAACCCT 2 Growing Maine Project, Kennebec Valley Community College is licensed under CC BY 4.0


image1.png




