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Project Description 
 
Food, culture and history are all intertwined regardless of our country of origin. It is a major part 
of celebrations and is used to commemorate important festivals on the calendar. Indeed, many 
cultures have developed their own traditional dishes which are unique and reflect the heritage of 
the people. 
This project will require students to explore their own native/local dishes. They  
 
1. Cook a variety of chosen local dishes. 
 
2. Conduct research on the festival, celebration and or history of the events that are related to 
the dish. 
 
3. a. produce a photo essay,  
    b. a web site,  
    c. a Powerpoint presentation or 
    d.  a mini-movie of the dishes they have cooked  
 
Students may add other hyperlinks to web logs, discussion boards and group web sites to share 
photos and ideas.  
Each practical cooking session should take an hour a week and students should devote another 
30 minutes to writing their personal journal/blog and working on the ICT aspects of the project 
after project hours. 
Staff requirements: 2 members staff are required for every 12-15 students. 
 
 
 
 
Proposed Timeline 
 
12 weeks. Will e-mail comprehensive plan by the end of this week, 4th November. 
 
Time line/Deadlines: The project will take approximately 12-15 weeks (allowing for holidays). 
 
1. Week 1- 6: explore various recipes.  
While doing practical sessions, teachers may provide input by leading the sessions or students 
may suggest various recipes they want to attempt. Photos should be taken at every session and 
comments recorded in personal journals. Teachers are to determine just how many cooking 
sessions are possible for their own students 
 
2. Week 7- 9: Continue exploring various recipes/ICT 
Students will research on the various recipes attempted in relation to its history and linkage to 
local festivals. 
 
3. Week 10: Deciding the presentation of project end-product. 
Students decide on the method to present their project – photo essay, web site, mini-movie or 
Powerpoint presentation. 
 
4. Week 11-12: Finishing last touches 
Students complete their projects and presentations and answer an evaluation form. 
  
Facilities/Equipment: digital camera, computers, appropriate software, a food technology room. 
 



Students may use the Project Scoring Rubric to get some notion of expectations/requirements at 
this website http://pblmm.k12.ca.us/PBLGuide/MMrubric.htm 
 
 
 
Which ICT tools/software will be used / needed? 
 
Facilities/Equipment: digital camera, computers, appropriate software (Moviemaker, Explorer, 
Word Imaging) 
 
 
 
 
Do you need additional resources? 
 
Yes: 
A multimedia platform such as yahoo groups, MSN communities or Moodle to share multimedia 
resources, with file-sharing facilities. 
 
 
 
Would you like AEC to set up a mailing list for your group? 
 
Yes 
 
 
 


