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What’s On The Menu?
Learning About Cultures & Designing Ethnic Restaurants
FOCUS: (Appetizer)


Overview:
In this lesson students will understand the influence of cultures of the world on the food we eat today.  They will realize the impact of the global economy on our cuisine and will understand that our knowledge of other cultures is often stereotypical.  Students research to discover authentic cuisine of various regions of the world, and then create restaurants to entertain and educate their customers.


Concepts:
scarcity, opportunity cost, productive resources (land, 


labor, capital, human capital), demand, restaurateur




specialization, profit, market survey


Integrate:
art, music, language arts, research


Skills:
research

PREPARE:
(Salad Course)


Materials:

Introduction:
Names of Eating Establishments Transparency





10 sheets construction paper in a variety of colors


Part One:

Collection of menus





Cuisine Cards





Cardstock





Cookbooks from a variety of cultures (see Appendix)





Inquisitive Cuisine Transparency


Part Two:

Avocado


Part Three:

Miscellaneous art supplies




Create-A-Restaurant Handout (one per group)


Construct:


Introduction:
Make Name of Eating Establishments Transparency


Part One:

Copy Cuisine Cards onto cardstock and laminate.





Post Inquisitive Cuisine on bulletin board.

TEACH: (Entree)

Introduction:
Explain that different cultures use different words to indicate an eating establishment.  Use the overhead projector to review the list provided and then brainstorm additional words for restaurants.  Have ten students use markers to write a name from the list on a piece of construction paper.  Make the names large, with different types of letters.  Construct a “graffiti” bulletin board placing the names in random and overlapping fashion on the bulletin board.  Leave space to add to the bulletin board as new names are discovered.

Part One:
Cuisine & Culture Research

1)
Define restaurateur as the owner or manager of an eating establishment.  Ask students if they know a restaurateur.  Have students describe the skills they think would be necessary for a person in this position.


2)
Have students review the collection of menus looking for cultural influences of the dishes listed.  Discuss reasons for their speculations such as pasta originated in Italy.  Ask students why Chinese dishes have noodles?  It has been suggested that the Italians took the idea for pasta from the Chinese when Marco Polo returned from his Asian sojourn.  Assign extra credit points for any student finding information about the origins of pasta.  Read to students the Inquisitive Cuisine Transparency, and then post the list for independent browsing.  Give them a couple of days to locate answers to the questions.  Encourage students to write questions of their own.  Questions and answers are provided here for teacher use.

Inquisitive Cuisine
Questions:

a.
Why did orange marmalade become so popular in Britain?



(Hint:  Look to the British government for an answer.)


b.
What popular drink originated in Mexico with the Aztecs?


c.
What is the name of the vivid red spice known as the king of 
Hungarian cuisine?


d.
What culture first used the potato for food?


e.
What are the factors that cause Jamaican Blue Mountain coffee to be 
ranked the best in the world?


f.
What time is high tea served?


g.
Allspice originated on which island, and tastes like a combination of 
what spices?  It is a popular ingredient in what food?


h.
What food is known as the "champagne" of tea sandwiches 
throughout the British Isles?


i.
What nutmeg-growing island was exchanged for the territory that 
became New York?

Answers:


a.
The British government banned the importation of Seville oranges 
from Spain.  The British citizens imported orange marmalade as a 
souce of vitamin C.


b.
Hot chocolate


c.
Paprika


d.
Incas


e.
A combination of topography, geology, and climate.


f.
5:00 - 7:00 PM


g.
Jamaica; cinnamon, cloves, and nutmeg; jerk sauces


h.
Cucumber sandwiches


i.
Run or Spice Islands


3)
Divide students into cooperative learning groups of four or five.  Give each group a Cuisine Card.  Define cuisine as a style or quality of cooking.


4)
Use Mexican cuisine as an example.  Ask students to discuss in total group what they know about Mexican cuisine.  Statements will include:

· uses ingredients such as beans, corn, cheese, and tortillas

· includes dishes such as tacos, quesadillas, and fajitas

· often hot and spicy.


5)
After soliciting students' knowledge of Mexican cuisine, discuss the following description of Mexican cuisine.  Have students read the descriptions of Mexican cuisine included in the Appendex.  Discuss ideas that are new to the students.  Most of the students’ understandings of Mexican cuisine come from restaurants that have “Americanized” their menus to please the American palate.  Many of the dishes are not typical in Mexico or have been modified.  For example, hard taco shells are nonexistent in Mexico unless imported.  Fajitas are only found in the northern states of Mexico.  (Have students locate Sonora, Coahila, and Sinaloa on a map showing the Mexican states.  These are the northern states that cook with beef or eat fajitas.)  The fajitas in these regions are grilled strips of steak wrapped in a corn tortilla with salsa.  Notice that no grilled vegetables, guacamole, or sour cream are included.  Cuisine is often dependent upon available resources, history, and technological advancements.


6)
Explain that what we know about a country and its cuisine is often stereotypical.  In this lesson you will research to discover typical cuisine of various regions of the world.


7)
Tell students they will become restaurateurs.  They must determine what, how, and for whom to produce.  They are going to design a restaurant featuring the cuisine of the country or region on their assigned card.  This is the more general "what to produce" information.  They will determine the specific items to produce.  A new trend in the restaurant industry is to provide education and/or entertainment, along with the dining experience.  You will do both!  Your restaurant will include educational information and entertainment from the culture.  Assign students to research the culture of the country, including the foods, music, and eating habits (see Appendix for list of reference materials).  The decor of the restaurant should reflect the culture.  Have students complete the tasks listed on the Create-A-Restaurant handout.


8)
Have students locate food items for appetizers, entrées, desserts, salads, soups, drinks and breads.  What type of spices and ingredients are typical?  How are these dishes served and eaten?  What are the customs related to these traditions?


9)
(Use as example for above.)  In Ethiopia, the customers sit crossed legged on the floor or on stools around a low table.  A basket with foods is placed on the table.  It is served with a thin bread that resembles a folded napkin.  The bread and your fingers are used to pick up the food.  No silverware is used.


During the period of time when students are conducting research, complete this activity teaching the concept of scarcity (Steps 10, 11, 12, and 13):

Part Two:
Scarcity Activity

10)
Bring an avocado to class.  With the students, list several uses for this resource such as to make guacamole, to top an entrée, to use in an omelet, or to layer in a sandwich.  The dilemma illustrates a limited amount of a resource (one avocado) versus a greater demand for the resource (several desired uses).  This dilemma is known as a scarcity.  We encounter scarcities of resources in our lives everyday.  Take a few minutes to discuss these scarcities of resources (time, books, food, money to buy goods or services, etc.).


11)
Review the types of productive resources (land, labor, capital, and intermediate goods) and discuss how these might be scarce in the restaurant industry:

•

Property to build a restaurant would be an example of scarcity of land;

•
Businesses often try to locate in places where there is plenty of appropriately skilled or unskilled labor, depending on their needs;

•
Machines needed for producing the best pasta are imported from Italy, making them costly and difficult to obtain;

•

Imported machines also require specialized training to use and repair.


12)
For homework, have students keep a list of scarcities they encounter over the next twenty-four hour period.  (A scarcity of time will be experienced by most students.  They have many alternatives for using their time and limited amounts of free time.  They may often say they didn't finish their homework because they didn't have time.  In reality, they chose to spend their time on other things!)


13)
Ask several students to share a scarcity experienced, including the scarce resource and the selected use for that resource.  Have the student identify the next best foregone alternative for using that resource.  This is the opportunity cost caused by the scarcity of resources.  (The opportunity cost is the next best alternative foregone -- not the collection of all of the alternatives.)

Part Three:
Design-A-Menu

14)
After completing the research, have the student groups design the menu and the "concept" for their restaurant.  Students will experience many scarce resources.  The menus must include no more than five items under any given category.  Food resources, capital resources, and labor resources are scarce.  If too many menu items are included, the perishable food ingredients may spoil before being used.  A large quantity of inputs would be needed.  The labor would have to be trained to prepare all of the dishes.  Additional capital tools would be needed for production.  For all of these reasons, it is better to specialize and offer fewer dishes that are exceptional in quality.  (This would be a great discussion to have with a guest speaker.)


15)
A criterion for determining what items should be included on the menu would be consumer demand.  What do the consumers want?  What will they order?  For example, list five appetizers.  Ask students to rate the items according to preference with "1" denoting the most preferred.





2
potato skins





3
buffalo wings





5
nachos





1
calamari






onion rings

For this customer, the calamari is the first choice with potato skins being the second choice.  Her opportunity cost, or the second best alternative foregone is what? (potato skins)  She could have only one appetizer since she wanted to eat a full dinner, so the other choices were not possibilities given her limitations and preferences.


16)
Have students conduct market surveys to determine consumer preferences for their menu items.  They can survey other students, educators, siblings, or neighbors.


17)
Create a menu for your customers.  Include educational information as well as the menu items and prices.  Students learned to determine the cost of production in the Pizza de Picasso lesson.  For reinforcement of learning, you may want to have students determine the actual cost of production of a couple of items.  The menu price should include profit.  This means that the item should sell for more than it costs to produce.  The owner (entrepreneur or shareholders) receives the profit as returns for taking the risk of production.

Culminating Activity:
Design a display of their restaurants using pizza boxes, shoe boxes, or bulletin boards.  Another option is to have a cultural food court including actual table settings, menus, and decorations with music playing in the background.  Include displays of floor plans, menus, and drawings or replicas of the dishes.  Include advertisements.


Assessment:
Open the business and have consumers write restaurant reviews rating the following:  atmosphere, food, menu choices, service, advertisements, cost, etc.


Self-Reflection:
Ask the students how they would change or improve their businesses.
CONNECT: (Dessert)

Restaurateur Questions:


1)
Who designed the concept for your restaurant?  Is it entertaining or educational?


2)
How often do you change the menu?


3)
What services or features do you advertise in an attempt to "draw in" new customers?


4)
Share some production decisions based on scarcity.
Geography:
Have students construct a product map (a map depicting products from the region and indicating where they are grown or produced) for their assigned or selected region.  Ask them to speculate about the influence of these resources on the development of certain typical dishes in the region, and to determine imports necessary for their cuisine.

Geography:
Compare the products maps of various regions.  Using an atlas, research other factors affecting the products produced.  Discover why some products are produced and others are not.  Investigate climate, physical features or barriers, transportation modes available, precipitation, elevation, technology, etc.

Math:
Based on the resources and their prices, calculate the cost of production for one item on your menu.  Don’t forget to include overhead costs for energy, space, and capital tools.  Be sure to include your labor costs.  How much do you pay labor an hour?  How long will it take workers to produce the entrée?

Social Studies:
Challenge!  It is generally believed that Americans invented the fast food industry.  American fast food establishments are popular in many countries of the world.  However, some of these cultures have had forms of "fast food" for years.  See if you can discover them.  (For example, food carts in Mexico selling corn on the cob or taquitos.)

Social Studies:
What adaptation might McDonald's make to their menu in a specific country to increase the demand for their product?  (Example:  Soy sauce on their burgers in Japan.)

Transparency

Names for Eating Establishments

Bistro






Taverna
Trattoria




Pub
Eatery





 
Diner
Cafe






Cafeteria
Bar & Grill





Cantina
Transparency

Inquisitive Cuisine

a.
Why did orange marmalade become so popular in Britain?



(Hint:  Look to the British government for an answer.)


b.
What popular drink originated in Mexico with the Aztecs?


c.
What is the name of the vivid red spice known as the king of Hungarian cuisine?


d.
What culture first used the potato for food?


e.
What are the factors that cause Jamaican Blue Mountain coffee to be ranked the best in 
      the world?


f.
What time is high tea served?


g.
Allspice originated on which island, and tastes like a combination of what spices?  
      It is a popular ingredient in what food?


h.
What food is known as the "champagne" of tea sandwiches 
throughout the British Isles?


i.
What nutmeg-growing island was exchanged for the territory that became New 
      York?

Create your own!


j.


k.


l.


m.


n.


o.

Cuisine Cards

	Thai Cuisine


	French Cuisine

	Chinese Cuisine


	Argentine Cuisine

	East Indian Cuisine


	Caribbean Cuisine

	Mexican Cuisine


	Cajun Cuisine

	Italian Cuisine


	Japanese Cuisine

	Greek Cuisine


	Moroccan Cuisine

	Russian Cuisine


	Middle Eastern Cuisine

	African Cuisine


	Swedish Cuisine


Handout

Create-A-Restaurant

Restaurateurs:










Cuisine:






Sources of Information:









Check each item when complete:


  a)
Create an atmosphere representing the culture of the country



including:



- typical music


- seating arrangements or styles



- uniforms for the workers
- dishes reflecting art of the culture



List your ideas here:

  b)
Write a description of the culture to include on the menu.



List main ideas here:

  c)
Draw a floor plan showing your work areas, service areas,



and flow of traffic.  (How to Produce)

  d)
What customers are you targeting?  How do you plan to



advertise your product?  (For Whom to Produce)

  e)
What ingredients are used in your cuisine:

  f)
List and describe dishes typical to your cuisine.  (What to Produce)
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