Proyecto Comida Hispana
· Students will cook a dish from a country where Spanish is primary Language.
· Students will bring a sample of the dish to the classroom on May 16th of 2016. (due date)
· They can work individually or in pairs.
· Students will not share food at the school, they can eat the food that they fix at home under parents supervision.  
· Students must present evidence of them cooking the dish, for example:
Pictures of them cooking or a video clip when they are cooking or a slide show with the pics or videos. If they do not want to be on the pictures or they are not allowed to, they will record the process and add audio in Spanish using their voices. See examples below
· The recipe must be in Spanish
· The name of the dish, the country, the ingredients and steps must be presented on a poster.
        Rubrics:
1. Poster (30 points)
2. Slide show, pics , videos or any technological evidence  (30 points)
3. Presenting the dish to the class and explaining how students fixed it  (40 points)

Example of the Poster
[bookmark: _GoBack][image: ]                                              
     [image: http://cdn5.placeralplato.com/wp-content/blogs.dir/32/files/2014/03/ni%C3%B1os-cocina.jpg]                    [image: http://blogs.hoy.es/juegosdeninos/files/2012/10/cocina.jpg]
         Example of the video:      https://www.youtube.com/watch?v=FoPt4wiXJeY
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| Receta: Arepas horneadas.
Pais: Colombia

ﬂy 210 e d todo

2 tazas agua

4 cattas.bicarbonato de sodio

‘ ¢ taza magarina

2catas. sal
s cotas. baking powder
2 cdas. acote

En un reciplnte, vide todos
los ngredlntes, menos of
agua, y mezcla muy bien.

Poco a poco, agrégalo o agua

12 mazclay vo amasando
hasta quo quede una masa
ompacia. Echato harina on las
manos para que puedas manipular
12 masasin que se e pegue.

Dejareposarla masa de 208
20 minutos.

Luogo, amésala nusvamente
. con tus manos cubleras do.
harina coge podazos para formar
boias con tus manoe: Apléstalas
para que tomen forma do aropa.

Puedes frie e inmediat,
a tomporatura media ata, o
guardarias congoladas para uego.
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