
 

 

Healthy You 

Final Cooking 

Lab Project 
 

Team Color:  ________________  Class Period: _____ 

Group Member Names: 

________________ 

________________ 

________________ 

________________ 

________________ 

________________ 

________________ 

 



 

 

PROJECT REQUIREMENTS and RULES 

 Must provide your own ingredients 

 Must get PRIOR APPROVAL to bring in any type 

of cooking device (George Foreman Grill, etc) 

 Must cook enough for each group member to eat 

 Your food must have an obvious healthy 

component, either in its ingredients or in its 

method of preparation 

 Food must be prepared and cooked ONLY DURING 

CLASS ON OUR FINAL COOKING DAY – in other 

words, Iron Chef style…no preparing foods 

before class 

 No prepackaged foods 

 Each group member must be respected with their 

opinion and valued with their work/roles 

 



 

 

RESEARCH PHASE 

1. As a group, how did you decide on what to cook? 

 

 

 

2. Attach a copy of your recipe below: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

3. Where did you get the recipe? Cite your source (website URL, family 

member, etc):  

 

 

 

 

4. A requirement for this project is that your recipe must have a healthy 

element or you must have substituted a healthy ingredient for an 

unhealthy ingredient. Below, describe how your group met this 

requirement with your recipe: 

 

 

 

 

 

PLANNING PHASE 

1. Use the area below to list which group member is responsible for 

buying/bringing which ingredients for your recipe: 

 

 

 

 

 

 

 

2. Your group must finish the cooking within the block class period. How 

long will it take to finish cooking your recipe? (hint: this should be on 

your recipe) 

 

 

 

 

 



 

 

3. Below, create job titles and assign roles so that each group member has 

a role in cooking (at least one job per group member) 

 

 

 

 

 

 

 

COOKING EXECUTION PHASE 

1. Did you finish cooking in time? 

  ☐Yes   ☐No 

 

2. Did you finish cleaning in time? 

 

  ☐Yes   ☐No 

 

3. Did you cook enough for everyone in the group to eat? 

 

  ☐Yes   ☐No 

 

 

 

 

 

 

 

 

 



 

 

SELF-EVALUATION PHASE 

1. What went well during cooking? 

 

 

 

2. What would the group do differently, if you could do it over again? 

 

 

 

 

3. Rate your food based on taste, with 1 being bad and 10 being great 

 

1 2 3 4 5 6 7 8 9 10 

 

      4. Rate your team’s ability to work together (1=bad, 10=great)  

 

1 2 3 4 5 6 7 8 9 10 

       

      5.  Rate your overall experience with this project (1=bad, 10=great) 

 

1 2 3 4 5 6 7 8 9 10 

 

 


