Unit 2 Assignment: Leaving Home
Laundry and Cookbook Assignment

You are about to embark on the next stage in your development: becoming a young adult.  We know that to become a young adult, certain subtasks must be completed if we want a successful transition out of our family of orientation into our new, independent life.  This project was designed with a practical application in mind to answer the looming questions: Can you take care of yourself? and How much do you cost?

Part A:  Laundry:

Do you know how to do your own laundry?  Do you do it on a regular basis?  As a young adult, you will need to know this basic skill of cleaning your own clothing (and having it survive.)
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Task 1: Do Your Laundry!
· You are responsible for doing one load of laundry all by yourself; from sorting to washing to drying.  
· You will need the signature of a parent or guardian to verify that you have done this. Sign the project, make a certificate…

Task 2: The How-To Manual
· You will also need to write step by step instructions on “how to do laundry.” 
· Include helpful hints and advice for someone on their own trying to do it for the first time.

· You should have at least 10 steps, visual aids are encouraged.

Part B:  Create a Cookbook:

You probably have heard about the “starving student” or “the guy who got scurvy 1st year.”  This does not have to be you!  Can you cook for yourself?  Are you able to create meals with nutrition and variety?  Mac & cheese can only get you so far (I think it’s what that guy from 1st year ate all the time) so this task will draw on your practicality and creativity.
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How To Create the Cookbook:

· You must come up with four inexpensive, nutritious recipes for the young adult on their own.  

· You must have one recipe from each: breakfast, lunch, dinner and snack.  Be sure to cite where you got your recipe.
· These meals should be nutritious and delicious enough to enjoy 2 – 3 times a week (you’re out on your own, these ingredients have to last).  

· At least ONE of these meals should be vegetarian.  

1.  Putting It Together…
Organize the 4 recipes typical of any cookbook.  You must have the following:

· include clear instructions on how to make the dish

· a list of ingredients

· picture of food (optional)

· add a cool title (name the dish something jazzy)

· anything else you can think of to make it easy for someone else to follow. (ie. Explaining unfamiliar terms like dicing, folding, sautee)
· Attach all recipes together (stapled, bound, etc) and include a title page for your cookbook.
2. Price It!

Figure out what the total cost per meal would be.  This means that you will have to look up the prices of the ingredients.  This is to ensure you know how much things cost and that you can’t expect to be eating Lobster rolls every night.  
· On a separate sheet of paper attached to this assignment, each meal should be listed with the prices of ingredients.  If you are using a partial amount of an ingredient (ie. eggs) be sure to calculate how much each egg would cost individually, otherwise prices for meals will seem too inflated. 
3. Sample It!
One of these meals you will have to actually cook and sample.  You must share this dish with somebody and get their feedback too. 
a.  Cook a meal.  Feed it to someone.

b.  Write out their reactions, comments and suggested improvements to the recipe.

c.  Have them give it a rating (5 spoons = delicious!)

d.  Personal Reflection on meal: Answer the following reflection questions in full sentences.

a.  How did the meal taste?  
b.  Was it difficult to make?  
c.  Can you see yourself making this often?

d.  What would you do differently next time?
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