
International Food Day in AP World History!
	
	

	Step 1 Choose your favorite family recipe and research it
· What to do: Record the recipe and interview family members about it
1. Select your favorite family food and get the recipe for it. You may have to ask parents, grandparents, aunts, and uncles for help finding the recipe. Make a copy of the recipe. If the recipe is not written down, interview the person who knows how to make it and create the written recipe yourself.

2. Interview family members about the cultural and family traditions that are associated with this recipe. Ask these questions, among others:

· Cultural traditions: What cultural significance does this recipe/food have for your family? For example, does this recipe tie you to your grandparents’ or parents’ country of origin? Does it represent a larger community that you belong to or a region you are associated with, for example, the southern United States. Do you eat this dish only on a certain day of the year, for example New Year’s Day, a particular national holiday, or a special religious celebration like Chanukah, a Saint’s Day, or Eid? If so, is there a cultural story or reason associated with why you eat this dish on this day? For example, southerners in the United States, following an African tradition, eat small legumes and greens on New Year’s Day to signify hope for prosperity in the coming year. 
· Family traditions: How is the recipe is important to your family? What traditions surround this recipe? Who in your family is famous for this recipe? When did your family first start making and eating this recipe? 
Take good notes.
3. Using the food timeline, food timeline. http://www.foodtimeline.org , find out as much information as you can about your recipe and the ingredients. For example, if your recipe calls for rice, research rice under the Beginnings column and search for recipes that use rice under the Recipes column. For example, you might want to note the date the food was introduced to a certain continent and how it was introduced, or whether the food is a New World food or not. You may also want to consult the Food History page on the Food Timeline Web site for more articles related to your recipe and ingredients, including agriculture, economics, science and technology, and laws and regulations. On this site, for example, you can find out about Chicago slaughterhouses, the potato fungus that caused the Irish famine, and the legal definition of white chocolate.
4. Create a list of all of your ingredients and list where each ingredient comes from. (New World vs. Old World – think Columbian Exchange).  
5. On the back of your chart create a map tracing the origin of each ingredient and where it now can currently be found.
Step 2  Create a flyer of your recipe for your class cookbook

Software:  On the computer (or by hand) (Must be submitted in ink and color)
What to do: Design a flyer about your recipe so Mrs. Roser can create a class cookbook
1. Create a recipe flyer about your dish. Your flyer should include:
· The recipe from your family – Make sure all ingredients are listed!
· How the recipe or dish is important in your culture. For example, does this recipe tie you to your grandparents’ or parents’ country of origin? Does it represent a larger community that you belong to or a region you are associated with, for example, the southern United States. Do you eat this dish only on a certain day of the year, for example New Year’s Day, a particular national holiday, or a special religious celebration like Chanukah, a Saint’s Day, or Eid? If so, is there a cultural story or reason associated with why you eat this dish on this day? For example, southerners in the United States, following an African tradition, eat small legumes and greens on New Year’s Day to signify hope for prosperity in the coming year. 
· How the recipe or dish is important to your family. What traditions surround this recipe? Who in your family is famous for this recipe? When did your family first start making and eating this recipe?

· Why you like the recipe. Try to explain how the combination of ingredients is pleasing to you. 
· Three historical notes/facts about your recipe or its ingredients.

2. Proofread your flyer and correct any spelling or grammatical errors.

3. On the back of your flyer and recipe list all of the ingredients again and where they originated from and include your map.
4. Do a design check on your flyer. Is all the information legible? Attractively presented? Make any visual adjustments necessary

Step 3 Make the food and bring it to class on your final exam date. Your flyer, chart/map and food will be worth 25 points.

	



