Beef Stew Delight




Classroom \nkormation

e Teacher- Mre, L'\no\se\j
® School bame- Mount Markham Middie
School
e Teacher Contact \nformation
o kl'\no\se%@mmcso\.org
o 500 Fa\rﬂrouno\ Road, west winfield,
New York 434H



mailto:klindsey@mmcsd.org

Product

Beef Stew ‘De|\3h+
\nﬂre.d'\en’rs:
1 pound boneless beef chuck/tip/round roast, 4
JrS\o. of salt, 1 1‘3\0. ot PeEERN 3 CupEs of
water, 2 medium chopped carrots, 41 chopeed
green bell pepper, 4 chopped potato with the
skin stil on, 1 chopped stak of celery, 1
chopped small onion, 1 bay leal

Steps:
Cut beef into chunks, put beek in the crock
pot with salt, water, potatoes, carrots,
pepEEers, celery, onion, and the bay leak, then
slow cook for 3 % hours, and salt and pepEeEer

to taste., Endole



Marke t Qnalgs\s

Target Audience

our ideal customers will be families,
couples, and people who like the food.
Customers ideal intferests are quality food
and 3ooo\ services (waiter services), The most
influential factors when \ourchas\nﬁ the beef
stew ’rhet)) would peick which type and what
amount of certain ’rh‘\nﬁs in the beek,

Market Tesﬁna

Taste tests wil be performed by giving
small litte samples to customers to decide &
’rhet)) wil bu\j it or not. Th'\nﬁs people would not
ke about our product is the taste of it or
’rheg) may be unsure of the quality of the
food., The container we wil use for our
product will be a plastic bowl with a toe.



Cost ﬂnalys'\s

\%red'\en’rs cost
Beef chuck roast o4
eo’ra’roes 0,62
Bell peppers 0.39
onions 0.4
carrots 1,00
celery 0.39
salt oY
eleper 0:35
Bay keaf 0.86
water Oud
Totakba.e4

our container wil be a elastic bowl with a
top. The sh‘\ﬂo'\nj cost is $oo. our price 4or
the beef stew is $2.50. The rNArgin cost is
about $0.35.



Harkeﬁ% Plan

Hanﬁty? Don't eat Your shoe, eat our beef
stew.

\nterested in our mou’rhwa’rer'\nﬁ Beek
Stew ’Del’\ﬁh’@ Sa’r‘\sf&j Your taste buds in our
?am'\la ?r‘\eno\ltj restaurant, HUHH down bekore
You lose the opportunity to devour our well
known Beef Stew 'Del‘\ﬁht along with other
pleasant homemade 3ood‘\es before someone
else eats it ugp!

Labelk




Commercial and \ooo\cas’r are in separate fies.,



Beef Mutrition

2P F\nal‘js'\s:
Zinc:
% Found in white blood cells
% Meeded for Your immune system to
PVOPQVH WOork
% Used bﬁ bOO\tj fo naturaly heal wounds
\ron:
% Tound in every cel of the bodﬁ
% ahves red blood cells the SJrrenﬁ’rh to
carty oxgﬁen to our organs
* Required to make our bodies properiy
work
Protein:
% Used for energy
» Used as an enzyme that starts
reactions in the bOO\tj

% Celular repEair (repadirs cells)

L)
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Storage and Hano\l'\nﬁ

The beef should be stored in an a\r—ﬂﬁh’r
container, and re@r‘\ﬁera‘reo\. The potatoes can
be stored in room tempeerature, until cut or
cooked, Then, +he3 should be re@r@ev&ed. The
bell peppers can be stored in the ?r\o\ﬁe. Batj
leaves can be stored in the f:‘r‘\o\ﬁe i€ ’rhe\j are
fresh, € theﬁ are dried, ’f“eﬁ can be stored in
room tempeerature. onions can be stored at
room tempeerature, unti +he~j are used, Then
’rhet)) can be stored in the Qr‘\o\ﬁe i You used
a portion of it Celery can also be stored in
the ?r\dﬁe.



