The Zombie Menu Project

[bookmark: _GoBack]The simple directions are posted below:

	Restaurant for zombies (new!)
For this option, you will need to design a menu for a restaurant for zombies. As you know, zombies are fond of eating brains, and your goal is to create seven mouth-watering brain dishes for them to enjoy.   Your menu must be in printed form when it is submitted, but you can either design it digitally or by hand. 

You will need to show a page from your restaurant’s menu that shows the seven dishes. The name of your restaurant should be prominent on the menu page and the name of the restaurant must be creative – think of a name that would be attractive to zombies. Each of your seven dishes must reflect a different part of the brain and be creatively named: why, for example, does Outback call its chicken dish Alice Springs Chicken? 

Be sure the name matches the function of the brain part as well. Each of the seven dishes must include something about the function of that part, and will need to be described in an attractive way so that a zombie will look forward to the dish – that is, don’t just mention that you are serving pituitary lobe, but perhaps “grilled pituitary that grows in your plate over a bed of sautéed jasmine rice.” You need to have pictures of three of the dishes as well. 

	Rubric
	Spot on! 
	Somewhat …. 
	Um, no.

	Is the name creative and appropriate for a zombie brain restaurant? (3)
	(3)
	(2-1)
	(0)

	Do the dish names and descriptions reflect that you know the function of each of the seven brain parts?  (28)
	(20-18)
	(17-14)
	(13-0)

	Do the three dishes that are pictured depict the dishes well? (12) 
	(20-18)
	(17-14)
	(13-0)

	Is your zombie menu colorful and neat? (7)
	(7)
	(6-4)
	(3-0)
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Philly Cheese Medulla: Shaved
medulla seasoned with brain juice
and sautéed ‘Philly-style’ with grilled
onions then topped with a rich
cheese sauce. Served on a toasted
roll will have your heart racing.

Grilled Jalapeno-Lime

Amygdala: A hearty portion of
grilled chipotle-lime amygdala and
salsa tossed with lime-juice. Served
on a mix of grilled zucchini,
tomatoes, onions & red peppers with
steamed white rice will have you
fearing the next bite.

ouse Specials

$8.99

$10.79
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Price: $15.99
Spicy Blackened Amygdala and Atlantic Cod Bites

Amygdala is brined in our tasty basil lemon sauce w/ live cod bites
that’ll run away in “fear” as you dig in to devour! You could say
this dish will have “Spicy” kick to it.

Price: $6.99

Smokey Buffalo Hippocampus Wings

Our famous hippocampus wings are smoked to perfection and will
make you “remember” why you ordered it in the first place, &
smothered in our secret buffalo sauce that you’ll die to “learn” our

secret. »

Price: $8.99 i









