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FCCLA Planning Process STi

IDENTIFY CONCERNS

As busy as families are now, they may not have time to eat a healthy breakfast.
There is a need for healthier and plant based traditio,
of a healthy diet.

Many consumers do not eat a traditional plant based entree it is usually a fast food protein
based entree.

nal breakfast entree’ options that are a part

SET A GOAL
Our goal is to develop a plant based “traditional” breakfast entree that is part of a healthy diet.

FORM A PLAN (WHO, WHAT, WHEN, WHERE, HOW, COST, RES ] ) RCES, AND EVALUATION)

We will develop a plant based | adif
We will test the product twice afte
The focus groups will be made up of

consumed by any consumer. After jil S o i o with
feedback. y i

Once we have our final product
strategy.

ACT
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To: sbeck@trentonrQ.k12.mo.us

Chapter Name: Trenton MS - 13790
State: Missoyri

Members: Kali A Burchett, Reece E Weldon
Event Name: Food Innovations

Level: Level 1 (through grade 8)

Project Title: Good Morming Griddle Cakes
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Apple Cinnamon Griddle cakes
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Actual and Suggested Pricind

riddlo Cakes
Questions for the Banana Cinnamon Gridd!

Nutrition Information

Sanitation and Equipment
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Nutrition Facts
Serving size: 2

g Servings: 3
Amount per serving

Calories 337

% Daily Value*

| Total Fat 1.8 15%
Saturated Fat 8.§g 44%
‘,‘ Cholesterol 58mg ‘ 19%
i Sodium 407mg 178%
| Total Carbohydrate 50.29 18%
Dietary Fiber 2.6g 9%

Total Sugars 13g

Protein 9.3g

| Vitamin D 5mcg 26%

l Calcium 191mg 15%
Iron 3mg 14%

7 Potassium 500mg 11%
"The % Daily Value (DV) tells you how /
much a nutrient in a food serving f : i
contributes to a daily diet. 2,000 calorie a \\}

day is used for general nutrition advice. N

Recipe analyzed by we" ‘







Cinnamon Griddle Cakes

Ingredients

1 cup all-purpose floyr

1 tablespoon granulated sugar
1 teaspoon baking powder

Ya teaspoon baking soda

a teaspoon salt

1 teaspoon cinnamon

1 egg

1 cup buttermilk

2 tablespoons melted coconuyt oj|

Directions

1. Put ﬂour,sugar,baking po

Wwder,baking soda, cinnamon and salt in 5 mixing bowl, Stjr
with a spoon. Save for later,

ry ingredients. Stir with wooden spoon untj| dry ingredients
are wet. (The batter shoulg be somewhat lumpy,not smooth.)

4.Grease an unheated griddle. Heat the griddle over medium heat untj| hot.

5. For each griddle cake, pour about ¥ cup batter onto the hot griddle. Cook over
medium heat until griddle cakesg have

bubbly surfaces and the edges are slightly dry,
6. Turn the griddle cakes Over with the g
brown. Turn off the

patula. Cook until the bottoms are golden
burner. Re

Move the griddle from the heat. Serve griddle cakes with
Syrup or powdered sugar, if yoy like, Enjoy.




Apple Cinnamon Gridd

Ingredients

le cakes

1 cup all-purpose floyr

1 tablespoon granulated sugar
1 teaspoon baking powder

Ya teaspoon baking soda

Va teaspoon salt

1 teaspoon cinnamon

1 egg

1 cup buttermilk

2 tablespoons melted coconut of]
1 Cup Chunky Cinnamon Applesayce

Directions

1. Put ﬂour,sugar,baking pOWder,baking Soda, cinnamon angd saltin g mixing bowl, Stir
with a spoon, Save for later. :

ixing bow]. Bea
Mixed. Add buttermilk and oj|

fork until the ingredients are

5. For each griddle cake, poyr about v cup batter onto the hot
medium heat until griddle Cakeg have

griddie. Cook Qver
bubbly surfaces and the

edges are slightly dry.
6. Turn the griddie cakes over

With the Spatula. Cook untjl the bottoms are golden
brown. Turn of the burner, Remo,,
Syrup or Powdereq Sugar, if yoy, li

heat. Serve griddle Cakes with
€. Enjoy,




Banana Cinnamon Griddle cakes

Ingredients

1 cup all-purpose floyr

1 tablespoon granulated sugar
1 teaspoon baking powder

Va teaspoon baking soda

Va teaspoon salt

1 teaspoon cinnamon

1 egg

1 cup buttermilk

2 tablespoons melted coconut oij
2 ripe bananas mashed

Directions

1. Put ﬂour,sugar,baking Powder,baking soda, cinnamon and sait in a mixing bowi. Stir
with a spoon. Save for later.




Safety, Sanitation and Equipment
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