Cookie Fair Extravaganza! (A Project Based Marketing Experience)

Chapter 30/31


Congratulations! The bank has approved your loan to purchase a local bakery that specializes in fresh baked chocolate chip cookies. The current trade name is not included in the purchasing contract. Unfortunately due to the struggling economy, you have been forced to lay-off the entire staff, including all of your pastry chefs. Prior to production, you have called together the other investors in your company to determine what constitutes the “PERFECT” chocolate chip cookie recipe.  
In your group, write down your suggestions for the PERFECT chocolate chip cookie.

Consider the following in your discussion:

1. Taste (i.e. chips in every bite, more chocolate than cookie, chunks vs. chips)

2. Texture (i.e. soft, great with milk, crunchy)

3. Size/Value (Big Kahuna or perfect for tea time)

4. Color (golden brown, burnt to a crisp)

5. Overall Appearance/Presentation (I want that cookie!)

Create a rubric for each of the categories above, using the following ratings.  Add your own descriptions within each category: (below are examples)
4=Excellent

“Keebler better get the elves busy”

3=Good

“Chips A Hoy is still safe”

2=Fair

“These will work at your next party”

1=Poor

“You may want to look at another career”

The schedule for production is as follows: (FEEL FREE TO UTILIZE ALL RESOURCES DISCUSSED IN CLASS)
BLOCK (WED/THURS, 04/06/11& 04/07/11)-Wrapup conversation on Chapter 31.

Submit favorite recipe (25 pts per “investor”). Collaborate and select final cookie recipe.  Submit one copy to your CEO (Chief Executive Officer) 
Company meeting to create the rubric for the ultimate chocolate chip cookie.-

Delegating purchases of ingredients (this needs to be equitable for all members)

Delegating supplies for project (see attached list)

FRI, 04/08/11—TUES., 4/12/11

Remainder of daily meetings will be spent on the following:

· Brand Name

· Trade Name

· Brand Mark 

· Trade Character (optional)---creativity is encouraged

· Promotional Campaign—This can include any posters, announcements, and/or social media you find effective to market your company and brand.

· Sketching booth layout, , costumes,

· Professional label (nothing handwritten and all ingredients must be disclosed)

·  Pricing will be completed!
TUES, 4/12/11, WED., 4/13 & SUN., 4/17/11

Come to the “cookie lab” in U208 at your pre-determined time and create your ultimate chocolate chip cookie (72 cookies total) ENTER THROUGH THE PLAYGROUND. Once you arrive, leaving is not an option without losing points.
REMINDER:  The day FOLLOWING your COOKIE LAB appt, will be your SELLING DAY. Please plan accordingly to distribute duties/responsibilities for setup, selling, starting fund for cash box, 

SALES DAY—Tables will be setup in advance for your booth.  (pre-determined location)

Set up your cookie booth and sell your product during lunch.
Keep track of your sales at full price and discounted and freebies

Marketing 2 students (in teams) and selected “secret” taste testers (judges) will be choosing winners in the following categories: (based on generic rubrics for each prize)

· Best Overall Booth

· Best Overall Packaging

· Best Overall Cookie 

· Best Personal Selling Interaction

· Highest Sales

All profits from your sales will be donated to the 2011 ICDC DECA Competition Fund.
All Marketing classes are doing this same project.  Be sure that you have what it takes to be awarded the BRYANT BAKERS AWARD OF EXCELLENCE!

GOOD LUCK!!

ITEMS TO REMEMBER EVERYDAY IN THE PLANNING PHASE OF THIS PROJECT:

· The CEO is present and watching your individual and group interaction.  Keep conversations on task and on topic.

· Everyday, place all paperwork into the “company file cabinet”, specifically into your file folder

· Make a conscious effort to inform your family that you need to be “at work” everyday until 4/18….when you are absent, your company is operating at less than 100% capacity…your company grade will be affected. 3 out of 4 members present is a 75%, this includes excused absences….school field trips will not count against you or your company.

· Every company is working at a different pace, a different focus and a different work ethic.  Be authentic and work to your company’s collective potential.

SUPPLIES TO BRING ON COOKIE LAB DAY:

· Cookie Ingredients in the correct quantities (Recipe must YIELD 72 individual product items)

· 4-6 Cookie Sheets

· Cooking Spray or Parchment Paper

· Rubber Spatulas (scraping bowls)

· Oven Mitts

· Measuring Cups/Spoons

· Serving Spatula (removing cookies)

· 4-6 Cooling Racks

· Electric Mixer (handheld)

