Congratulations!  
The bank has approved your loan to purchase Sheri’s Sweets, a local bakery that specializes in fresh baked chocolate chip cookies.

Unfortunately due to the struggling economy, you have been forced to lay-off the entire staff, including all of your pastry chefs.
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 with the following criteria:

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:

MONDAY, 04/05/10-Meeting and creating rubric for the ultimate chocolate chip cookie.
 TUESDAY, 04/06/10-Bring in your favorite recipe and as a company determine the best one.  Submit one copy to Ms. Bryant.

WED/THURS/FRI, 04/07-04/09/10—Planning your product and promotional campaign.  Sketching booth layout, supplies needed for cookie lab, costumes, pricing will be completed!
SUNDAY, 04/11/10—Come to the “cookie lab” in U208 at your pre-determined time and create your ultimate chocolate chip cookie (72 cookies total)
MONDAY, 04/12/10—Set up your cookie booth and sell your product during lunch.  All profits from your sales will be donated to a local charity.
All Marketing classes are doing this same exercise.  Be sure that you have what it takes to be awarded the BRYANT BAKERS AWARD OF EXCELLENCE!

GOOD LUCK!!
