Food Demonstration for Banana Pudding

(Found on Recipe Cards)

Preparation:
1. Make arrangements for the food demonstration and advertise it.
2. Reserve the room if possible. If not, find out the size of the room, if electricity is available, will you have a table to demonstrate on, etc.
3. Think about a theme and bring decorations, posters, etc. to make the area attractive.
4. Check the amount of time available for the demonstration. To decrease the time of demonstration, have ingredients measured ahead of time in closed containers. Otherwise demonstrate measuring the items.
5. Review demonstration techniques in the Network Food Demonstration Guide.
6. Practice the demonstration at least 2 times before the actual demonstration for timing.
7. Make enough ahead for samples and have them dished up before the demonstration.
Materials needed:

· Blender, small mixing bowl, spatula or mixing spoon
· Knife and cutting board
· Measuring cups and spoons
· Small disposable cups and spoons, napkins and tray for tasting
· Ice chest with ice or ice packs
· Copies of recipe for handout
· Ingredients for recipe
· A bowl of the finished product to show how to garnish
· Sink or bowl of water and soap plus paper towels to model hand washing
Introduction:

Introduce yourself, where you are from and what you are going to do.  Example opening, “Today we are going to make a delicious Banana Pudding that is low cost, high in calcium and low in fat.  First I’m going to wash my hands as good hand washing before preparing food is important for food safety.”
Talking Points:

As you demonstrate the recipe, talk about the nutrient benefits in the recipe such as:

· 1% low fat or fat free dairy products have all the vitamins and minerals as whole and 2% milk, without the fat.

· Calcium and vitamin D in low fat dairy products are needed for strong bones and teeth.

· This recipe gives us both dairy and fruit groups from MyPyramid and Fruits and Veggies–More Matters™ to keep us healthy.

· There is not much sugar and fat in this recipe which helps keep our weight under control.

While demonstrating, talk about the technique of folding which means to use a motion beginning vertically down through the mixture, continuing across the bottom of the bowl and ending with an upward and over movement. This is opposed to stirring which means to blend ingredients using a circular motion Also talk about the importance of the chilling process in the recipes to allow the mixture to solidify. After finishing the recipe use a sample bowl of the finished product to demonstrate garnishing with the banana slices. Ask for questions and pass out samples along with a copy of the recipe. 
The approximate cost of one serving of this pudding is 27 cents.
