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THEME MEAL: 
INDIAN STYLE 

HOLI 
CELEBRATION

By: Jennifer Fleck, Jonathan Condon, 
Nidhi Desai, Lareb Choudhary, 

Qihong Chen

http://www.pptmon.com/
http://www.pptmon.com/


Presentation template by

Marketing Flyer & Posted Menu

J.F
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RECIPES!
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APPETIZER: PANEER TIKKA
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ENTREE
Vegetarian entree was substituted with chickpeas instead of chicken
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SALAD: INDIAN-STYLE CUCUMBER & MUNG BEAN SALAD
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SIDE VEGETABLE: SAUTEED SPINACH
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SIDE STARCH: JEERA RICE
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DESSERT: FALOODA
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RECIPE EXPANSION
Example: Paneer Tikka Appetizer
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RECIPE COSTING
Example: Paneer Tikka

$1.85/0.30 = $6.17

Therefore, we 
priced this item 
way too high. We 
could’ve sold the 
item for around 
$6.17 for a food 
cost of 30%. 

J.F
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FORECASTING
We planned to serve 30 people total

● Paneer Tikka Appetizer: 1 skewer per person (each skewer would have 
3 oz. of vegetables and 2 oz. of paneer)

● Rice: 8 oz. per portion

● Spinach: 5 oz. per portion

● Butter Chicken: 8 oz. per portion

● Butter Chickpeas: 8 oz. per portion

● Salad: 12 oz. per portion

● Falooda Dessert: 4 oz. per portion

J.F
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GROCERY LIST

Produce
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GROCERY LIST

Dairy

Meat & Poultry

Flours

Legumes & Grains
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GROCERY LIST

Spices
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GROCERY LIST

Other
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FLOW CHART

Flow Chart: Appetizer & Entrée Procedure

Noted which steps would be conducted 
during prep time the day before

Assigned roles to each 
member

J.F
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FLOW CHART

Flow Chart: Salad & Side Vegetable

J.F

http://www.pptmon.com/
http://www.pptmon.com/


Presentation template by

FLOW CHART

Flow Chart: Side Starch & Dessert
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Equipment

- We could have used skillet for cooking spinach instead of using 4 different pans

- Skillet can be used for shallow frying, flipping food, stirring, high-heat searing, or 

grilling meat at high temperatures.

- Skillets have flat bottoms, flared sides, a shallow depth, and no lids

- We could have used grill for cooking paneer.

- A grill is a piece of cooking equipment where the cooking surface consists of an 

open rack or grate with a heat source underneath.

- Steam cookers could have been used for making rice

- They are used to cook or prepare various foods with steam heat by means of 

holding the food in a closed vessel reducing steam escape. This method of cooking 

is called steaming.

ND
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PREP PHOTOS!
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PANEER TIKKA SKEWERS BUTTER CHICKEN CUCUMBER SALAD
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SAUTEED SPINACH BUTTER CHICKEN PREP JEERA RICE
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FALOODA
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THE PLATE

PANEER TIKKA SKEWERS

BUTTER CHICKEN

BUTTER CHICKPEAS

SAUTEED SPINACH

JEERA RICE

CUCUMBER SALAD
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THE DECORATIONS
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EVALUATIONS!

J.C
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Customer Evaluation Form
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Paneer Tikka: 
Evaluation

Average Score and Sample Size:

● Average score: 4.38 / 5.0
● Sample size n=16

Positive and Negative Comments:

● “The paneer tikka was the best! So 
good”

● “Just wasn’t my personal preferred 
dish”

● “Onion was raw, hard to eat, should 
be more cooked”

● “Paneer tikka is the best dish for this 
theme meal!”

J.C
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Butter Chicken: 
Evaluation

Average Score and Sample Size:

● Average score: 4.5 / 5.0
● Sample size n=12

Positive and Negative Comments:

● “The butter chicken was so good!”
● “Good amount of spice”
● “Butter chicken was my favorite! 

Delicious!”
● “Texture was a bit odd”

J.C
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Butter Chickpeas: 
Evaluation

Average Score and Sample Size:

● Average score: 4.77 / 5.0
● Sample size n=13

Positive and Negative Comments:

● “Butter chickpeas just aren’t really 
my personal preferred dishes, but 
they were still cooked well!”

● “Creamy and flavorful”

J.C
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Indian Spiced Spinach: 
Evaluation

Average Score and Sample Size:

● Average score: 4.36 / 5.0
● Sample size n=14
● Lowest scoring

Positive and Negative Comments:

● “Spinach was a bit bitter”
● “It made me actually like spinach”
● “Spinach was a bit oily”

J.C
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Jeera Rice: 
Evaluation

Average Score and Sample Size:

● Average score: 4.56 / 5.0
● Sample size n=16

Positive and Negative Comments:

● “The spices are so good!”
● “I really liked the Jeera rice!”
● “Good amount of spice”
● “I loved the rice with the chicken”

J.C
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Indian Cucumber Salad: 
Evaluation

Average Score and Sample Size:

● Average score: 4.8 / 5.0
● Sample size n=15
● Highest scoring

Positive and Negative Comments:

● “The salad was very refreshing and 
tasty!”

● “The salad was very refreshing!”
● “I really liked the Indian-style 

cucumber salad”
● “Very colorful and loved variety of 

flavor and textures; refreshing” J.C
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Falooda Dessert:
Evaluation

Average Score and Sample Size:

● Average score: 4.75 / 5.0
● Sample size n=16

Positive and Negative Comments:

● “Dessert was delicious, loved the rose 
water flavor!”

● “The texture of the rice noodles in 
the Falooda threw me off”

● “Very interesting dessert!”
● “The noodles in the Falooda tastes a 

little bit weird”
● “Falooda looks really cute and the ice 

cream tastes good” J.C
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Other Miscellaneous Comments
● “All of the foods had a strong flavor and a little spice which I really 

liked!”
● “Good water service”
● “The flavors are a bit strong all together”
● “Everything is very tasty and flavorful!
● “All really good! My first time trying Indian food and I am pleasantly 

surprised! Good job!”
● “Literally everything was SO GOOD!”
● “Jonathan was a great server - would dine here again!!!”
● “The food was amazing, it had the perfect taste of everything”
● “I couldn’t taste it…, but overall I think it looks really good and they 

made a really good effort putting everything together”
● “I love everything with curry!”

J.C

http://www.pptmon.com/
http://www.pptmon.com/


Presentation template by

Discussion
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Highest Scoring - 4.8 / 5.0

Indian Cucumber Salad

Lowest Scoring - 4.36 / 5.0

Indian Spiced Spinach

Scored high because:

● Freshness
● Variety of ingredients
● The Indian spices gave it a 

unique flavor

Scored low because:

● Bitter taste
● Greasiness
● Cooled quickly

Q.C
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Other highly rated dishes
Butter Chickpea - 4.77 / 5.0

☺ Creamy and flavorful 
enough
☹ Not enjoy the flavors

Falooda - 4.75 / 5.0

☺ Appealing looks and distinctive 
taste
☹ The noodles have an odd taste

Still needs improvement

Paneer Tikka - 4.38 / 5.0

☺ A new experience for some
☹ The onions need additional cooking

Q.C
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What did we learn?
Indian cuisine was one of the best choices for us as we had loads of fun putting it 
all together from menu to the final theme meal dishes.Indian cuisine is different 
from many other cuisines as it is really flavorful with loads of different spices and 
masalas that give a different taste as compared to all other cuisines.

It is a blend of varieties from regions and traditions of India. It is given diversity in 
cultural and ethnic groups , as well as diversity from soil , climate , masalas and 
cultures.We learned alot about different spice combinations indians use such as 
the spicy tangy masalas and herbs as well as the quantity they use to make there 
dishes burst with flavours .It surely was one different cuisine with a wide range of 
varieties we could have chosen our dishes from.

Also , we have came to a conclusion that the indian dishes are not as hard as they 
seem to cook every step was really easy to follow and some things were easily 
substituted according to the ingredients we had.

                            LC
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What could we do differently?

● Jeera Rice - make sure to know how to properly prepare spices before use - ie research it. 
Only the inside of the cardamom should have been used, since the outside is bitter. Make 
sure to remove inedible garnish on top of the dish (i.e. star anise) before serving.

● Spinach - went well. Cooled quickly, so make sure to prepare and serve right away. Maybe 
try to use a more palatable vegetable next time, since some do not like spinach or think it 
is bitter.

● Butter Chicken - could have had chicken cubes (i.e. chicken breasts) instead of ground 
chicken. It took extra time to shape the meat into balls and cook them ahead of time. 

● Butter Chickpea - turned out good. Could experiment with other vegetarian options, such 
as butter tofu.

● Salad - We could have added many more colorful vegetables and herbs to make the salad 
much more flavorful.
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THANKS!
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