Restaurant Tag

On Monday, May 15th we will be doing our annual “restaurant day” in German class.  Students will prepare or bring German food and drinks to share with the rest of class.  Some students will act as servers while others will act as customers, taking orders and placing orders completely in German.  If you can’t bring any food, please volunteer to bring tablecloths (a sheet will do), coolers, cups, plastic-ware, etc.  If you can’t bring anything at all, just let me know!  Also, I know we just had a field trip, so if this is too much for your child to take part in right now, I totally understand.
Students are researching German recipes in class that they are encouraged to try out and bring. If you have a family recipe you would like them to make, please feel free!  Otherwise, here are some simple ideas listed below that you could bring.  Most of these require little or no preparation. You only have to make enough for a small sample of your item.
Thanks so much for your cooperation.  The students look forward to this unit every year! 
Sincerely, 

Frau Jaworski

Some easy prep ideas to share with class:
Cheese 


Breads



Cold Cuts
Gouda


Rye




Any thinly sliced

Edam 



Pumpernickel


meat such as 

Swiss



Sourdough



salami, ham, etc. 

Tilsiter


Any other type 

Emmentaler


of German bread

Camembert

Limburger


Dessert Ideas



Other Ideas
Münster


Apfelstrudel



Nutella

Brie



Apfelkuchen



Sausage





Schwarzwälderkirschtorte

Potato Salad

Drinks


Käsekuchen



Cucumber Salad

Saft (juice)

Mineralwasser (mineral water)

Apfelsaftschorle (mixture of apple juice and carbonated water)

Kiba (mixture of cherry and banana juice)

We will also need the following:  plates and bowls, cups, napkins, forks, knives, and spoons. There are 26 students in our class.
