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Expenditures to date: $47,997.00
Barriers to meeting goals:  

Timeliness/Equipment

· Convection Ovens were barged to Bethel, AK and not delivered until mid-August. Convection ovens are not the same as the original order. Some customizing must be made.
· Sinks were hooked up at the end of October 2007
· Fans were re-ordered and put in the first week of November 2007.
· Turnover machine was not shipped on barge and did not arrive until November 7, 2007
· Menu Board prices were not clearly specified. Vender is recreating the board with another distributor and negotiating price to meet our original quote
Narrative describing services provided and accomplishments (September 2007 – November 2007):

The students reopened THE DEN in October 2007. Students purchased items for startup to operate concessions for 2007/2008. Their goal this year is to make enough profits to pursue the bakery operation as a full-time venture and not depend on concessions at athletic events for additional revenue. The opening date for the bakery will be shortly after the start of 2008.

All students involved in the business passed the Alaska Safe Food Test and have received their cards. The manager and teacher of this program passed the Managerial Safe Food Exam and is presently teaching this to 2nd year program students. 

75% of the equipment ordered and received has been inventoried, tagged or identified as THE DEN equipment. 100% of all equipment has been washed. 75% of the equipment has been put away in proper storage.

The students expect to use the kitchen as a prep kitchen while they wait for the convection ovens to be properly wired to specifications. Students will begin the finishing touches to the bakery  November 12-16, 2007, and intend on using it as a prep kitchen for the Wolverine Classics. They will continue to sell all items out of the concessions area for the 2007-2008 school year.
Services Provided:
October 25-27 Concessions for the Volleyball Smash

November 2-3 Concessions for Wrestling Meet

November 8-9 Catered Tribal State Forum (Breakfast, Lunch & Snacktime)

November 29-Dec 2
Prep for Wolverine Classics Wrestling Meet

Accomplishments:  

· Students reopened the business and purchased start-up supplies
· Students opened all equipment, filed manuals and warranties, tagged and inventoried equipment and stamped THE DEN logo on all equipment that was $500.00 or less in value.
· Students used the beverage machine for concessions, adapting their prior recipes to the specifications of the machine.
· Students passed the Alaska Food Handling exam.
· Instructor passed the Managerial Food Handling exam.
· Students completed a cost-analysis for recipes to be served at various functions
· Students prepared healthy recipes for sale at volleyball and wrestling concessions
· Students prepared healthy recipes for the catered breakfasts & lunches served at the Tribal State Forum
· Students used the equipment purchased by the grant to cater the Tribal State Forum including braizing pans, pots, aprons, hot pads, electric griddle, coolers, sink and etc.
· Students created a menu board with prices 
· Students communicated with various vendors and suppliers to better understand the products and equipment being used in their bakery
· Students have formed a cohesive team and strive to provide a safe and enjoyable working environment.
NOTE: The above accomplishments are a direct result of funding provided by the grant.
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