
 
 

 
  

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Name:  

Class: 



 
 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

YumTown is a Pop-Up Eatery which is made up of food trucks, converted 
shipping container restaurants, markets, live music and entertainment. Every 
kind of cuisine you can imagine can be found here and it is a foodie hotspot on 
most weekends.  

Your task is to create a plan for a Pop-Up restaurant that will occupy one of the 
vacant spots in YumTown. Below is an aerial view of YumTown.  



 
 

 
  

1. Investigate and collect three menus from food trucks or ‘Pop-Up’ restaurants. Paste them into the document.  

Snip them or copy and paste them below.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Investigate Plan, inquire into 
draw conclusions about 

Menu 1: 

The Acai Corner Food Truck Perth, Australia 



 
 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Menu 1 Name: 

 

 

Image of menu 

Photo of the truck/mobile restaurant/container/market 



 
 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Menu 2 Name: 

 

 

Image of menu 

Photo of the truck/mobile restaurant/container/market 



 
 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Menu 3 Name: 

 

 

Image of menu 

Photo of the truck/mobile restaurant/container/market 



 
 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2. Develop your Pop-Up restaurant plan:   

- Name and describe your restaurant.                 
              

       

 

Use the templates provided to help you design your pop up restaurant. Ensure you label the features.       
                  

Describe Provide 
characteristics 
and features 



 
 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 
  

      
 
 
 
 
 
 
 
 
 
 
 

3. Design a recipe for your restaurant 

To serve 1 person

Recipe Name: _____________________________________                
Ingredients:  

______________________________________________________________________      ______________________________________________________________ 

______________________________________________________________________      ______________________________________________________________ 

______________________________________________________________________      ______________________________________________________________ 

______________________________________________________________________      ______________________________________________________________ 

______________________________________________________________________      ______________________________________________________________ 

______________________________________________________________________      ______________________________________________________________ 

______________________________________________________________________      ______________________________________________________________ 

Method:       

______________________________________________________________________________________________________________________________________________  

______________________________________________________________________________________________________________________________________________ 

______________________________________________________________________________________________________________________________________________ 

______________________________________________________________________________________________________________________________________________  

______________________________________________________________________________________________________________________________________________  

______________________________________________________________________________________________________________________________________________  

______________________________________________________________________________________________________________________________________________  

______________________________________________________________________________________________________________________________________________  

______________________________________________________________________________________________________________________________________________   



   
  

FFood and Equipm
ent O

rder S
heet      

Q
uantity 

Food item
 

Q
uantity 

Food item
 

 
Fruit &

 vegetables 
 

M
ilk and Dairy products 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
M

eat and M
eat Alternatives 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
Breads, Cereals, Nuts, 
Legum

es   
 

Other – eg sauces, spices, Oils 
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ent list 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 



   
  

       

M
A

RKIN
G

 C
RITERIA

 PA
RT A

: W
elcom

e to Yum
Tow

n Pop
-Up

 Eatery 
Q

uestion 
A

chieved 
N

ot A
chieved 

1. Investigate and collect 
three m

enus from
 food 

trucks or ‘m
obile’ 

restaurants. Paste them
 

into the docum
ent 

 

- 
3 m

enus collected
  

- 
Im

age of the 
restaurants have 
been included

   

- 
M

enus not 
collected

  
- 

N
o im

ages have 
been provid

ed  

2. Develop your Pop- 
Up restaurant plan:  
- N

am
e and describe 

your restaurant 
- Design how

 you w
ould 

like the restaurant to look 
and label the feature. Use 
the tem

plates provided to 
assist your design 
 

- 
Restaurant has a 
nam

e  
- 

D
ifferent types of 

restaurant features 
have been 
d

escribed
 e.g food

 
served

, equipm
ent 

need
ed

  
- 

C
om

pleted
 

restaurant d
esign 

w
ith labelled

 
features  
 

- 
Restaurant nam

e 
not provid

ed
  

- 
N

o d
escription of 

restaurant features 
- 

Incom
plete 

restaurant d
esign 

that is not labelled
  

3. C
reate a recipe for one 

person to serve in your 
pop-up restaurant.  
- Subm

it your food order 
sheet by the due date 
 

-      Recipe for one has 
been d

eveloped
  

-      Food
 ord

er sheet 
subm

itted
  

-   Recipe for one has 
not been 
d

eveloped
  

-   Food
 ord

er sh eet      
not subm

itted
  

M
A

RKIN
G

 C
RITERIA

 PA
RT B: Yum

Tow
n Pop

-Up
 Practical 

- Select appropriate 
equipm

ent and 
techniques for cooking 
your dish  

- Dem
onstrate safe and 

hygienic w
ork practices 

including using PPE  
- Ensure your dish is 

presented appealingly 
and prepared safely 
applying appropriate 
m

ethods of food 
processing, preparation 
and storage 
 

  ☐
        A

chieved  
   ☐

        A
chieved 

    ☐
        A

chieved 

  ☐
       N

ot A
chieved

  
   ☐

        N
ot achieved  

    ☐
        N

ot achieved 

Positive aspects: 
_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

N
eeds im

provem
ent: 

________________________________________ 

________________________________________ 

________________________________________ 

________________________________________ 


