1. Cheese specialist Jim Arnold joins us to review a world of cheeses. purchase small quantities of the cheese to eat along with the original class. Murray Cheeses in King Soopers will do this for you. answer the following questions; What was your opinion on the cheese demonstration video, and do you agree with Jim Arnold's description of cheeses? Which cheeses have you eaten before, and which have you never tried? 3 paragraph.
2. Gordon Stadnyck is entertaining in his beef cutting demonstration and lecture. What did you think were 2 important points he made, and how may this affect your future in food service? 3 paragraphs minimum.
3. The representatives from Hormel had discussed quite a variety of pig/hog parts. answer the following questions;

What pork products do you normally eat, or have you eaten in the past?

What is the most unusual pig/hog part you've ever experienced?

What new part did you hear about in this video? 3 paragraph minimum.
4. Derek Figueroa from Seattle Fish talks about the sustainability of seafood worldwide. then answer the following questions;
Much of salmon is farm raised. Will we consume so much salmon that we'll deplete the world's wild salmon supply?
What species of fish are in danger of extinction? 
What types of seafood do you normally eat?
How times a month do you eat fish of some type?
3 paragraph minimum . 
5. Produce specialists Matt Pajor had a lot of different exotic produce samples, and does a great job explaining those and other heirloom varieties of produce. answer the following questions;

What 3 types of produce did Matt discuss that you have never heard of before?

What produce was discussed that you eat most frequently?

Do you grow any vegetables or herbs at home?

3 paragraph minimum for full credit.
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