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I was tasked with making 5 recipe cards using different varieties of apples as the “main ingredient” for my semester project. Making recipe cards, infographics, and other handouts is something I find incredibly enjoyable. Figuring out where the ingredients of each recipe, the utensils, the recipe steps, and the picture of the finished product should be placed to make the recipe cards look organized was tricky, but manageable. 
I had fun looking up the different varieties of apples and was shocked with how many types exist. Learning that different apples are used for different things was very interesting. For example, Granny Smith are great for apple pies, Gala and honeycrisp are great for applesauce and other sweet apple desserts, and Pink Lady are great for cheeseboards due to their balance of acidity & sweetness etc.
The narrative portion of the project, which consisted of breaking down how I was able to fulfill the requirements of each recipe i.e., the budget, serving sizes, and using common ingredients etc., in addition to creating and analyzing the nutrition labels of 1 serving of each recipe was also interesting. There wasn’t any portion of this project I found boring. Getting creative by working with what you have is something valuable I learned. 





