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Me and my partner

To create a video that show what autism is really like 

 Before regionals. I finished 2 weeks before. 

We will be staying after school and  going home to work on our projects 

Worked as hard as we could. My partner and I worked together and switched back and forth. We got together and got it done. 

We chose to do this because We both felt like We could relate to this more.  And we both have family members that also have autism. 
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	Text1.0: 
Gluten-free foods arent' appealing to teens.
	Text1.1: 
Our goal is to make a gluten-free dessert that is appealing to teens and that will also give more options to people who are allergic to gluten.
	Text1.2: 
We will make a gluten-free pumpkin pie and serve it to high school students in our community to see how they will react to gluten-free desserts.  We will use the North Sanpete High School's FACS kitchens, Alesha Hurst's kitchen, and the help of Mary Hurst to make the pie.  The entire process shouldn't cost more than ten dollars per pie, so it should be relatively inexpensive.  We think the project will go smoothly because we have it planned out well.  We also think that people will be surprised when they find out that our pie is gluten-free and hope that they will continue to try other gluten-free foods.
	Text1.3: 
We made the gluten-free pumpkin pie and tested it on the students of our community.  We took their feedback into consideration and made some changes to the recipe.  For example, we made the crust thicker, ground the nuts finer, and changed the type of nut we used.
	Text1.4: 
The pies tasted delicious and we got a lot of positive feedback.  We did, however, burn the second pie.  Our test subjects noticed and commented on that, but overall our gluten-free pumpkin pie was a success!


