
Week 1 Schedule: Taco Truck Project

Monday
June 15 

Tuesday
June 16 

Wednesday
June 17 

Thursday
June 18 

● Start Up
● Teacher 

check in

● Menu ● Build ● Share

Pages 5-9 Pages 10-19 Pages 20-37 Pages 38-45 
example pages

1

Complete the following tasks each afternoon. Estimated time to complete 1.5 hrs. 

Join our Summer Program Google Classroom using Join Code in your OSD Google Acct.: 3lsaes3



Objective: I will be able to 
use geometry skills to create 
my own Taco Truck business

Assessment: 
❏ Send a picture of completed Taco Truck to your 

teacher (text or email)
❏ Explain your project during your Monday phone call 

with your teacher
❏ Show your finished truck to your classmates during 

Thursday’s Google Meeting
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Monday

4



H
istory of Food Trucks

5

For the past couple of years, it seem
s the m

ost fashionable w
ay to get your 

lunch is from
 a truck. From

 Los A
ngeles to N

ew
 York, slinging lobster rolls or 

K
orean tacos or gourm

et ice pops, food trucks run w
ild across our country’s 

blossom
ing food scene. B

ut w
hile the craze is new

, the trucks them
selves are 

as old as dining out in A
m

erica. 
O

ur m
odern food trucks stem

 from
 tw

o separate dining traditions that 
predate 

even 
the 

invention 
of 

the 
autom

obile 
itself. 

C
huck 

w
agons 

and 
pushcarts served cow

boys and urban w
orkers, respectively, all the w

ay back to 
the 

years 
right 

after 
the 

C
ivil 

W
ar. 

C
huck 

w
agons 

follow
ed 

trail-driving 
cow

pokes in the W
ild W

est, serving breakfast, lunch and dinner to hungry m
en 

across the plains. C
huck w

agon cooks, called “cookie” by their appreciative 
diners, w

ould w
ake as early as 3 a.m

. to stoke fires, bake biscuits and do all the 
other w

ork involved in feeding scores of hardw
orking m

en. The w
agons 

them
selves w

ere designed specifically for cooking, w
ith separate areas for pot 

storage, w
ashing up and food preparation. This specialization and the ability to 

actually prepare and cook food m
ake the chuck w

agon the m
ost direct ancestor 

of our m
odern food truck. The im

portance of the pushcart, how
ever, can’t be 

understated. W
hile these carts lacked the ability to heat or cook food, they 

served sim
ple lunches of m

eat pies, fruits and sandw
iches to urban dw

ellers in 
larger cities like N

ew
 York and C

hicago. G
arm

ent w
orkers, construction m

en 
and delivery boys relied upon the carts for cheap and filling nourishm

ent in the 
m

iddle of busy days. W
hile the design of the chuck w

agons w
as closer to our 

m
odern day trucks, the purpose of the pushcarts – to provide a reasonable 

lunch to w
orking urban folk – w

as m
uch nearer to the purpose of the trucks 

today. A
fter the advent of the autom

obile, then, how
 long did it take for actual 

food trucks to appear? In the 1950s, ice cream
 trucks w

ere the first businesses 
to take to the streets in m

odified vehicles that looked alm
ost exactly like their 

trucks today. C
om

plete w
ith recorded jingles and painted on signs, som

e of 
these trucks m

ight even still be on the road today. 
The 1960s brought larger trucks, the “roach coaches” w

e know
 and love 

as the huge behem
oths selling tacos and burgers on the streets today. The 

trucks 
gained 

this 
derogatory 

nicknam
e 

partly 
as 

a 
result 

of 
their 

often-substandard health practices, and their practice of setting up shop in 
construction lots or dirty alleys. B

ut by the early 2000s, any association of food 
trucks w

ith grim
e and grit had disappeared. S

hiny, new
 parks w

ere built 
especially for them

 in m
ajor cities, and entire festivals sprung up to celebrate 

them
. Q

uite a leap from
 the days of feeding cornpone to cow

folk on the lone 
prairie!

https://w
w

w
.history.com

/new
s/from

-chuck-w
agons-to-pushcarts-the-history-of-the-food-truck

https://www.history.com/news/from-chuck-wagons-to-pushcarts-the-history-of-the-food-truck
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Tuesday
Menu
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1.  Directions: read all of the directions for every 
page.

2. Brainstorm: list food options that could be on 
your menu. Two menu ideas are on page 8.

3. Pick the Menu: finalize the food options you will 
add to your menu.

4. Final Menu: Make a final draft of your menu with 
item and prices on page 12.

5. Taking Orders: take four orders from your family 
members or friends. Make sure you write down 
the items and prices and show your work. You 
will be taking a picture of your orders and 
sending them to your teacher.
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---Sides--   ----Desserts----   ----Drinks---   ---Extras---   



Menu
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2 tacos $1.75 x2 $3.50
2 burritos, 
no cheese $5.00x2 $10.00

2 large pepsi $1.50x2 $3.00

Total: 
$16.50
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Wednesday
Build
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Thursday
Share
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