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World Series of Innovation 
MasterCard/ Help Junoon
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 Set the World on Fire

PBL 
Driving Question: 

· How can you help create a culinary empire! Research international hospitality trends, explore new market opportunities and help Junoon go global!
You’re Challenge:
· There are more growth opportunities than ever before for Junoon Hospitality in the US and around the world. In 2014 we will launch our first venture outside the United States – a new Junoon Restaurant in Dubai.Design a tablet or smartphone app that can be used by students to help them be more effective in school or deal with common student or school issues. The app should be quickly learned and useful to middle to high-school students.

Innovation themed ideas: 

STEP 1: LEARN all about Junoon, Chef Vikas, and the challenge by watching THIS VIDEO (use password WSI)!http://vimeo.com/nfte/culinarychallenge
STEP 2: Taking into account what you learned in the video, we ask you to identify a city that you feel would provide the best opportunity for Junoon to launch its next venture!

STEP 3: Once you have chosen the city, choose one of the following categories to create a plan for that new Junoon business:

· A new non-technology based product or service

· A technology based product or service

· A new part of the Junoon brand targeted to a younger demographic

STEP 4: Explain how your innovative business idea will work. Use research data on your target customers, existing competition, and a cost structure as part of your explanation for your choice.

BACKGROUND

MasterCard is a technology company in the global payments industry. MasterCard invests in entrepreneurship and believes that young people with an interest in culinary arts can be successful hospitality entrepreneurs.
Junoon, which means ‘passion’, is a modern Indian Restaurant offering a unique dining experience. Their menu reflects the diversity of India, steeped in classics while offering touches of modernity, and their service is deeply personal. The result is a vibrant and trendsetting place – a place of gathering, of celebration, a place for business and for pleasure. Award-winning Chef Vikas Khanna believes that true culinary entrepreneurship involves creating new types of food, new ways of preparing and serving food, and representing culture and heritage through dining.

Getting Started:

· Choose a project manager

· Create job descriptions for each member

· Create a calendar of deadlines
· Keep a binder with all your work samples

· Keep a list of possible businesses you can create
Completed Submission:

*You will need to work together to produce the final project packet which has to include the following:

· Description of opportunity

· Explain the product or service

· Defend your Innovation

· Present a marketing pitch

· Describe who your customer is

· Create a commercial story board (if chosen in the top ten a 60 second commercial)
*Here are some other things you could include to improve your chances of winning (this comes from Mr. Griffin)

· Logo designs (including image and slogan)
· Product design concepts (multiple works)

· Possible video diary

· Possible  jingle or music

· Marketing material (business cards, one page advertisement, QR code, etc…)
How you will be graded:
· Weekly reflection sheets

· Product/service rubric

· Calendar creation

· Submission completed (neat, detailed, and eye-catching)

· Commercial completed
· No spelling or grammar errors.

· Names of students appear at the end of the document.

