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Overall Expectations:

A. RESEARCH AND INQUIRY SKILLS

A1. Exploring: explore topics related to food and culture, and formulate questions to guide

their research; A2. Investigating: create research plans, and locate and select information relevant to their chosen topics, using appropriate social science research and inquiry methods; A3. Processing Information: assess, record, analyze, and synthesize information gathered through

research and inquiry; A4. Communicating and Reflecting: communicate the results of their research and inquiry clearly and effectively, and reflect on and evaluate their research, inquiry, and communication skills.

B. CULTURE, FOODS, AND FOOD PRACTICES
B1. Food Choices: demonstrate an understanding of the factors that influence food choices, with

reference to a variety of cultures;
B2. Food Guidelines: demonstrate an understanding of the key recommendations in Canada’s Food Guide and the food and nutrition guidelines of other countries; B3. Culture and Food Habits: demonstrate an understanding of the influence of culture on how people obtain, prepare, serve, and consume food.
D. FOOD-PREPARATION SKILLS

D1. Kitchen Safety: demonstrate an understanding of practices that ensure or enhance kitchen safety; D2. Food Safety: demonstrate an understanding of practices that ensure or enhance food safety; D3. Food Preparation: demonstrate skills used in food preparation in various countries/cultures; D4. Kitchen Literacy and Numeracy: demonstrate the literacy and numeracy skills required in food preparation.

	LEARNING GOALS
Students will be able to...

	· Assess rationales for vegetarianism

· Use correct terminology associated with vegetarianism 

· Compare and contrast vegetarian dishes from various cultures

· Demonstrate skills such as research and recipe interpretation, organization and planning, consumer awareness; evaluating food marketing and advertising

· Distinguish vegetarian ingredients and suitable cooking methods

· Use appropriate social science research in the assessment of a well-balanced vegetarian dish;

· Plan and present the results of an investigation into the aspects of recipe nutrition and balance 


	SUCCESS CRITERIA

I am successful when...

· I have examined and collected THREE vegetarian and/or vegan recipes and I have cited them properly in the Citations List
· I have collected the 3 Food Guides associated with each meal and included them in my final submission
· I have organized in my paper paragraphs of information divided into the headings described (For instance:)
· I have accessed the information I need using various information-seeking strategies (find more than one source; select the best sources; determine which sources to use; recognize relevant information; find credible and useful sources)
· I have submitted to the teacher AT LEAST 2 drafts of my finished assignment before my final submission


Project description: You will be analyzing menu items that would best work for people on different vegetarian diets. There are many reasons people are vegetarians. Some religions are based on the omission of certain animal foods from the diet. Other people are concerned about eating the antibiotics that beef cattle and other animals may have consumed in their feed. Some vegetarians take an ethical stance against the killing of animals, while others believe that eating beef is environmentally unsustainable. Some believe that many people can be fed from the grain required to feed one beef cow, so becoming vegetarian may be solution to feeding the world’s hungry. For some nutrition may drive the decision, as vegetarian diet is usually lower in fat content and higher fiber content, which may help to decrease the risk of obesity and heart disease. And then there are other who just don’t likemeat.While internet access has allowed us to be versed in various aspects of ethics, nutrition and health surrounding a vegetarian diet, there are still many questions to be answered and understandings to grasp. No matter the reason for making the choice to embrace a vegetarian diet, it is important for students to understand their nutritional requirements for optimum health. 
Your FINAL submission must include the following components:
· 1. Vegetarian dinner recipes and Food Guides (3:3)
· 2.Vegetarian diet analyses (x2)
· 3. Citations List (APA)= Reference page with 2 to 5 proper references
	DRAFT COMPONENT
Before you submit your final assignment, you will go through a process of proofreading (revising and editing). You will submit AT LEAST 2 drafts for the teacher to review and then send back to you so that you may make the final edits and submit your FINAL assignment successfully.  
 Why draft? Experienced writers know that good writing doesn’t just happen—it is crafted over time.
After writing your first draft, you will need to revisit your writing several times, refining your ideas and editing your work as you go. The final proofreading of your assignment will ensure that you don’t submit any careless errors that could have been easily avoided.

 INTERVIEW COMPONENT
In addition to the required documents, there will be a teacher-student conference to discuss your assignment submission. During the 5-10 minute interview the student will present their work to the teacher, and participate in a discussion reviewing important elements of the culminating assignment. This is a necessary step to ensure the student has acquired the knowledge and information required to successfully complete the course. 




1. Dinner Recipes and Food Guides
In this section you will include the images of the three vegetarian dinner recipes and the associated Food Guides that you will be evaluating for this assignment. 
2.Vegetarian Diet Analysis Recipes
	Step 1
	Review the types of vegetarianism and the motivations for choosing these diets. Focus on the needs of complimentary proteins and nutritional balance.
Instructions: Search for and choose a vegetarian dinner recipe for three of the four categories listed below.

· Vegan

· Lacto-vegetarian

· Lacto-ovo-vegetarian

· Semi-vegetarian 

The three recipes must provide a different cultural perspective. Therefore, you will have three recipes originating from three different countries/cultures.

For instance:

1. Vegan: Chana Masala; India 

2. Lacto-ovo-vegetarian: Eggplant Parmigiana; Italy
3. Semi-vegetarian: Vegetable and seafood Paella; Spain
Cite all 3 recipes in proper APA format in your Citations List.
The dishes may include these foods:

· Legumes

· Complimentary proteins for a vegan

· Tofu

· Protein substitutes 



	Step 2
	Instructions: Locate the Food Guides associated with each cultural vegetarian and/or vegan dish. Be sure to include all three Food guides in your final submission. 
Cite all 3 food guides in proper APA format in your Citations List.



	Step 3
	Instructions: Choose TWO of the three recipes that interest you most and have the food guides available. 
Next, respond to the following inquiries in proper essay format. Use the following headings to guide your recipe and diet analysis (you will complete STEP 3 twice, one for each recipe):
1. Looking at the Recipe

Review the recipe you have chosen and, in a paragraph or two, respond to each of the following inquiries:
· What kind of vegetarian can consume this meal?

· What special eating plan can this recipe be appropriate for? (For instance: The recipe is appropriate for someone with diabetes or high blood pressure). Include an explanation of the special dietary plan and its requirements. 

· What kinds of ingredients are present in the recipe? Do the ingredients originate in the culture in which the food is eaten? If not, where does the ingredient come from?

· In terms of nutrition, what are the protein, fat, iron, calcium, and other nutrients contents of this meal? 

· What essential nutrient(s) is missing in the meal? What can the individual do to meet their required nutrient intake?

2. Food Guides
Food skills are needed to navigate the complex food environment and support healthy eating. Compare the meal and the recommendations of the associated Food Guide and, in a paragraph or two, respond to each of the following inquiries:

· How many servings does this meal provide for each of the four food groups? Be specific. 
· What recommendations from the Food Guide does this meal accomplish?

· What is this meal missing based on the recommendations of the Food guide? 

	Step 4
	Instructions: Compare the two recipes you have chosen. Each one originates from a different culture and is created for a specific kind of vegetarian. Discuss the differences and the similarities. 
· Discuss the cultures of each recipe. Are there any restrictions in the diets of individuals who practice this culture? What kinds of tools and equipment are used in the consuming of this meal (For example: utensils)? Does this dish have special significance to the culture in which it is consumed? Which ingredients are specific to the culture? Which ingredients can be found in both meals? 
· Which meal provides more nutritional benefits? Which one requires added nutrients?

· Do both meals provide a healthy food choice for one special dietary plan? What substitutions can you make to ensure they both meet the requirements of one special dietary plan? (For example: diabetes or osteoporosis)




3. CITATIONS LIST
When writing a paper in the SOCIAL SCIENCES you must adhere to the rules of APA format. The APA style allows you to organize your paper and list your references effectively. 

Take a look at the following links for proper use of APA citation guidelines:

https://www.verywellmind.com/general-rules-for-apa-format-2794840

https://owl.purdue.edu/owl/research_and_citation/apa_style/apa_formatting_and_style_guide/general_format.html
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	Grade:       Level   =   %

	Expectation
	Level 1
	Level 2
	Level 3
	Level 4

	Knowledge 

· Investigate and collect three recipes and food guides associated with each recipe
· Demonstrate vegetarian eating patterns
· Demonstrate understanding of food guides
	Little evidence of knowledge of topic
	Some evidence of common knowledge of topic
	Considerable evidence of knowledge of topic
	Evidence of above average knowledge of topic

	Thinking

· Assess, record, analyze and synthesize information for steps 3&4
· Includes the use of the headings provided and a comparison of the two recipes
	Lack of required components 

Lack of organization

No evidence of knowledge base of concepts
	Fewer than half of the required components

Some organization; difficult to follow

Gaps in knowledge base of concepts
	Includes most required content

Organization is effective

Good degree of understanding of concepts
	Includes required content

Content presented in a concise, well-organized manner

High level understanding of concepts

	Communication

· Complete all the steps with careful attention to detail  
	Lack of effort in written portion is evident 

Too frequent grammatical errors


	Some effort demonstrated in written portion
Frequent grammatical errors
	A good degree of effort and attention to detail is demonstrated in the written portion
Less than 5 grammatical errors
	Great attention to detail and in-depth responses demonstrated in the written portion 
1-3 grammatical errors

	Application 

· Use proper APA citation to document recipes and resources 
	No APA style in-text citations used throughout document.
Lack of APA guidelines for references provided.
	Limited or no APA style in-text citations used throughout document.
Many errors of APA guidelines for references provided.
	Some APA style in-text citations used in the document.
Follows most APA guidelines of components: double space, 12 pt. font, References List
	APA style in-text citations used throughout document.
Follows APA guidelines of components: double space, 12 pt. font, References List


