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	Fauzia Akhter

Daily Lesson Plan





	Subject: HFA4U     Teacher: Fauzia Akhter
	Grade: 12

	Date:Oct 28, 2022
	Duration: 3 hrs
	Lesson#2

	Unit: 1: Safety and Food preparation in the Kitchen
	Topic: Food Safety and First Aid

	

	Overall Expectations (Directly from The Ontario Curriculum)

	· E1. Kitchen Safety: demonstrate an understanding of practices that ensure or enhance kitchen safety.

· E2. Food Safety: demonstrate an understanding of practices that ensure or enhance food safety.

	Specific Expectations (Directly from The Ontario Curriculum)

	E1.1 describe common accidents that can occur in the kitchen (e.g., cuts, burns, fires, falls, poisoning, electric shocks)

E1.2 demonstrate an understanding of safe practices within the food-preparation area (e.g.,

safely handle hot foods; prevent spatters, scalds, and cuts; wipe up spills immediately)

E1.3 demonstrate an understanding of appropriate emergency responses to common

accidents associated with food preparation (e.g., cuts, burns, scalds, fire)

E2.2 use appropriate personal hygiene practices to prevent contamination of food (e.g., wash hands frequently; cover a cough or sneeze in their sleeve; use gloves to cover cuts or wounds; tie hair back)

	Learning Skills (Where applicable):

	I should be able to demonstrate collaboration and initiative work habit.

	Learning Goals (What do I want the students to know and/or be able to do?)

	Today students will:

E1.1 describe common accidents that can occur in the kitchen (e.g., cuts, burns, fires, falls,

poisoning, electric shocks)

E1.2 demonstrate an understanding of safe practices within the food-preparation area (e.g., safely handle hot foods; prevent spatters, scalds, and cuts; wipe up spills immediately)

E1.3 demonstrate an understanding of appropriate emergency responses to common accidents associated with food preparation (e.g., cuts, burns, scalds, fire)

E2.2 use appropriate personal hygiene practices to prevent contamination of food (e.g., wash

hands frequently; cover a cough or sneeze in their sleeve; use gloves to cover cuts or wounds; tie hair back) 

	Success Criteria 

	(Based on the application, how will I know students have learned what I intended?) (Recording Devices: anecdotal record, checklist, rating scale, rubric)
By the end of class students can:

E1.1 describe common accidents that can occur in the kitchen (e.g., cuts, burns, fires, falls, poisoning, electric shocks)

E1.2 demonstrate an understanding of safe practices within the food-preparation area (e.g., safely handle hot foods; prevent spatters, scalds, and cuts; wipe up spills immediately)

E1.3 demonstrate an understanding of appropriate emergency responses to common

accidents associated with food preparation (e.g., cuts, burns, scalds, fire)

E2.2 use appropriate personal hygiene practices to prevent contamination of food (e.g., wash hands frequently; cover a cough or sneeze in their sleeve; use gloves to cover cuts or wounds; tie hair back)

	Materials and Resources

	PPT-Lesson#1.2-Food Borne Illness 
PPT-Lesson#1.2-first aid kitchen

CW-bacteria_matching
CW-safe_at_home_-_food_safety_article_questions
CW-Independent Study Period-Safe at Home web guide (Pair work)

	Lesson Structure and Activities

	Timing 
	Lesson

	~45 minutes

~30 minutes

~15 minutes
~90 minutes

	Zoom class

INTRODUCTION

-Discuss: Why is food safety important?

LESSON

-Food Safety PPT Lesson

-Food Safety PPT Discussion questions

-Watch ‘Kitchen Safety Showdown’ video

APPLICATION

-Research activity: ‘Handling Food Safely’ (can do alone or with a partner)

ASSIGN HOMEWORK

Watch all video of home cooking skills  and select any 5 skills you would like to develop in this week:

https://www.youtube.com/results?search_query=jamie+oliver+and+at+home+cooking+skills
Independent study

-Research activity: Food Safety Worksheet & Readings about Food Safety 


	Assignments / Homework

	· AS /FOR ASSESSMENT  

CW-bacteria_matching (Class participation- 5 marks)

CW-safe_at_home_-_food_safety_article_questions (20 marks)

CW-Independent Study Period-Safe at Home web guide (Pair work)

	Reflections

	 (What do I need to do to become more effective as a teacher in supporting student learning?)
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	Assessment Strategies

	For Learning
	As Learning
	Of Learning

	Student product:

□ Diagnostic tests

□ Practice quiz

□ Pop quizzes


□ Homework 

□ Class notes


□ Peer feedback

□ Practice questions
□ Practice tests

Observation:

□ Class discussions

□ Peer feedback

Conversation:

□ Student teacher conferences

□ Small group discussions
	Student product:

□ Learning logs


□ Self-assessment sheet

□Homework



□ Self-analysis sheet

□ Peer-analysis sheet

Observation:

□ Whole class discussions
□ Group discussions
Conversation:

□ Student teacher conferences

□ Small group discussions
□ Pair work
	Student product:

□ Assignments



□ Tests

□ Exam




□ Case studies

□ Business report


□Exit card

Observation:

□ Student-led discussion/debate

□ Presentation



□ Performance tasks

Conversation:

□ Student teacher conferences
□ Question and answer session


	Lesson Tools

	Direct Instruction

□ Structured overview

□Lecture
□ Compare & contrast
□ Socratic method

□ Demonstrations
	Indirect Instruction

□ Problem solving

□ Case studies
□ Reading for meaning

□ Inquiry
□ Reflective discussion

□ Writing to inform

□ Concept formation

□ Concept mapping

□ Concept attainment
	Interactive Instruction

□ PowerPoint
□Video clip
□ Debates

□ Role playing

□Brainstorming
□ Peer partner

□ Learning/analysis
□ Discussion

□ Laboratory groups

□ Cooperative learning 
□ Groups

□ Jigsaw

□ Problem solving
□ Conferencing 
	Independent Study

□Essays

□ Computer assisted 

□ instruction

□ Journals

□ Learning logs

□ Reports

□ Learning activity packages
□ Correspondence lessons

□ Learning contracts

□ Homework
□ Research projects

□ Assigned questions

□ Learning centers
	Experiential Learning

□ Field trips 

□ Conducting 

□ Experiments

□ Simulations

□ Games

□ Story telling

□ Focused imaging

□ Field observations

□ Role-playing

□ Model building

□ Surveys

□ Case studies
	Instructional Skills

□Explaining
□Demonstrating
□Questioning
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