UNIT ONE: CULMINATING ASSIGNMENT
HFC 3M

Topic: Evaluating Safety in the Kitchen 
Type: Research + Visual Element Project
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 chosentopics, 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 clearlyand effectively, and reflect on and evaluate their research, inquiry, and communication skills.
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 infood preparation.
	LEARNING GOALS
Students will be able to...

	· Understand the rules and guidelines for kitchen safety;

· Identify the safety issues in the kitchen and describe ways to prevent accidents;

· Determine the relationship among cleanliness, safety, and foodborne illness;

· Use correct terminology associated with safety in the kitchen, food preparation, and kitchen numeracy and literacy;

· Use appropriate social science research in the investigation of kitchen safety issues;

· Demonstrate creativity and safety ideas learnt throughout the unit
· Planand present the results of an investigation into the aspects of kitchen safety and food preparation 


	SUCCESS CRITERIA

I am successful when...

· I have chosen a specific aspect of kitchen safety that I have interest in studying and presenting 

· I have understood the assignment and have identified the information required 

· I seek clarification of concepts/ expectations that I am unsure of 

· 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 evaluated the information in the article(s) critically (sort information using a graphic organizer; use note taking strategies when recording information; summarizing main points effectively) 

· I have used the information in the article(s) effectively to complete the assignment (combine and organize information from a range of sources; present research findings; review the RUBRIC for grading guidelines)
· I have submitted to the teacher AT LEAST 2 drafts of my finished assignment before my final submission


Project description: You will prepare a visual graphic of one aspect of kitchen safety. Your FINAL submission must include the following components:
· 1.  A Visual Info-graphic
· 2. Summative Report
· 3. Citations List (APA)
	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. VISUAL INFO-GRAPHIC
Instructions: For this assignment you will use the information from the lesson content and other academic sources to prepare a teaching tool.

What is a teaching tool?

A tool that will help others learn new information

What are academic sources?
Also called scholarly sources, are sources which can include books, academic journal articles, and published expert reports. The content in academic sources has usually been peer-reviewed, which means that it's been reviewed by experts on its topic for accuracy and quality before being published.
See this link for more information on academic sources:

https://www.library.illinois.edu/ugl/howdoi/scholarly/
****** CHOOSE YOUR TOPIC

There are a number of aspects to kitchen safety. 
You may choose any ONE of the following topics:

	Cutting board safety

	One of the six accidents that can happen in the kitchen 

	Childproofing the kitchen 

	Safe operation of small and large appliances 

	Safe-food handling procedures

	Proper food temperatures

	Proper food storage

	Thawing food safely


PURPOSE: Your learning tool will explain why understanding the topic and the dangers involved would be important to a family.
· Provide accurate information
· Determine what is most important. What do we really need to know?

· Present facts neatly 

· Use graphics and other visuals to attach attention of the audience 

****** CHOOSE THE TYPE OF VISUAL INFO-GRAPHIC
The options below offer a variety of ways to present information, look at each and decide which method is best for you: 
I. Educational Poster/ brochure created on office Word or PowerPoint
II. A Prezi --- https://prezi.com/learn/
https://www.youtube.com/watch?v=cNjnyeeNOmU
III. A PowToon Video --- https://www.powtoon.com/home/?
https://www.youtube.com/watch?v=XokhlijAAI0
2. SUMMATIVE REPORT
Write a one-two page summary of your learning. Answer the following essential questions in your paper:

· Why is it important to learn about kitchen safety? (Think about personal safety and future employment)
· Who benefits from learning about safety in the kitchen?

· What changes do you plan to make in your food safety practices based on your learning?
· What pieces of information did you know, didn’t know, and are still curious about?

NOTE: Your paper must be in TIMES NEW ROMAN and SIZE ‘12’ FONT
3. CITATIONS LIST

When writing a research 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
UNIT ONE: CULMINATING ASSIGNMENT-GRADING RUBRIC
HFC 3M

Topic: Evaluating Safety in the Kitchen 
Type: Research + Visual Element Project

	Student:


	Grade:       Level   =   %

	Expectation
	Level 1
	Level 2
	Level 3
	Level 4

	Knowledge 

· Investigate information related to the chosen topic
	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 gathered through research and inquiry 
· Includes the teaching tool and summative report
	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 
	Demonstrates no originality or creativity
Lack of effort in presentation is evident
	Demonstrates some degree of creativity
Conventional presentation
	Demonstrates a good degree of originality or creativity 
Interesting presentation
	Demonstrates a high degree of insight, originality, and creativity 
Superior presentation

	Application 

Perform research inquiry to collect relevant details
	Response lacks evidence of inquiry
	Response shows some evidence of inquiry
	Response shows considerable evidence of inquiry
	Response shows thorough evidence of inquiry

	Mechanics 
	Too frequent grammatical errors

	Frequent grammatical errors

	Less than 5 grammatical errors
	1-3 grammatical errors 


