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Daily Lesson Plan

	Subject: Food & Culture
	Grade: 11

	Teacher: 
	Duration: 3 hrs.
	Lesson No:4

	Unit: 1
	Topic: Kitchen Literacy and Numeracy

	

	Overall Expectations (Directly from The Ontario Curriculum)

	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;
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.

	Specific Expectations (Directly from The Ontario Curriculum)

	A1.1 explore a variety of topics related to food and to identify topics for research and inquiry A1.2 identify key concepts related to their selected topics A1.3 formulate effective questions to guide their research and inquiry; A3.2 record and organize information and key ideas using a variety of formats; A3.3 analyze and interpret research information

D1.2 demonstrate an understanding of safe practices within the food-preparation area; D2.4 follow appropriate protocols to ensure food safety; D3.2 demonstrate the ability to safely use, maintain, clean, and store tools and equipment used in food preparation; D3.3 demonstrate the ability to adapt recipes from other countries/cultures by substituting equipment that is readily available; D3.4 demonstrate the ability to measure quantities accurately; D3.5 demonstrate the correct use of food preparation techniques; D3.6 demonstrate the ability to manage time effectively in food preparation; D4.3 demonstrate an understanding of common terms used in food preparation; D4.4 apply mathematical skills correctly in food preparation tasks

	Learning Skills (Where applicable):

	· Responsibility

· Organization

· Independent work 

· Collaboration

· Initiative

· Self-regulation

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

	Today you will:

· Use mathematical skills accurately in meal planning and recipe changes 

· Understand how to follow a recipe, make substitutions, and alter portions as necessary

· Identify and describe the useful information available in cookbooks



	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 I can:

· Understand the lesson vocabulary 
· Identify the important sections of a cookbook and use it effectively to follow a recipe

· Differentiate between the metric system and the imperial system and convert units of measurement effectively to follow recipe instructions

· Contribute to and collaborate in the “Sharing Your Favorite Recipe” forum discussion and share and reflect on why the recipe is memorable to me

· Meet all of the expectations on the homework checklist 

	Materials and Resources

	· Lesson content 
· Forum discussion 
· YouTube video clips throughout the lesson 
· Info-graphics provided throughout the lesson

	Lesson Structure and Activities

	Timing 
	Lesson

	~20 minutes

~25 minutes

~30 minutes

~15 minutes


	INTRODUCTION

Whether you are a beginner cook or an experienced one, recipes act like road maps—they give you directions. Reading a recipe and applying proper techniques in measurement will help you produce consistent and appetizing results in the kitchen. Cookbooks not only help you make tasty foods, but also provide a wealth of information. 

LESSON

1. Students review the glossary terms 

2. Students read the lesson content and write down any questions they may have throughout the lesson 
APPLICATION

1. Throughout the lesson, students respond to multiple choice and true/false question prompts based on the video clips and info-graphics provided
2. Students will engage in a forum discussion and respond to the comments of two peers 

ASSIGN HOMEWORK

1. Students complete the lesson questions provided at the end of the lesson

2. Students complete the lesson Exit Card for Kitchen Literacy and Numeracy

	Assignments / Homework

	LESSON QUESTION PROMPTS:

(1)M/C: A reliable recipe source is a basic cookbook that gives standard recipes for common foods. Websites like Pinterest make it easy to discover new and interesting recipes. Cookbooks and magazines have recipe testers and test kitchens, but how do you judge the reliability of a recipe that comes from a new source? How can you tell if a recipe is accurate and complete? When you first read a recipe, analyze it. 

Choose the statements that you believe will best help you choose reliable recipes on the internet. 

(2) Matching: Paula has always enjoyed her grandmother's baked goods. Paula would like to bake some of these goodies on her own. However, her grandmother's recipes are in imperial units and Paula's measuring equipment is in metric units. Help Paula convert the following ingredients from imperial measurements to metric measurements for her grandmother's low-fat oatmeal muffin recipe.

Match the provided imperial measured ingredients to their equivalent metric measurements.
¾ cup; 3 Tbsp.; ¼ tsp.; 3 oz.; 400 degrees Fahrenheit 

(3) T/F: Making substitutions in recipes can be a quick and easy way to tweak your favorite recipes to lose weight, fit dietary restrictions, and keep things a little healthier.

Review the info-graphic provided that illustrates healthy alternatives to ingredients you may wish to avoid.Is the following statement TRUE or FALSE based on what you have just learned?

Whether you’re lactose-intolerant, eat a plant-based diet, or just don’t like the taste, there has never been an easier time to live a dairy-free lifestyle. These days, dairy substitutes can match or out-perform the calcium and protein content of dairy if you choose the right option.
FORUM DISCUSSION:
Title: Sharing Your Favorite Recipe
Recipes are an important part of an individual's culture; recipes "represent so much more than the ingredients and steps of any given dish; they are like little souvenirs of experiences with loved ones." (Staff, 2018) This means recipes are traditions that are passed on from friend to friend, or  from one family member to another. They are important cultural traditions.

Reference List

Staff, S. (2018, November 19). Creative Ways to Share Your Recipes: Adobe Spark. Retrieved June 20, 2020, from https://blog.adobespark.com/2018/11/14/creative-ways-to-showcase-your-recipes-with-adobe-spark/

INQUIRY QUESTIONS:

1. Think about the foods you eat at home and with your family and/or friends.
2. What is your favorite recipe that you enjoy at home? Share this recipe with your classmates. Be sure to describe the way it is prepared. 

3. Along with the recipe, in a few sentences, share why it is your favorite and what makes it so special to you. 

When you are done replying to the inquiry, respond to the comments of two other students. 

NOTE: You will be graded on your forum contributions

LESSON QUESTIONS:
Knowledge & Understanding

1. What information does a recipe’s yield give?

2. How does a liquid measure differ from a dry measure?

Thinking & Inquiry

3. Discuss why accuracy is so important when converting a recipe and measuring ingredients.

Application

4. Due to health concerns, Joel has been instructed by his doctor to lower his fat intake. Describe the extra information that may be found in a cookbook to help Joel cut down on fat in his diet.
EXIT CARD SURVEY:
After engaging in the forum discussion, what is one recipe you found interesting and want to make?
What is one thing you learned in today's lesson?
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	Assessment Strategies
Check all that apply (Teacher may modify the list)

	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




Observation:
□ Whole class discussions
□ Group discussions
Conversation:
□ Student teacher conferences
· Small group discussions

· Pair work
	Student product:
· Assignments




· Tests
· Exam





· Case studies
Observation:
□ Student-led discussion/debate
· Presentation




· Performance tasks
Conversation:
□ Student teacher conferences
□ Question and answer session

	Lesson Tools
Check all that apply (Teacher may modify the list)

	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
	Instructional Skills
□Explaining
□Demonstrating
□Questioning

	Interactive Instruction
□ PowerPoint
□Video clip
□ Debates
□Brainstorming
□ Peer partner
□ Learning/analysis
□ Discussion
□ Cooperative learning 
□ Groups
□ Jigsaw
□ Problem solving
□ Conferencing 
	Independent Study
□Essays
□ Computer assisted 
□ instruction
□ Journals
□ Learning logs
□ Reports
□ Learning activity packages
□ Learning contracts
□ Homework
□ Research projects
□ Assigned questions

	Experiential Learning
□ Field trips 
□ Conducting 
□ Experiments
□ Simulations
□ Games
□ Story telling
□ Focused imaging
□ Field observations
□ Role-playing
□ Model building
□ Surveys
□ Case studies
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