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Daily Lesson Plan

	Subject: Food & Culture
	Grade: 11

	Teacher: 
	Duration: 3 hrs.
	Lesson No:6

	Unit: 1
	Topic: Meal Planning and Management

	

	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;
B. CULTURE, FOODS, AND FOOD PRACTICES

B1. Food Choices: demonstrate an understanding of the factors that influence food choices, withreference to a variety of cultures;
B3. Culture and Food Habits: demonstrate an understanding of the influence of culture on how peopleobtain, 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.

	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

B1.2 explain why specific foods are served on various special occasions in Canada and in different countries; B3.5 compare and contrast food-preparation practices in a variety of cultures; B3.6 describe some cultural variations in daily eating patterns; B3.7 compare dining etiquette in various cultures
D2.4 follow appropriate protocols to ensure food safety; 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;D3.7 demonstrate an understanding of meal customs and table-setting practices in a variety of cultures; D4.3 demonstrate an understanding of common terms used in food preparation; D4.1 demonstrate an understanding of the information found on Canadian food labels and on

labels of foods from other countries; 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:

· Analyze the food needs of individuals of different ages 

· Demonstrate an understanding that providing for the food needs of family members can influence family relationships 

· Identify ways to plan meals that address factors such as nutritional needs, age, likes and dislikes, activity levels, special diets, and money and effort


	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 considerations needed to meet the individual needs of my guests and family members when preparing meals for them 

· Describe how time, energy, money, and other resources are important in meal planning and preparation 
· Understand and create my own food budget 

· Explain how to designa table cover to meet the appropriate setting (formal vs informal)

	Materials and Resources

	· Lesson content 

· 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

Many families today have a busy lifestyle. A busy lifestyle, however, does not have to interfere with enjoying nutritious, tasty foods. In this lesson, you will learn ways to organize and prepare for the challenges of meal planning. 

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

ASSIGN HOMEWORK

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

2. Students complete the lesson Exit Card for Meal Planning and Management 

	Assignments / Homework

	LESSON QUESTION PROMPTS:

(1)T/F: An active person or athlete has higher energy needs compared to a person with a more sedentary lifestyle.
(2) M/C: What are some ways you could help children engage in meal preparation?
Teach them about the nutrients they need for a healthy lifestyle and how to balance their meals; teach children how to measure quantities of ingredients and how to portion the meals; assign tasks so that children feel included in the process; let them make decisions such as deciding what recipe to cook
(3) M/C: Meal Preparation Skills: Jean is a busy mom and has signed up for an online class that teaches menu planning. Why would she want to involve herself in menu planning?
She is taking the class to become educated about food sourcing and nutrition; She wants her family's meals to be planned so they do not have to count calories; Jean is taking the class to learn new cooking techniques so she can create interesting menus for parties; Jean wants to know what her family will be eating for each meal and provide quality food
LESSON QUESTIONS:
Knowledge & Understanding

1. Identify four factors that affect how much families spend on food.

2. Identify four factors that affect how much families spend on food.

3. Identify two benefits of a pleasant mealtime atmosphere.
Thinking & Inquiry

3. A friend of yours, who lives alone, has developed poor eating habits, such as buying food from vending machines and skipping meals. Give your friend meal-planning suggestions that will help him improve his eating habits. 

4. Discuss factors that you think account for people spending more for food than they would like to spend. In other words, why are people spending over their food budget?
EXIT CARD SURVEY:

3 things you have learned:
2 things you found interesting:

1 question you still have:
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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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