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Daily Lesson Plan

	Subject: Food & Culture
	Grade: 11

	Teacher: 
	Duration: 3 hrs.
	Lesson No: 2

	Unit: 4
	Topic: Farmers, Factories, and Food Chains

	

	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, with reference to a variety of cultures

B3. Culture and Food Habits: demonstrate an understanding of the influence of culture on how people obtain, prepare, serve, and consume food.

C. FOODS AND FLAVOURS

C1. Food Availability: demonstrate an understanding of the relationship between geography and the foods naturally found and/or produced in Canada and various other countries

	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; A2.1 create appropriate research plans to investigate their selected topics; A1.3 formulate effective questions to guide their research and inquiry; A2.2 locate and select information relevant to their investigations from a variety of primary sources; A3.1 assess various aspects of information gathered from primary and secondary sources; A3.2 record and organize information and key ideas using a variety of formats; A3.3 analyze and interpret research information; A3.4 demonstrate academic honesty by documenting the sources of all information generated through research; A3.5 synthesize findings and formulate conclusions; A4.1 use an appropriate format; A4.2 use terms relating to food and culture correctly; A4.3 clearly communicate the results of their inquiries; A4.4 demonstrate an understanding of the general research process by reflecting on and evaluating their own research, inquiry, and communication skills
B1.1 explain how various factors influence personal and societal food choices; B1.3 describe the origins and development of food traditions and agricultural practices in a variety of cultures; B3.2 describe responses by the food industry to consumer demand for greater diversity in food products; B3.4 compare some food-production and food acquisition practices in Canada to those in a variety of other countries/cultures;

C1.2 explain how overhunting and overfishing, as well as the reduction or elimination of natural habitats, have affected the availability of foods found in different regions of Canada; C1.4 explain how food-acquisition practices vary among people who live in rural and urban environments

	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:

· Explain how food crops and food animals are grown in industrial agriculture.

·  Describe and analyze the impacts of industrial crop production on ecosystems and human health

· Identify ways to mitigate the negative impacts of Industrial Farm Animal Production or move to alternative forms of production

	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

· Describe the importance of soil, freshwater, and biodiversity in agriculture

· Identify the impacts if industrial food animal production on human health and environment

· Identify important factors to consider when making choices about seafood in my diet

· Contribute to and collaborate in “The Hands that Feed Us” forum discussion and share and reflect on the risks and challenges each worker faces

· Meet all of the expectations on the homework checklist

	Materials and Resources

	· Lesson content 

· Forum discussion

· Video content throughout the lesson

· Info-graphics provided throughout the lesson

	Lesson Structure and Activities

	Timing 
	Lesson

	~20 minutes

~25 minutes

~30 minutes

~15 minutes
	INTRODUCTION

We will explore how crops are grown, animals are raised, and aquatic animals are harvested from the wild and farmed (aquaculture) in industrial agriculture and how those practices impact human health and ecosystems. This lesson also covers the importance of soil, freshwater, and biodiversity in agriculture, as well as a look at ecological alternatives to industrial food animal production (IFAP).
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
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 Farmers, Factories, and Food Chains

	Assignments / Homework

	LESSON QUESTION PROMPTS:
(1) Short Answer: Why are Bees Important? Honeybees have thrived for 50 million years, each colony 40 to 50,000 individuals coordinated in amazing harmony. So why, seven years ago, did colonies start dying en masse? Why are bees so important to our agricultural system? 

Watch the video discussing the decrease in bee populations and respond to the following prompt: In your own words describe why bees are so critical to our world and our food.
https://youtu.be/YaaQUGPXtnU
(2) Short Answer: Reflecting on Your Eating Habits: Think about any two meals you ate this week. Write them down and include them in this response. Identify which food items contain animal products (meat, dairy, eggs, seafood). Respond in proper paragraph format to the following inquiries:

1. How frequently do animal products show up in your diet?

2. What role, if any, do animal products play in your cultural food traditions or your family's food habits?
FORUM DISCUSSION:

Title: The Hands that Feed Us

· Read the quotes and statistics posted for each food chain worker. Consider the risks and challenges of each job and list them in a chart shown below. When you are finished, think of one more food chain worker not mentioned in the activity and list any risks and challenges for that job as well.
Job

Risks and Challenges

Crop worker

 

Truck driver

 

Meat processing worker

 

Fast food worker

 

 

 

LESSON QUESTIONS:
Knowledge and Understanding

1.      How does industrial crop production impact human health and ecosystems?

2.      What are the impacts of IFAP on human health and the environment?

3.      What factors should we consider when making choices about seafood in our diets?

Thinking and Inquiry

4.      What can be done to raise animals in ways that are more sustainable and humane?

5.      What is the relationship between how processed a food is and how healthy it is?
EXIT CARD SURVEY:

Identify 3 key ideas you think everyone should have learned in this lesson. Explain why these are important.
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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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