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Daily Lesson Plan
	Subject: HFA4U
	Grade: 12

	Date: 28/05/2021
	Duration: 3 hrs
	Lesson No: 2

	Unit: 3- Diets & Trends
	Topic: Functional Foods

	

	Overall Expectations (Directly from The Ontario Curriculum)

	A1. Exploring: explore topics related to nutrition and health, and formulate questions to guide their research;
Nutrition and Disease: demonstrate an understanding of the relationships between nutrition,
health, and disease;
C3. Trends and Patterns in Food and Nutrition: demonstrate an understanding of current Canadian trends and patterns in nutritional guidelines and in food production and consumption.

	Specific Expectations (Directly from The Ontario Curriculum)

	A1.1 explore a variety of topics related to nutrition and health (e.g., food security, factors affecting metabolism) to
identify topics for research and inquiry
C2.1 explain why certain eating practices are associated with the prevention and management of particular health conditions
(e.g., allergies, diabetes, cardiovascular disease, osteoporosis, kidney disease)
C2.2 explain the relationship between particular social and emotional conditions (e.g., busy schedules, expectations related to body shape, stress, scarcity of resources) and unhealthy eating patterns that can contribute to illness and disease
C2.3 assess the role of various factors (e.g., heredity/genetics, socio-economic status, geography, lifestyle, activity level) in nutrition-related illnesses and health conditions
C2.4 analyse how specific illnesses, diseases, or medical treatments (e.g., diabetes, HIV/AIDS, chemotherapy, certain
pharmaceutical drugs or drug combinations) affect people’s nutritional needs
C2.5 identify and evaluate strategies to prevent food- and nutrition-related diseases and illnesses
C3.1 evaluate new and emerging food- and nutrition-related products and services in terms of their real or perceived benefits to Canadian consumers (e.g., additives, functional foods, whole-wheat pasta, soy products, energy drinks, vitamin- enhanced drinks, local food initiatives, agri-tourism, molecular gastronomy, the slow food movement)
C3.2 explain why people adopt various eating patterns (e.g., vegetarian diet, slow food diet, organic diet, local food diet, weight-loss program)
C3.3 assess the effects on overall health of various eating patterns and trends (e.g., low-carbohydrate diets, promotion
of trans-fat-free foods, promotion of antioxidants and phytochemicals)

	Learning Skills (Where applicable):

	organization; independent work

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


	Today students will:
A1.1 explore a variety of topics related to nutrition and health (e.g., food security, factors affecting metabolism) to identify topics for research and inquiry
C2.1 explain why certain eating practices are associated with the prevention and management of particular health conditions
(e.g., allergies, diabetes, cardiovascular disease, osteoporosis, kidney disease)
C2.2 explain the relationship between particular social and emotional conditions (e.g., busy schedules, expectations related to body shape, stress, scarcity of resources) and unhealthy eating patterns that can contribute to illness and disease
C2.3 assess the role of various factors (e.g., heredity/genetics, socio-economic status, geography, lifestyle, activity level) in nutrition-related illnesses and health conditions
C2.4 analyse how specific illnesses, diseases, or medical treatments (e.g., diabetes, HIV/AIDS, chemotherapy, certain
pharmaceutical drugs or drug combinations) affect people’s nutritional needs
C2.5 identify and evaluate strategies to prevent food- and nutrition-related diseases and illnesses
C3.1 evaluate new and emerging food- and nutrition-related products and services in terms of their real or perceived benefits to Canadian consumers (e.g., additives, functional foods, whole-wheat pasta, soy products, energy drinks, vitamin- enhanced drinks, local food initiatives, agri-tourism, molecular gastronomy, the slow food movement)
C3.2 explain why people adopt various eating patterns (e.g., vegetarian diet, slow food diet, organic diet, local food diet, weight-loss program)
C3.3 assess the effects on overall health of various eating patterns and trends (e.g., low-carbohydrate diets, promotion
of trans-fat-free foods, promotion of antioxidants and phytochemicals)

	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:
A1.1 explore a variety of topics related to nutrition and health (e.g., food security, factors affecting metabolism) to identify topics for research and inquiry
C2.1 explain why certain eating practices are associated with the prevention and management of particular health conditions
(e.g., allergies, diabetes, cardiovascular disease, osteoporosis, kidney disease)
C2.2 explain the relationship between particular social and emotional conditions (e.g., busy schedules, expectations related to body shape, stress, scarcity of resources) and unhealthy eating patterns that can contribute to illness and disease
C2.3 assess the role of various factors (e.g., heredity/genetics, socio-economic status, geography, lifestyle, activity
level) in nutrition-related illnesses and health conditions
C2.4 analyse how specific illnesses, diseases, or medical treatments (e.g., diabetes, HIV/AIDS, chemotherapy, certain pharmaceutical drugs or drug combinations) affect people’s nutritional needs
C2.5 identify and evaluate strategies to prevent food- and nutrition-related diseases and illnesses
C3.1 evaluate new and emerging food- and nutrition-related products and services in terms of their real or perceived benefits to Canadian consumers (e.g., additives, functional foods, whole-wheat pasta, soy products, energy drinks, vitamin- enhanced drinks, local food initiatives, agri-tourism, molecular gastronomy, the slow food movement)
C3.2 explain why people adopt various eating patterns (e.g., vegetarian diet, slow food diet, organic diet, local food
diet, weight-loss program)
C3.3 assess the effects on overall health of various eating patterns and trends (e.g., low-carbohydrate diets, promotion of trans-fat-free foods, promotion of antioxidants and phytochemicals)


	Materials and Resources: Functional Food power-point/video-clips/crossword puzzle /Functional Food worksheet

	

	Lesson Structure and Activities

	Timing
	

	1.5 hrs
1.5 hrs
	INTRODUCTION
Announcement
-Be ready to present your 8-10 minute cooking , & include a recipe & ingredients for the lunch, brunch or dinner you made. Remember in order to get full marks it must be a healthy balanced meal.
-Take up yesterday’s homework- Warm-up questions: How is grass-fed beef healthier for you than grain fed beef? What are 2 main ideas you learned from the video- documentary ‘Magic Pill’? How can you become a better cook? How can you maintain your health better during these pandemic times? Who is food connected to some diseases?
LESSON:
-Functional PPT Lesson + Discussion/ Breakout Room Activities
-Introduce Functional Foods Worksheet (to be completed by the end of Friday’s class)
15 minute break
APPLICATION
-Introduce Functional Food Presentation assignment
-Work on editing Cooking Video or Functional Food assignment

	Assignments / Homework- Finish Cooking Video & upload it into the moodle as
an mp4 file or url link.

	

	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:
ic tests
□ Practice quiz
zes
□ Homework
tes
□ Peer feedback questions
□ Practice tests
Observation:
cussions
□ Peer feedback
Conversation:
eacher conferences oup discussions
	Student product:
□ Learning logs
□ Self-assessment sheet
	Student produc
□ Assignments
□ Tes

	
	□Homework
□ Self-analysis sheet
□ Peer-analysis sheet
	· Exam
□ Ca
· Business report
□Exit

	
	Observation:
□ Whole class discussions
	Observation:
□ Student-led discussion/debate

	
	□ Group discussions
	□ Presentation
□ Per

	
	Conversation:
□ Student teacher conferences
	Conversation
□ Student teacher conferences

	
	□ Small group discussions
□ Pair work
	□ Question and answer session


Lesson Tools
	truction
d overview
& contrast method
rations
	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
	In
□Ex
□De
□Qu


