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OVERVIEW
This nutrition unit is cross-curricular.  Students will work in Health and Math A to complete this unit.  In health class, students will spend most of their time learning about dietary guidelines, daily requirements, nutritional values, and facts.  The time in the math classroom will be spent learning graphing technology, performing the appropriate calculations, and analyzing the data that will be used in the health classroom.  Discussion of what the nutritional elements used in the math classroom are and how they affect us will be done in the health classroom.  Some of the work set up to be done in the math classroom can be done out of class if the health educator needs other calculations to be done during math.  Some of the activities are found in resource books and cannot be shown here.  The titles, authors, and publishers are cited.  These activities have been described here.  

 

CONTENT KNOWLEDGE 

Declarative
Procedural

List foods eaten over three days
Calculate the mean of data

List activities that are participated in each day
Create pie graphs and other types of graphs using computers

Identify the healthiest and unhealthiest foods in a diet
Calculate nutritional quantities needed to stay healthy using proportions

Explain percent of daily allowance
Measure serving sizes of foods

Explain what serving size means
Compare outcomes and analyzes why they are different

Explain what factors influence decisions that affect food choices
Calculate percent of daily value

List the six sections of the Food Guide Pyramid, and identify the recommended serving ranges
Create a food label

Explain the importance of variety, moderation, and balance in your eating pattern
Calculate RDA’s using food labels

List several dietary guidelines
Research on the internet for data or information on food choices

Identify the Recommended Dietary Allowances
Use computer programs to create presentations

Explain what a food label is
Create a food diary

ESSENTIAL QUESTIONS
How do the decisions I make affect my health?

What strategies can I use to improve my nutritional habits?

How do I determine my optimal caloric intake?

Where can I find information on foods that I eat every day?

What does math have to do with nutrition?

What do I need in a successful and healthy “Teens Only Restaurant?”

 

CONNECTIONS TO NYS LEARNING STANDARDS
List Standard # and Key Idea #: Write out related Performance Indicator(s) or Benchmark(s) 
Health, Physical Education & Home Economics Standards

Standard 1:  Health Indicator- Demonstrate the necessary knowledge and skills for a healthy diet, good nutrition, and physical fitness practices.

Standard 1:  Health Performance Indicator- Apply prevention and risk reduction strategies which can delay the onset or reduce the risk of potential health problems into adulthood.

Standard 1:  Health Performance Indicator- Identifies potential effects of his eating behavior.

Standard 1:  Health Performance Indicator- Identifies potential effects of his exercise behavior.

Standard 1:  Physical Education Performance Indicator- Make physical activity an important part of their life and recognize such consequential benefits as self-renewal, greater productivity as a worker, more energy for family activities, and reduction in health care costs.

Standard 1:  Physical Education Performance Indicator- Know the components of personal wellness, establish a personal profile with fitness/wellness goals, and engage in appropriate activities to improve or sustain their fitness.

Standard 1:  Home Economics Performance Indicator- Apply knowledge of food choices and menus to plan a balanced diet.

Standard 3:  Health Performance Indicator- Demonstrate the ability to work cooperatively when advocating for healthy individuals, families , and schools.

Math A Key Ideas

Key Idea #3:  Performance Indicator 3A- Use addition, subtraction, multiplication, division, and exponentiation with real  numbers and algebraic expressions.

Key Idea #4:  Performance Indicator 4A- Represent problem situations symbolically by using algebraic expressions, sequences, tree diagrams, geometric figures, and graphs.

Key Idea #5:  Performance Indicator 5B- Choose and apply appropriate units and tools in measurement situations.

Key Idea #5:  Performance Indicator 5D- Use statistical methods including the measures of central tendency to describe and compare data.

Key Idea #5:  Performance Indicator 5F- Apply proportions to scale drawings and direct variation.

MST Standards

MST Standard 2:  Performance Indicator- Information technology is used to retrieve, process, and communicate information and as a tool to enhance learning.

ELA Standards

Standard 1:  Performance Indicator- Interprets and analyzes nutritional data.

Standard 1:  Performance Indicator-  Makes distinctions about the relative value and significance of specific data, facts, and ideas.

Standard 1:  Performance Indicator- Use a wide range of organizational patterns such as logical (both deductive and inductive), cause and effect, and compare/contrast.

Standard 4:  Performance Indicator- Engage in conversations and discussions on academic, technical, and community subjects.

 

INITIATING ACTIVITY
A week before the actual unit starts, have students record what they eat and what activities they engage in for three straight days.  This information will be used throughout the unit to analyze whether or not students choose an appropriate diet for their daily activity. 

 

LEARNING EXPERIENCES
In chronological order including acquisition experiences and extending/refining 
experiences for all stated declarative and procedural knowledge.

Note:  Any assessments in these learning experiences that do not have a specific rubric listed have general rubrics given in the resources used.

Health Classroom

Lesson 1:  The Dietary Guidelines and The Food Guide Pyramid help individuals choose a healthful diet.  A varied, moderate, and balanced diet forms the foundation of a healthy eating pattern.  Create a worksheet to review Dietary Guidelines and The Food Guide Pyramid.  Students will then be given several different pictures of foods to be placed appropriately according to Dietary Guidelines and The Food Guide Pyramid.  Everything done in this lesson is in preparation for activities in this unit.  Homework:  Students will list five foods you like and dislike.  Beside each food, write a reason why you like or dislike this food.

Lesson 2:  Introduce students to Recommended Dietary Allowances and nutrients:  carbohydrates, proteins, fats, vitamins, minerals, and water.  In class students will work with a partner to create a concept map for Guidelines for a Healthful Eating Style.  In a large group discussion students will begin to process information on their culminating activity of a “Restaurant for Teens Only,” where students imagine they are owners of a restaurant for teens only.  Today we will discuss what determines a healthy menu, what are the foods that teens require to maintain good health, and interesting themes.  Homework:  *Students will pick two foods they normally eat which they will analyze for ingredients.  *Students will record and describe examples of responsible food choices for teenagers.

Lesson 3:  Information on food labels and on supermarket shelves can help consumers make wise food choices and purchasing decisions.  Activity:  “Food Ingredients”  The activity for this lesson is designed for students to practice reading food labels, to become familiar with additives and supplements in many food products that do not add to the nutritional value of foods, and to become more effective purchasers.  Students will then follow-up this activity in the math classroom.  This activity is found in the resource book “Health Promotion Wave,” written by Meg Domino and Barbara Moggio and published by Health Wave, Inc.  Once everyone has presented we will close the lesson with a discussion why food labels are important and the vital information they provide.  Homework:  

Lesson 4:  Students will analyze their nutritional practices they recorded for three days prior to the introduction of the unit.  Students will input information on what they specifically ate and how much of it they ate.  They will also input any physical activity they participated in.  This is a complete nutritional analysis program.  The students then receive a DINE Score, a composite index that allows students to quantify how well or how poorly their diets conform to national guidelines.  It also features exercise and recipe analysis and sample 7-day meal plan with recipes.  The computer analysis program that will be used is Dine Healthy, a CD-ROM that is available through NASCO info@eNASCO.com.  The activity closes with students sharing with a partner on the results and recording at least two items they can improve on in the next 2 days.
Math Classroom

Lesson 1:  Create  a worksheet of 5 to 10 algebraic proportions to solve.  This should be just a review of solving proportions.  Then give students a list of data to practice making graphs with on some available computer program.  Everything done in this lesson is just preparation for activities in this unit.

Lesson 2:  Have students bring in some of their favorite foods such as cereal, chips, cookies, or other snacks.  Students will be asked to set aside the common amount of a food that they would eat.  For example, have a student pour a bowl of cereal that they would eat for breakfast.  Then have that student measure how many serving sizes that this bowl would be compared to the suggested serving size on the side of the box.  Then have student calculate the percent of the daily value that they would get from this bowl of cereal using three different nutritional elements such as protein, fat, calories, or cholesterol.  Have each student do this individually or as part of a group.  Then have each individual or group report to the class on their findings.  Once everyone has presented, close the lesson with a class discussion on the activity including whether or not they were surprised at how much or how little a serving size really is as given on the side of a box.  This discussion should include what is meant by serving size and percent of daily value.  To make sure that there is a diversity of foods, there could be pre-assigned foods for students to bring in.

Lesson 3:  Have students bring in some kind of food label.  This label can also be used in the health classroom.  Have students complete “How Much Can I Eat” activity.  This activity is found in the resource book “Real Life Math:  Algebra” which is written by Walter Sherwood and published by J. Weston Walch.  This activity requires students to use a given chart to proportionally calculate their suggested daily calorie intake based on weight, age, and gender.  Then students will use the food label to proportionally calculate their suggested personal daily allowance of fat, saturated fat, cholesterol, total carbohydrates, dietary fiber, sodium, potassium, and protein.  Students will then calculate the percents of daily allowances of each of the previously mentioned elements that they would get if they ate this food.  Depending on time considerations, this activity can be started in class and then finished as homework if so desired.

Lesson 4:  Have students complete the Internet activity “Eating on the Run”.  This activity can be found in the resource book “Using the Internet to Investigate Data, Probability, and Statistics”, written by Eric T. Olson and Tammy Perry Olson and published by J Weston Walch.  This activity asks the students to use the Internet to research nutritional information of three of their favorite fast foods.  The units are in grams and milligrams.  Unit conversions must also be done, such as if one gram equals four calories, how many calories are in your suggested daily protein intake?  Students will go to a different web site to determine how much of certain nutrients that they can have daily based on their weight, age, and daily activity.  Before using this web site, the class should discuss what daily activities would fall into the categories of very light activity, light activity, moderate activity, and heavy activity, as these questions will be asked (use the list made in the initiating activity to help guide the discussion).   This part of the activity goes deeper than the similar activity in Lesson 3.  

This would be a good place for an extended activity, which would be to compare and contrast the activities in Lesson 3 and Lesson 4.  Why are the suggested intakes different between the two lessons.  The answer would be that Lesson 3 used only age and weight while Lesson 4 added the dimension of daily physical activity.  This lesson then asks the student to develop a pie graph which can be done on the computer using fgScholar, Excel, or some other appropriate program.  A possible extension activity would be to have the students create two more types of graphs of the same data, then compare and contrast the three graphs.  Which one is easier to understand (which one tells the ‘story’ better) and why?  The activity closes with students finding averages and answering questions which analyze the data.   

 

CULMINATING PERFORMANCE 
Include rubric(s)
Task:  Restaurant for Teens

· Plan a theme 

Decide on a theme you think would be unique and appealing to your peers.  For example, you could choose a topic (old movies), a place (firehouse), or a time period (the 1940’s) as your theme.  Describe your theme on a separate sheet of paper.

· A healthy menu

Using the Nutrition & Menu Planner CD-ROM (also available at NASCO info@eNASCO.com )  in teams students will plan one complete meal of choice for their “Teens Only Restaurant.”  Students will choose foods from the nutrition pyramid groupings.  Nutritional values of food items appear next to each food selection.  If possible give each food or dish a catchy name that carries out your theme.  Make sure you include a variety of items for the meal.

· Write and illustrate the menu on a file folder using colored markers.  Design an attractive cover for your menu that incorporates the name and the theme of your restaurant.  An alternative would be to use Publisher or an equivalent to make the menus. 

· Decide on appropriate name for your restaurant

· Describe the entertainment you will provide.  If your restaurant has a tropical island theme, you might have “cliff divers” diving into a pool.  Don’t worry about cost- let your imagination run wild.

Students will prepare a 10 minute presentation on the “Teens Only Restaurant” to be presented during health class and math class as the final assignment and assessment project.

The Teens Only Restaurant Rubric will be used by the teacher for grading the culminating activity.  The Cooperative Learning Rubric will be used by the students to rate their own group.

Teens Only Rubric

4
3
2
1

Diet and Nutrition Analysis - Menu
· Menu exceeds all recommended nutritional needs.

· Perfect match of data in protein, fat, & carbohydrate comparison tables

· Analysis reflects careful consideration of all data sources 
· Menu meets all recommended nutritional needs.

· Less than perfect match of data in protein, fat, & carbohydrate comparison tables

· Analysis reflects some consideration of all data sources
· Menu falls below all recommended nutritional needs.

· Tables present.  Lack comparison of data in protein, fat, & carbohydrate.

· Analysis reflection based on less than a single day data source.
· Information listed lacks support of nutritional needs.

· Lists amounts. Lacks tables & comparisons.  Uses data not appropriate for nutrition of teens.

· Analysis reflection based on personal opinion.

Presentation
· Original & creative

· Dictation like an announcer

· Eye contact constant with all class

· Content reveals in-depth understanding of culminating activity and essential questions
· Interesting

· Good Dictation 

· Eye contact with several people in room

· Content shows adequate understanding
· Ordinary

· Diction errors

· Little eye contact with anyone

· Content shows minimal understanding
· Uninteresting

· Many garbled words

· No eye contact with audience

· Content does not answer essential questions

Visual Display
· Artistic & professional look

· Use of bold headings and details, neatly displayed

· Info shows high level of understanding & insight

· Consistent use of correct grammar & spelling
· Interesting to look at

· Use of details, neatly displayed

· Info shows understanding of material

· Correct grammar & spelling with minor errors
· Ordinary looking

· Few details, not neat

· Info shows minimal or incomplete understanding of material

· Inconsistent use of correct grammar & spelling 
· Uninteresting

· Only bold heading and sloppy

· Info does not explain topic

· Difficult to read due to errors in grammar and spelling

Cooperative Learning Rubric


4
3
2
1

Teamwork

How well did your group work together?
Worked extremely well together; you provided a “model” to other groups as you were seen; you stayed “on task” involving each member and took your teamwork seriously, highly productive.
Worked very well together; you were productive and cooperative and worked to get everyone involved.
Attempted to work well most of the time; at times you were “off task” and not all members were actively involved; this diminished the overall effectiveness of the group.

Responsibility is unevenly shared by group members.
There was little or no teamwork involved.  You did not respect each other’s opinions and were disagreeing over your group’s work.

Exclusive reliance on one person.

Active Learning

How well did your group seek solutions?
Was extremely clever in seeking different solutions through “risk taking” and exploring different approaches and strategies in an original and/or creative way.
Was clever at times seeking solutions through “risk taking” and exploring different approaches and strategies.
Sought a single solution through different approaches and strategies but did not pursue better/original alternatives when a solution was found.
Relied on the first solution generated and used a single strategy to find it.

Communication

How well did your group communicate & share information?
Went above and beyond in communicating thought processes and strategies by asking questions, discussing ideas, listening, offering constructive criticism and summarizing discoveries.
Communicated and elaborated on the thought processes and strategies by asking questions, discussing ideas, and listening.
Communicated thought processes and strategies but did not listen to constructive criticism.
Members of the group worked individually at the table together and did not communicate with one another.

Members of the group showed a lack of respect towards each other by not “listening” to each other’s thoughts and ideas.

PRE-REQUISITE SKILLS
How to solve proportions

How to find the mean of a set of data

How to read graphs

How to read the Food Guide Pyramid

MODIFICATIONS
This unit can also be done entirely in the health classroom, but will take longer.  By using time in the math classroom, the students can have help with doing the proportions and graphing so that the time in the health classroom is spent on deciding what a good diet is.  Any modifications for special needs students can be done according to their IEP’s.  

 

UNIT SCHEDULE/TIME PLAN
1 to 2 weeks, depending on the amount of time students use outside of class to complete some activities.

 

TECHNOLOGY USE
Use of a graphing program such as fgScholar, Excel, or other available programs.

Use of Dine Healthy CD-ROM and The Nutrition and Menu Planner CD-ROM  

Use of the Internet to find information

Websites:
www.olen.com/food


www.mealformation.com/dailyval.htm


www.fastfoodfacts.com


www.voicenet.com/~tjohn/rda.html


info@eNASCO.com


www.foodtv.com


www.mymenus.com


www.odphp.osophs.dhhs.gov/pubs/dietguid


www.library.advanced.org/10991
