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OVERVIEW

The purpose of this unit is to establish a link between terminology of the cookie unit and the actual "hands on" preparation of cookies. After completion of this learning unit the student should be able to complete a list of statements concerning cookie-mixing methods and match terms related to cookies with their correct definitions.

After successfully completing this unit the next step will be to progress to the units on the cookies, preparation methods, problems and their causes.  The students will then prepare, decorate and merchandise the cookies in a variety of styles.

This learning experience is to show the students the direct correlation between terminology and the real world of work. If the student obtained a job at a bakery and the Pastry Chef told them their production for the day and if they were not able to comprehend the information - they would most probably be terminated (unless the cookie crumbled the right way and the chef was helpful!).

This unit is an informational unit used to build upon the natural transition to the following units and ultimately the bakeshop. 

CONTENT KNOWLEDGE
PRIVATE
Declarative 
Procedural 

 Identify the variety of cookies and their style.
 Given a tray of different type of cookies.  Students will identify the style of each cookie.

 Identify terms related to cookies. 
Given a list of terms and meanings - Students will match them correctly.

 Distinguish between types of cookie makeup with their panning procedures.
Use proper procedures when preparing and panning the cookie dough.

 Identify cookie-mixing methods.
 Complete a list of statements that are true about cookie mixing method.

 Understand ingredients and their usage.
 Substitution of different ingredients.

 Deductive reasoning
Research a cookie recipe.

ESSENTIAL QUESTIONS

What makes a great cookie?  

How would you define a great cookie?  

Can you make a gross of cookies and have them be consistently delicious?  

Can you, if presented a recipe for 24 cookies can you successfully convert the recipe to prepare a gross of cookies? 

Will your cookies crumble just the right way? 

CONNECTIONS TO NYS LEARNING STANDARDS
List Standard # and Key Idea #: Write out related Performance Indicator(s) or Benchmark(s)

ELA - Standard 1 -

Students will listen, read, write and speak information for understanding.

· Students will interpret information from handouts and videos presented by the instructor.
· Students will research a recipe.
· Students will present information verbally, and in written summary form.  Students will create a chart that will be displayed in the BakeShop.
· Students will utilize correct basic writing skills such as spelling, punctuation, sentence and paragraph structure when designing the written summary(s).
CDOS - 1 - Career Development - Students will associate the importance of following correct procedures for an excellent product and the world of work and its' demands for perfection.

CDOS -2 - Integrated Learning - Students will demonstrate the proper use of researching recipes via Cook Books -Trade Magazines - Computer Programs - Interview and videotapes.  These research vehicles are evidenced in the work place.

CDOS - 3- Universal Foundation Skills - The Pastry Arts background knowledge and comprehension of the professional terminology will help prepare the students for the world of work in the pastry business.

MST - Standard 7 - Interdisciplinary Problem Solving - Students will apply the knowledge and thinking skills of  mathematics, science and technology when working with the convection, conventional, rotating and impinger oven.  

   



INITIATING ACTIVITY

Title: "Cookies - Taste Versus Eye Appeal!"

The students will be given a variety of cookies to taste and evaluate.  Prior to tasting they will record on a form.  How they rate the cookies for eye appeal.  They then will taste each and rate the cookies for taste.  The students will debrief verbally and support their opinions and differences of opinions. 

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

Title: 


Day 1 - "That's the Way the Cookie Crumbles" (or is it?)

Author:


C.J. Behne'

Learning Context:
The Commencement Level "Standards" that are going to be assessed are:

· EIA Standard 1: Interpretation, Discovery, Generalizations

· EIA Standard 3: Analysis, written 

· EIA Standard 4 - Oral Reports

· CDOS 1: Correct procedures

Procedure: 
This activity will provide an exciting experience for the Pastry Arts Students.  The actual variety of cookies will be a virtual tasting experience!  A portion of the cookies will look wonderful - but the taste will be not horrible!  Another portion of the cookies will look horrible and taste horrible.  The last portion of cookies will look great and taste great!  Prior to tasting the students will evaluate on a handout the eye appeal.  Evaluating what do they expect for flavor and taste when they'll eat them.  Moving onto the taste test.

With this Initiating Activity the students will also present to the class verbally their first conclusions about the cookies.  This will present a perfect scenario for the instructor to discuss the importance of "eating with your eyes first" and why quality and quantity control is used in restaurants and bakeries.

Instructional/Environmental Modifications:


This Inhaling Activity will also be taught to students who already have IEP's (Individualized Education Plans) thus the use of assistance with their cookie evaluation may or may not be necessary when it comes to the completion of the handout.

Time Required: 
The initiating experience will require about one hour and 45 minutes class time.

Assessment Plan:
Students will be assessed throughout the experience by their responses and completion of their report.  The drawing conclusions and how they support will also be noted.   

Reflections:
Remember you'll have to plan ahead in order to prepare the cookies approximately 6 different types.  This is a fun presentation that will be a great kickoff for what's to come!

Title: 
Day 2 - "What Does "86" Mean to you?

Author:
C.J. Behne'

Learning Context:
The Commencement Level "Standards" that are going to be assessed are:


ELA 1 - Language for Information and Understanding

Procedure:
The students will have participated in the Initiating Activity.  Today, they will receive a handout information packet Titled, "Pastry Arts Terminology.  This handout will include terms and definitions.  It'll be introduced with this question of "what does "86" mean to you?"  The task of located the term and responding by a show of hands once they locate the meaning will commence the presentation on the importance of professional terminology in the world of work.  

Time Required:
This lesson will require about 1 hour and 45 minutes class time.

Resources:
Handout, Easel Board - Markers

Assessment Plan:
Students will be assessed throughout this experience by their responses to questions asked in regards to the terms.  Completion of a work sheet on terms discussed will show: some competence on this topic.  To assess the students I will be looking at they're sheet, and assisting where, when necessary.

Reflection:
From discussing the terms with the students I know that they can see some direct correlation with terms, product and descriptions of production.  This will be helpful for them - when they actually prepare cookies.

Title: 
Day 3 - "Why Can't You Just Place Cookies on the Baking Pans Any Old Way?"

Author:
C.J. Behne'      

Learning Context:
The Commencement Level "Standards" that are going to be assessed are:


ELA 1 Language for Information and Understanding

Procedure:
The topic of discussion will be the various cookies and the proper procedures of panning.  They will receive an information hand out and view a video.  We then will discover the reasons why some cookies are panned 4 x 6, while others are panned 3 x 5.  We will explore the differences in the spread of the cookie and reasoning that supports the differences.

Instructional/Environmental Modifications:

This lesson will be taught to students who already have IEP's (Individualized Education Plans) so things like calculator use and extended time is already built into the experience.  In the event other modifications are needed, the student(s) resource teacher (s) will be notified as needed.

Time Required:
This lesson will require about 1 hour and 45 minute class time.

Resources:
Video, Videoplayer, flip chart & markers

Assessment Plan:
The students will be assessed by the level of participation with the questions and answer sections intermittently dispersed throughout the entire class time.

Reflection:
The students' view that a cookie is a cookie has to be adjusted to encompass the ideas that the way to pan the cookies will affect the baking and ultimately the eating of the cookie.  This unit is fun - however the information  may not be interpreted as such.  So it's necessary to tie in some stories about successes and failures in the "world of cookies." 

Title:
Day 4 - Did You know that there are Only "2" methods of mixing cookies?"

Author:
C.J. Behne'

Learning Context:
The Commencement Level "standards" that are going to be assessed are:


ELA - Language for Information and Understanding

Procedure:
We'll explore the unit on cookies in the Food Preparation Textbook and discuss the differences of mixing the doughs.  We'll also select our favorite cookies as we're exploring the textbook.  They will be given a handout to complete.  This will establish that they've made the connection between information given and comprehension.  The reading of the recipe prior to preparing it is one of the most important facts that will be stressed.  (For this will make the difference in their Bake Shop performance.   

 Instructional/Environmental Modifications:

This lesson will be taught to students who already have IEP's (Individualized Education Plans) so things like calculator use and extended time is already built into the experience.  In the event other modifications are needed, the student(s) resource teacher (s) will be notified as needed.

Title: 
Day 4 - "Did you know that there are only "2" methods of mixing Cookies?"

Author:
C.J. Behne'

Learning Context:
The Commencement Level "Standards" that are going to be assessed are:


ELA - Language for Information and Understanding

Procedure:
We'll explore the unit on cookies in the Food Preparation Textbook and discuss the differences of mixing the dough.  We'll also select our favorite cookies as we're exploring the textbook.  They will be given a handout to complete.  This will establish that they've made the connection between information given and comprehension.  The reading of the recipe prior to preparing it is one of the most important facts that will be stressed (for this will make the difference in their Bake Shop performance).

Instructional/Environmental Modifications:

This lesson will be taught to students who already have IEP's (Individualized Education Plans) so things like calculator use and extended time is already built into the experience.  In the event other modifications are needed, the student(s) resource teacher (s) will be notified as needed.

Time Required:
This lesson will require about 1 hour and 45 minutes class time.

Resources:
Handout - Flip Chart - Markers

Assessment Plan:
Students will be assessed throughout the entire class period by checking and rechecking the level of commitment on the individuals' part in reading the information in the textbook.  Then by the discussion that follows.  And then by the Handout that they will fill in.  After which we will correct together - so that there's an immediate feedback to them.  This allows for more questioning and answers for clarity.

Reflections:
Throughout this lesson the probing for information received and retained is important.  This lesson is the very foundation that they will build upon.

Instructional/Environmental Modifications:

This lesson will be taught to students who already have IEP's (Individualized Education Plans) so things like calculator use and extended time is already built into the experience.  In the event other modifications are needed, the student(s) resource teacher (s) will be notified as needed.

Title:
Day 5 - "Can't I Just Use Baking Power Instead of Yeast?"

Author:
C.J. Behne'

Learning Context:
The Commencement Level "Standards" that are going to be assessed are:


ELA 1 - Language for Information and Understanding 

CDOS 1 - Correct Procedures                                         

MST 3 - Mathematics - increase, decrease measurements.

Procedure:
With the completion of Day 1 through Day 4 the student's foundational knowledge of the cookie world will be enlarged.  The discussion and probing of the idea that you can or cannot substitute one ingredient for another is intriguing.  In baking we call a recipe a formula.  When a formula is changed it may or may not ruin the product.  The handout given enumerates the ingredients and their substitutions.  It is essential to make the connection between the mathematical differences in some ingredients and the actual re-formulation of the recipe.  The handout will become part of their 3 ring binder class portfolio for future use.

Instructional/Environmental Modifications:

This lesson will be taught to students who already have IEP's (Individualized Education Plans) so things like calculator use and extended time is already built into the experience.  In the event other modifications are needed, the student(s) resource teacher (s) will be notified as needed.

Time Required:
This lesson will require about 1 hour and 45 minutes class time.

Resources:
Ingredients/Substitution Handout - Flipchart - Markers - Recipe Handout

Assessment Plan:
The students will be given a recipe and on the flip chart in the front of the room will be written the ingredients that are "86."  The students will adjust recipe where needed and re-equate the amount of the substituting ingredients - where necessary.  A discussion will follow when all students have completed the recipe adjustments.

Reflection:
This will establish and identify the area(s) that need to be re-enforced and with how many of the students.  The idea that the students can't just use any old ingredient for another and/or that they may have to adjust the recipe has to be re-enforced.  For in the cooking class many times, there is no need to be so explicit.  But baking uses chemicals and ingredients (in a formula) that reacts with each other in a certain way for a specific reason!

Instructional/Environmental Modifications:

This lesson will be taught to students who already have IEP's (Individualized Education Plans) so things like calculator use and extended time is already built into the experience.  In the event other modifications are needed, the student(s) resource teacher (s) will be notified as needed.

Title:
Day 6

Author:
C.J. Behne'

Learning Context:
The Commencement Level "Standards" that are going to be assessed are:                                                                      

ELA - Language for Information and Understanding                      CDOS - 1 - Career Development                                        

CDOS - 2 - Integrated Learning and Research                          CDOS - 3A - Universal Foundation Skills and Terms

Procedure:
The students will be given an out lined handout that identifies the day's activity.  The task at hand is to research a cookie recipe - which intrigues and appeals to them.  For when they go into the bakeshop that recipe will be their first cookie production recipe.  The importance of the student making a selection of their first cookie production allows for individualism and the connection of it being their selection makes a good bond to the perfection of the actual preparation of said cookie.  They then will copy the recipe and answer the questions on the handout in regards to the information learned all week.

Instructional/Environmental Modifications:

This lesson will be taught to students who already have IEP's (Individualized Education Plans) so things like calculator use and extended time is already built into the experience.  In the event other modifications are needed, the student(s) resource teacher (s) will be notified as needed.

Time Required:
This lesson will require about 1 hour and 45 minutes class time.

Resources:
Computer - Internet Textbook/Workbooks - Magazines - Easel Board - Markers

Assessment Plan:
The students will assess via the observation of the ability to research a recipe through a variety media.  Then they have to identify the category, type and panning techniques on their handout.  Also the student will establish what were 86 and adjust recipe accordingly.   This classtime is a necessary component for the students to achieve, as this is a culmination of the lessons from Day-1 - 5.

Reflection:
At the end of the day the instructor can identify the students that are in need of additional help in any one of the areas previously presented.  It is important to work with these identified areas previously to going into the production phase of the "World of Cookies!"

TECHNOLOGY USE

The computer will be used by all, as will the various cooking Internet sites.  Oven usage will be utilized and the calculating of the proper temperatures.  Mixers and other equipment will be utilized when applicable to the recipes.

· Computer use/Internet Use

· Use of electronic thermometer

· Oven use (convection oven)

PRE-REQUISITE SKILLS

 The students will have good organizational skills and knowledge of basic math.  A general knowledge of proper communication skills: both oral and written. (With the computer skills a definite plus).

· Terminology (general)

· Organizational skills

· Computer skills

· Math Skills

· Kitchen equipment & small wares

 

MODIFICATIONS

· Time waived

· Calculator use
· Reading of recipes/ summarizing recipes/visual clues
· Additional time on task
· Peer mentors
 It is the BOCES position that we integrate all students.  If a student has an I.E.P. (Individualized Education Plan) - those individuals will be offered the necessary implementations in order to succeed,  ie: Time waived, calculators assistance etc.    With the existence of the accelerated learners in the class, there are also provisions for mastery learning - in which case they move on through the units - after mastering the previous one.  The use of peer mentors within the bakery is also a valued part of assisting others with needs.

TIME REQUIRED

This time is flexible.  Please refer to the above statement that the students work at their own pace on an introductory unit phase - seeking to increase their timing as they gain confidence & knowledge of content area.

 RUBRIC

3 -
Is successful in completing the work assigned utilizing all of the given criteria, in a timely and efficient manner.

2 -
Is performing in a manner that demonstrates they have a slight understanding of the assignment but can't organize and research on their own.

1 -
Just starting the project, however is not making any real progress.

0 -
Makes no attempt

UNIT SCHEDULE/TIME PLAN

One week (5 sessions)

