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Overview/Content Knowledge/Essential Questions/NYS Learning Standards/Initiating Activity/Learning Experiences/Culminating Performance/Pre-Requisite Skills/Modifications/Schedule/Time Plan/Technology Use
OVERVIEW

           This learning experience was written as a way of using inductive

           reasoning to test application of knowledge gained during the first 5

           weeks of Basic Foods. It could also be of value in Into to Occupations

           as part of getting ready to move out; or Marketing to see how items are

           marketed or cost relates to use. My purpose was to make sure that the

           information and values gained in the Measuring/ Terms Learning

           Centers (LC) and through reading Chapters 14 & 15 in "Food for

           Today", as well as in cooking labs was applicable in everyday life

           situations. In the Middle School program of Home and Careers, the

           students learned how to purchase things for housing and clothing on a

           budget. Recognizing the value of making decisions based on previously

           learned information is important for solving critical skill problems. This

           learning experience also utilizes "procedural knowledge" to help

           students integrate the knowledge of procurement or buying and

           function. The students must see the cause and effect of the sequence

           of steps; if you are at this experience level you pick this kind of recipe

           and it requires these pieces of equipment. This application of

           "Experimental reasoning" says what do I predict I can cook based on

           my expectations from previous cooking labs. How do I test my

           prediction? I may want to cook the recipe to see what equipment was

           needed. ( May be included as part of your cooking labs.) Also

           applicable is the relationship of the budget to the process; if I want to

           buy this expensive piece of equipment and get some use out of it I

           must be at this level of cooking experience. The students are only

           evaluating one recipe with the appropriate equipment at a time,

           although the budget can be viewed as cumulative if you wish.

 

 

CONTENT KNOWLEDGE 

	Declarative 
	Procedural 

	 Vocabulary
	  Learning Center

	  food preparation terms
	  foods labs : breads ,cakes, pasta, grains and grain alternates

	  measuring equipment
	 Use of computers to access web sites

	  food preparation tools
	 

	  Math skills for budgeting
	 

	 Shopping steps
	 


ESSENTIAL QUESTIONS
    I have learned about terms, measuring and getting out the appropriate

           equipment for our various cooking labs. Now can I apply this to

           picking recipes for my experience level and purchase the equipment

           appropriate, while staying within the budget. THIS IS THE GUIDING 

           QUESTION.  

           ESSENTIAL QUESTION: How do the choices I make regarding my

           health and finances affect my lifestyle.

 

CONNECTIONS TO NYS LEARNING STANDARDS
Curriculum Standards: 

           NYS Health, Family/Consumer

           Science and Physical Education

           Standards and performance indicators

           NYS Standard 1: 

              Students will use an understanding of the elements of good nutrition

           to plan appropriate diets for them selves and others. They will know

           and use the appropriate tools and technologies for safe and healthy

           food preparation.  

               A. STUDENTS WILL APPLY KNOWLEDGE OF FOOD

           CHOICES AND USE TECHNOLOGIES TO PLAN AND PREPARE

           MEALS. 

               a). Students will evaluate their ability and make a correct correlation

           between their cooking ability, recipes chosen, and equipment required. 

           NYS Standard 3: 

              Students will understand and be able to manage personal resources of

           talent, time, energy and money to make effective decisions in order to

           balance obligations to work, family and self. 

              A. ANALYZE A WIDE RANGE OF FACTORS RELATING TO

           MANAGING PERSONAL RESOURCES TO BALANCE

           OBLIGATIONS OF WORK, MONEY AND SELF.  

                a). Students will have to do a self evaluation in order to determine

           their own skill level and thereby an obligation to that level of work.

           They will need to make inferences of what recipes are for their skill

           level, given criteria, such as time frame and the number of steps or

           ingredients. 

              B. UNDERSTAND THE BASICS OF AN INDIVIDUAL/ FAMILY

           BUDGET AND PLAN TO OBTAIN, USE AND PROTECT

           MONEY AND ASSETS. 

                b). Students will demonstrate knowledge to make purchases while

           staying on a budget.  

 

 

INITIATING ACTIVITY
 Students will have gone through a Learning Center on kitchen terms and equipment to familiarize them with the tools necessary to cook. They will then Read Chapters 14 and 15 in Food for Today to complete knowledge on terms and equipment. Students will then participate in 4 to 5 weeks of cooking labs; covering breads, cakes, pastas, and grains and grain alternatives. A computer simulation of grocery shopping will have also been completed. Students will then be ready to participate in the Webquest 

 

LEARNING EXPERIENCES
           Introduction 

           This learning experience was written as a way of using inductive

           reasoning to test application of knowledge gained during the first 5

           weeks of Basic Foods. It could also be of value in Into to Occupations

           as part of getting ready to move out; or Marketing to see how items are

           marketed or cost relates to use. My purpose was to make sure that the

           information and values gained in the Measuring/ Terms Learning

           Centers (LC) and through reading Chapters 14 & 15 in "Food for

           Today", as well as in cooking labs was applicable in everyday life

           situations. In the Middle School program of Home and Careers, the

           students learned how to purchase things for housing and clothing on a

           budget. Recognizing the value of making decisions based on previously

           learned information is important for solving critical skill problems. This

           learning experience also utilizes "procedural knowledge" to help

           students integrate the knowledge of procurement or buying and

           function. The students must see the cause and effect of the sequence

           of steps; if you are at this experience level you pick this kind of recipe

           and it requires these pieces of equipment. This application of

           "Experimental reasoning" says what do I predict I can cook based on

           my expectations from previous cooking labs. How do I test my

           prediction? I may want to cook the recipe to see what equipment was

           needed. ( May be included as part of your cooking labs.) Also

           applicable is the relationship of the budget to the process; if I want to

           buy this expensive piece of equipment and get some use out of it I

           must be at this level of cooking experience. The students are only

           evaluating one recipe with the appropriate equipment at a time,

           although the budget can be viewed as cumulative if you wish. 

              I have learned about terms, measuring and getting out the appropriate

           equipment for our various cooking labs. Now can I apply this to

           picking recipes for my experience level and purchase the equipment

           appropriate, while staying within the budget. THIS IS THE GUIDING 

           QUESTION.  

           ESSENTIAL QUESTION: How do the choices I make regarding my

           health and finances affect my lifestyle. 

           Learners 

           This web quest is intended for the High School level. It is

           designed to be part of the Basic Foods/ Nutrition Core course.

           The students must have knowledge of food preparation tools,

           recipe reading and measuring equipment. I do a Learning

           Center for measuring, recipe terms and equipment at the

           beginning of Basic Foods. This reinforces facts learned from

           Home and Careers, but also gives knowledge to those simply

           have forgotten or who were not in this school for that

           program. Students will have had opportunities in cooking labs

           to see the correlation of recipes to ingredients and equipment

           necessary. They may have even formed opinions about the

           quality of tools necessary, comparing their own equipment at

           home and what is available in school. Students will have read

           Chapters 14 & 15 in "Food for Today" by Kowtaluk and Kopan,

           published by Glencoe/ McGraw/ Hill. Students will make use

           of reading skills in following the web quest. They will use

           their math skills in the budgeting of money. They will use 

           inductive reasoning and critical thinking skills in problem

           solving: tools/recipe/skill level association.. They will also

           have to do some self evaluation to decide what skill level of

           cook they are. 

           Curriculum Standards: 

           NYS Health, Family/Consumer

           Science and Physical Education

           Standards and performance indicators

           NYS Standard 1: 

              Students will use an understanding of the elements of good nutrition

           to plan appropriate diets for them selves and others. They will know

           and use the appropriate tools and technologies for safe and healthy

           food preparation.  

               A. STUDENTS WILL APPLY KNOWLEDGE OF FOOD

           CHOICES AND USE TECHNOLOGIES TO PLAN AND PREPARE

           MEALS. 

               a). Students will evaluate their ability and make a correct correlation

           between their cooking ability, recipes chosen, and equipment required. 

           NYS Standard 3: 

              Students will understand and be able to manage personal resources of

           talent, time, energy and money to make effective decisions in order to

           balance obligations to work, family and self. 

              A. ANALYZE A WIDE RANGE OF FACTORS RELATING TO

           MANAGING PERSONAL RESOURCES TO BALANCE

           OBLIGATIONS OF WORK, MONEY AND SELF.  

                a). Students will have to do a self evaluation in order to determine

           their own skill level and thereby an obligation to that level of work.

           They will need to make inferences of what recipes are for their skill

           level, given criteria, such as time frame and the number of steps or

           ingredients. 

              B. UNDERSTAND THE BASICS OF AN INDIVIDUAL/ FAMILY

           BUDGET AND PLAN TO OBTAIN, USE AND PROTECT

           MONEY AND ASSETS. 

                b). Students will demonstrate knowledge to make purchases while

           staying on a budget.  

           Process 

           1). Students will participate in an opening discussion recalling what they

           have learned. 

           2) The students will review Chapters 14 &15 in "Food for Today ". 

           3) The students will do a self evaluation to determine what their

           competency level is , as well as receiving a recommendation from the

           teacher based on their work during the last 5 weeks of class. 

           4). Students will observe the teacher access the web quest site and do a

           preliminary run through of one recipe-equipment-cost for each level. 

           5). Students are reminded that the BUDGET is for a designated

           number of recipes, or only oneif you as the teacher make that

           designation. They will be going through the process, however one

           recipe/category at a time. 

           6).Students will be given the recipe category. Students will then access

           the web quest themselves and begin. 

           7). Students will be given one block of time, or approximately 75

           minutes to complete this Quest. 

           Resources Needed 

           1- Class set of "Food for Today" 

           2- Pass word for each student 

           3- PC computers 

           4- The web quest 

           5- Evaluation sheets 

           6- Links to other cites on the web quest 

 

 

CULMINATING PERFORMANCE 
           Evaluation 

           Evaluation sheet is attached. A rubric is part of the web quest

           so the student understands what will be expected.  

           OUTCOMES 

           Students will learn what it takes to outfit a kitchen with

           the tools necessary to cook with  in order to feed

           themselves and others, within a budgeted amount of

           money.         

           Students will have to use comparisons on purchasing

           equipment as the budgeted money is meant to separate

           skill levels. 

           Students demonstrate the skill to make compromises

           when their wants outweigh their needs for the recipe

           and the budget. 

           This is a critical skills problem. It will require that the

           student evaluate various internet sites, within the

           chosen ones listed, to make their choices for equipment

           and recipes. 

Evaluation 
Only individual grades will be given based on the appropriateness of the recipe for the level, the correct matching of cooking terms to the equipment needed to perform them, and the adherence to the budget.  These criteria are stated in the Task  - remember, you are being graded on how you follow the guidelines! 

	
	Not accomplished 

1
	Minimal accomplishment 

2
	Satisfactory accomplishment 

3
	Score

	Appropriateness of the recipe for the level chosen by the student
	Recipe was not within criteria determining appropriateness of level
	Recipe was within some of the criteria for appropriateness, but not others
	Recipe was completely within criteria for appropriateness for the level chosen
	 

	Correct matching of cooking terms to the equipment needed to perform them
	None or most terms were incorrectly matched with equipment and tools, some terms were not identified in the chart
	Some terms were incorrectly matched with equipment, but all terms were identified 
	All  terms were correctly matched with equipment, all terms were identified
	 

	Adherence to the budget 
	Complete lack of consideration was shown for the budget restrictions, budget was exceeded by more than $25
	Some consideration shown for budget, budget was exceeded by less than $25
	Budget was accounted for when making decisions, budget was not exceeded
	 

	Total
	           --- 
	             --- 
	             ---
	



             
 

 

PRE-REQUISITE SKILLS
 

 

MODIFICATIONS
              MODIFICATIONS:

           Depending on the number of computers available and the number of

           students in the class, students may have to work as a team. This would

           also involve another opportunity to develop group skills. 

            If there are students who need remediation they may also be partnered

           to complete this quest. 

 

UNIT SCHEDULE/TIME PLAN
 Five weeks is the expected time frame from beginning the Basic Foods class until the Web quest is completed. The Quest itself is completable in 42 minutes to 60 minutes .

 

TECHNOLOGY USE
 *Internet connection to access wesites

*Computers

*Web Quest templates

 

