Unit 1 Activity Plan: Looking Ahead
Objective:
To identify various careers associated with the food industry.

Teaching Activity

Develop a large flowchart of the career areas discussed in Chapter 3. Divide the class into groups that represent each of the career areas. Present one food product (eggs, breakfast cereals, bananas, ground beef, milk, etc.) or issue (low carbohydrate diet trends, organic food production, obesity in America, etc.) to the class at a time. Have each group brainstorm ways that their career area may be involved in the various food products or issues. Each group should post their ideas on the chart near their career area and share their ideas with the class. Assign the groups a different career area for each of the food products or issues discussed. Following the activity, have each student prepare a one-page paper describing the food industry career area(s) they would be most interested in, and have them list three reasons for their selection.


Accommodations/Modifications

· Provide prompting questions regarding each food product or issue to assist students in developing connections to career areas. (LD, SLD, TBI)

· Take a field trip to observe individuals working in various career areas in the food industry. (ASD, ELL, TBI)

· Locate several classified job ads in the newspaper or on the Internet, and have students categorize the ads into the career areas described in Chapter 3. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)
· Provide assistive technology to help students explore careers related to agriculture and the food industry through the on-line videos and materials found in the Teen Scene area of the Agriculture in the Classroom Web site. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)
Unit 2 Activity Plan: Nutrition
Objective:
To describe key nutrition concepts across the lifespan.

Teaching Activity

Have students work in pairs to develop an educational tool to inform others about a specific concept from Unit 2. Concepts may include the Dietary Guidelines, MyPyramid, food amounts, vegetarian diets, foods for athletes, healthy choices when dining out, eating disorders, etc. Students may use Internet and print resources to obtain further information about their topic. Each group should develop a teaching tool appropriate for their peers. Students may develop posters, mobiles, table tents, brochures, flip charts, etc. For example, a group might post a timeline showing growth from infancy to late adulthood and the dietary needs through the life span. Each group should present their educational tool and share information about their project with the class. Display all the completed projects in the school cafeteria.


Accommodations/Modifications

· Utilize assistive technology to help with investigation or project development. (ASD, FAS, HI, OI, OHI, TBI, VI)

· Have students gather several Nutrition Facts panels from a variety of foods. Mount the labels and use highlighters to color code the six types of nutrients found in each food. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)
· Create a picture wall using a large color-coded diagram of MyPyramid, and have students locate pictures of foods to place with each of the food group areas. (ASD, ELL, FAS, MR, TBI)

· Provide a sign language interpreter to assist students during presentations and class discussions. (ASD, FAS, HI, TBI)

Unit 3 Activity Plan: Developing Skills
Objective:
To increase skills necessary for planning and preparing meals for oneself and others.

Teaching Activity

Divide students into small groups to develop plans for various special meal scenarios (preparing dinner for two friends, planning a grandparent’s birthday meal, etc.) that they may encounter. Each group should develop an in-depth plan for shopping, preparing, and serving the meal. Students should keep The Dietary Guidelines, appropriate food amounts, and special dietary needs in mind. Provide each small group with three recipes that must be adjusted by increasing or decreasing the original recipe yield. Students will write and organize a shopping list and locate coupons or supermarket advertisements for a minimum of six items. Additionally, students should make a list of the kitchen appliances and equipment needed for preparing and serving the meal as well as specific cooking methods and techniques to conserve nutrients.


Accommodations/Modifications

· Provide a graphic organizer detailing the steps to the plan. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)
· Take students on a barrier-free field trip to the supermarket to locate food items and prices needed for the special meal scenario. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)
· Allow students to use measuring cups and water or other visual equivalents to aid in adjusting recipe yields. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)

· Have students role-play the preparation of the meal to identify the appliances and equipment needed in each step. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)

Unit 4 Activity Plan: Good Work Habits
Objective:
To identify important food safety and sanitation procedures.

Teaching Activity

As a class, develop a video that discusses each area of Unit 4. Begin by dividing the class into groups of four or five students, and assign each group a topic from the unit. Each group should identify a director, scriptwriter, prop manager, and other roles necessary for their video segment production. Groups should identify the most important factors about their topic and explain why others need to know about it. Working as a team, groups should utilize the steps in Chapter 22 to organize and facilitate the planning, development, and production of their video segments.

Accommodations/Modifications

· Create a checklist of steps for students to follow in planning, developing, and producing their video segment. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)
· Have students draw or sketch storyboards of important information to use in the video. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, OHI, OI, SLD, TBI, VI)
· Provide a peer assistant to promote self-esteem and confidence among students throughout the activity. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, OHI, OI, SLD, TBI, VI)
· Utilize cue cards or allow written or picture scripts to be used during the video segment production. (ADD, ADHD, ASD, ELL, FAS, HI, LD, SLD, TBI)

Unit 5 Activity Plan: Mealtime
Objective:
To describe proper mealtime etiquette, nutritious packed lunches, and the areas of meal appeal.

Teaching Activity

Take students to the cafeteria to perform observations/evaluations of manners, bag lunches, and the school food served on a particular day. Students should observe the etiquette used by their peers while dining in the cafeteria. Have students record the behaviors that they see. As a class, develop a checklist that includes the nutritional recommendations of packed lunches found in Chapter 26. Students should utilize the checklist to record their observations of the packed lunches they observe in the cafeteria. Lastly, students should rate the school food being served on the five areas of meal appeal found in Chapter 24. After the observation/evaluation is performed, arrange students into small groups to discuss their findings and feelings regarding appropriate etiquette, nutritional packed lunches, and meal appeal of school food.

Accommodations/Modifications

· Pair students with a peer to help record observations and assist with evaluations. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)
· Show a video clip from The Nutty Professor depicting mealtime. Have the students name the improper dining behaviors they observe. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)

· Have students use food models or cards to create a sample of a nutritious packed lunch. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)
· Provide a checklist on which students can rate food choices for bag lunches, etiquette in the school cafeteria, and food choices from the school foodservice. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, MR, OHI, OI, SLD, TBI, VI)
Unit 6 Activity Plan: Learning About Foods
Objective:
Perform proper food selection, storage, preparation, and serving methods.

Teaching Activity

After reading and completing the textbook activities for Unit 6, divide the class into ten groups. Assign each group one of the chapters in Unit 6. Have each group select one food or recipe for a food from the chapter. Each group should plan and prepare a demonstration for the class depicting the proper selection, storage, preparation, and serving methods associated with its food or recipe. 

Accommodations/Modifications

· Create a graphic organizer of the food groups in Chapters 27-36. Have students record the proper selection, storage, preparation, and serving methods associated with each food. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, OHI, OI, SLD, TBI, VI)
· Provide picture recipes or photos depicting the selection, storage, preparation, and serving methods of various foods. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, OHI, OI, SLD, TBI, VI)
· Take students on a barrier-free field trip to the supermarket to record the various forms (fresh, frozen, prepared, canned, boxed, dehydrated, and liquid, etc.) of foods. Provide students with a checklist on which they can identify proper selection, storage, and preparation methods. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, OHI, OI, SLD, TBI, VI)
Unit 7 Activity Plan: Creative Combinations
Objective:
To identify the importance of convenience in family meal planning.

Teaching Activity

Each student should develop a convenience dry mix that a family could use to prepare salads, soups, main dishes, snacks, or beverages. Students could consider using dry milk, dehydrated vegetables, dried fruits, nuts, seeds, dry beans, rice, and pasta to add nutrient density to the product. For flavor, students could add herbs, spices, or other seasonings. Each student should develop the packaging for his or her product and include label information as well as directions and additional ingredients needed for preparing the item. Each student should present a three-minute advertisement to the class to promote his or her convenience dry mix. Students may want to create a catchy slogan or other scenario to make their advertisements appealing to consumers.


Accommodations/Modifications

· Develop a picture recipe for students to utilize in developing the convenience dry mix. (ASD, ELL, HI, MR, OHI, TBI)

· Provide assistive technology so that students can explore Internet supermarkets to identify a convenience dry mix for making salads, soups, main dishes, snacks, and beverages. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, OHI, OI, SLD, TBI, VI)
· Prepare a checklist of the activity steps for students to follow in developing the mix, designing the package, writing the label information, and for planning the advertisement. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, OHI, OI, SLD, TBI, VI)
Unit 8 Activity Plan: Baking
Objective:
To plan and prepare a variety of baked goods.

Teaching Activity

Have students work in groups of two to locate a recipe and develop a plan for making items for a bake sale. The recipe should be adjusted to yield twelve servings. Student teams should develop a detailed plan for preparing the items that includes the elements of successful baking and the approximate cost for making the items. If possible, engage the students in a service-learning venture by actually making the baked goods and holding a class bake sale. Use the approximate costs for preparing the items to determine the selling price of items and how much profit is expected. Allow the class to select a community agency, organization, or cause to benefit from their work.

Accommodations/Modifications

· Develop a picture recipe for the students to utilize for the activity. (ASD, ELL, FAS, HI, MR, TBI)

· Provide enlarged supermarket ads or have students use the Internet to locate the costs for various convenience forms of baked goods (bakery made, dry mix, refrigerated packages, frozen dough, etc). Have students report their findings in a chart from the least to most expensive. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, OHI, OI, SLD, TBI, VI)
· Provide a graphic organizer for students to utilize in figuring yield adjustments, determining the elements of baking specific to the recipe, and for calculating approximate costs of the items. (ADD, ADHD, ASD, BD, ED, EBD, ELL, FAS, HI, LD, OHI, OI, SLD, TBI, VI)
· Utilize assistive technology as necessary for the activity and optional lab experience. (ASD, FAS, HI, OI, OHI, TBI, VI)
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