Standards-Based Lesson Plan
Use this from for creating your daily lesson plans. Move from field to field with either the mouse or the tab key. 

    Exploratory Course      Introduction Course     X  Concentration Course       Capstone Course
Home Economics Careers and Technology Subject Matter:  _____________________________
	Lesson Title and Duration
	Knife Skills and cuts

	Learner Outcomes /

Objectives (Write on the board so students and visitors are aware of student learning outcome)
	Student will demonstrate knife skills and contract a demonstration on paper of the cuts.

	Standards (the California State Standards addressed in this lesson)
California State Standards for Career Technical Education  http://www.cde.ca.gov/ci/ct/sf/documents/ctestandards.pdf
	HTR-A10.6 Standard 22.3
HTR – A.10.7 Standard 23.11

	Materials

Needed 
	Paper, colored pencils, laminated examples textbook page, rulers 

	
	Differentiated Learning Needs
	Choose 3 of the 6 cuts to complete

	Anticipatory Set – activities that help focus students on the lesson of the day (the “hook”)
	YouTube – demonstration

	Teaching the Lesson

· Modeling – how will you demonstrate the skill or competency?
· Instructional Strategies – how will you deliver the lesson? 
· Check for Understanding – how will you ensure the skill or competency is understood by the students?

	Illustrate at demo table each of the desired cuts.
Call 3 students to come up and try the cuts.

PPT – Knife cuts while students take notes.



	
	Differentiated Learning Needs
	Illustrated pamphlet of knife cuts.

	Guided  Practice /

Monitoring – an activity directly supervised by the instructor that allows students to demonstrate grasp of new learning.  Instructor moves around the room determining the level of mastery and providing individual remediation as needed.
	Students will demonstrate each cut using a potato.  They will correctly identify the cuts during the lab.


	
	Differentiated 
Learning Needs
	     

	Closure – Statements or actions made by the instructor that help students make sense out of what has just been taught, to help form a coherent picture, to eliminate confusion and frustration, and to reinforce major points to be learned.
	Knowing the cuts of foods will provide background knowledge for preparing soups and salads.

	Independent  

Practice – a question or problem for students to ponder on their own or in small groups or pairs. The aim is to reinforce and extend the learning beyond the lesson and ideally into real world settings.  This may be a homework assignment.
	Students will visit a salad bar and identify cuts.


	
	Differentiated Learning Needs
	     

	Summarize, 

Evaluate & Reflect – after teaching the lesson, ask students to reflect on their learning.  Instructors can also reflect on the lesson, its success, and how it can be improved.
	Using the ticket to go student will identify 2 similar cuts and the food on which they would use them.


