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. 

X    Exploratory Course      Introduction Course       Concentration Course       Capstone Course
Home Economics Careers and Technology Subject Matter:  __Foods and Nutrition________

	Lesson Title and Duration
	Menu Planning Project (3 classes 45-50 minutes)

	Learner Outcomes /

Objectives (Write on the board so students and visitors are aware of student learning outcome)
	· Student will generate menus that meet the MyPlate.gov/Food Pyramid Guidelines for a teenage boy/girl with an emphasis on moderation and proportion; as well as a variety of texture, color, flavor, size and shape of food. 
· Student will be able to use a variety of sources to secure recipe and meal ideas.

· Student will follow directions as stated I the lesson delivery; as well as use template issued for Final Project 
· Goal: Through the completion of this unit, student will prepare a week-long menu. 


	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-A 10.5 Standard 21 Nutrition and Health 

Define the principles of nutrition and their relationship to good health through the life cycle.
· 21.2 Name the food groups in the USDA MyPlate.gov that are needed each day for good health

HTR-A 10.7 Standard 23 Food Preparation and Meal Service
Apply the principles of food purchasing, food preparation, and meal management in a variety of settings

· 23.2 Describe ways to manage time, energy, and resources when planning, selecting, and preparing food or meals.


	Materials

Needed 
	· Menu Planning Project Rubric
· Magazines with recipes, Computer access for recipe searches Food

·  MyPlate/Food Pyramid Guidelines for Teenagers 
· Textbook Discovering Life Skills - Ch. 23  Preparing to Cook 


	
	Differentiated Learning Needs
	     

	Anticipatory Set – activities that help focus students on the lesson of the day (the “hook”)
	· Menu Planning Video 



	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?

	Use LED projector and computer to show the “Menu Template”

Ask students for food ideas for Breakfast, Lunch and Dinner

· Teacher Fill in template with student generated ideas.

· Check for understanding of meal ideas according to the MyPlate template. 

· Create the MyPlate Template on White Board/ or Projector.

· Using Student input, analyze the menus according to the MyPlate.—pinpoint problems food areas (too much/too little)—How can they be improved?
· Improve the menus to meet MyPlate Guidelines and make new “tally” to reflect meeting MyPlate Guidelines 

· Check for Understanding for Meeting My Plate Guidelines for Teenagers.


	
	Differentiated Learning Needs
	     

	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 draw and begin a Rough Draft of Menu Planning Project. 


	
	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.
	Pass out Rubric

Remind the students that the Meals the students will be planning require that they align those meals with MyPlate recommendations and with specific reference to the rubric 

Check for Understanding. Ask the kids with IEP’s thumbs up/thumbs down; do you know what to do;

Ask and EL student to explain back to me what they are to complete today before the bell rings



	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 continue to work on the their Rough Drafts.

Walk around and answer individual questions and monitor progress.

Remind of homework assignment to find 4 recipes for project: Breakfast, lunch, dinner, dessert (one each)


	
	Differentiated Learning Needs
	Students with special needs complete 2 days of meals instead of 5 days.

	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 ticket out strategy, Student will write an answer to the question, What do I need to remember for homework.


