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    X  Introduction Course  X     Concentration Course       Capstone Course
Home Economics Careers and Technology Subject Matter:  __Food and Nutrition______________
	Lesson Title and Duration
	Food Industry Today  2-5 days

	Learner Outcomes /

Objectives (Write on the board so students and visitors are aware of student learning outcome)
	Students will gain an awareness of the complexities and problems of the food industry today.

	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 10 A10 Describe food production processing and distribution methods and the relationship of these techniques to consumer food supply and nutrition.

26.2 Describe technological advances in food production, processing, and distribution methods and evaluate their impact on food quality, availability, and cost.

	Materials

Needed 
	Computer 
‘Food, Inc.’ (DBD)

	
	Differentiated Learning Needs
	     

	Anticipatory Set – activities that help focus students on the lesson of the day (the “hook”)
	Online – Show Youtube clip of elementary student who tried to sprout a sweet potato for a school project.  In doing this she discovers some surprises.  http://www.spiritscienceandmetaphysics.com/a-little-girls-experiment-will-change-the-way-you-think-about-food/

	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?

	The “hook” models part of the problem.  It begins making you think about the nutritional quality.  You can also do a label reading activity prior to this lesson.  
Main strategy – Show ‘Food Inc.” DVD.  Leave time for discussion at the end of each period.



	
	Differentiated Learning Needs
	Make a list of terms students may be unfamiliar with.  Students can add to this list.

	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.
	Bring in a collection of packaged foods and drinks students like to consume a lot of.  Ask students to take a close look at these foods and evaluate the quality of nutrition, freshness, appeal these foods have.  Do they still feel the same about these foods as they did before the video?


	
	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.
	Discuss the appeal of “Farm to Table”, organic foods, and CSA foods.

	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.
	At home look at the foods that you buy.  Make a list of 5 items you could eliminate or find better alternatives for.


	
	Differentiated Learning Needs
	Same

	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 Out” strategy list the food production practices used today that you feel are harmful to the nutritional quality of our food supply today.


