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       Concentration Course       Capstone Course
Home Economics Careers and Technology Subject Matter:  ___Foods & Nutrition______________
	Lesson Title and Duration
	Pesto Pasta Toss (Pasta/Sauce Prep)

	Learner Outcomes /

Objectives (Write on the board so students and visitors are aware of student learning outcome)
	Follow procedures to use and clean a food processor effectively.
Retrieve proper amounts of ingredients by using measuring skills appropriately.

Analyze the characteristics of finished pasta and decide whether theirs is complete.
Practice safe food and equipment handling techniques.

	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 Define and identify the basic principles of food safety and sanitation and the proper techniques for preparing and serving food.

22.2 Employ sanitary practices before, during, and after food preparation and service. (HTR – A10.6.2)
HTR A10.7 Standard 23 Apply the principles of food purchasing, food preparation and meal management in a variety of settings.

23.1 Identify and demonstrate techniques to manage and conserve time, energy, 

and resources when planning, selecting, and preparing foods or meals. (HTR – A10.7.1)

HTR A10.8 Standard 24 Describe commonly accepted food customs as well as table setting, meal service, and etiquette  practices of the United States and other cultures.

24.1 Demonstrate table manners and etiquette commonly accepted in the United States. (HTR – A10.8.1)

24.2 Describe and practice basis table setting techniques and a variety of meal service styles. 
HTR A10.11 Standard 27Explain how to select, safely use, and efficiently care of facilities and equipment related to food production development, food preparation, dining, lodging, tourism and recreation.
27.4 Apply appropriate practices when using, maintaining, and storing food 

preparation equipment and appliances. (HTR – A10.11.4) 

	Materials

Needed 
	Pot, pasta, water, basil, walnuts, olive oil, parmesan, mozzarella, cherry tomatoes, garlic, salt, pepper, food processors, knives, cutting boards, kosher salt and recipes.

	
	Differentiated Learning Needs
	-Hear recipe, see recipe
-See food being created

-Practice food prep (different roles in a group setting)

	Anticipatory Set – activities that help focus students on the lesson of the day (the “hook”)
	https://www.youtube.com/watch?v=qi2m4V21bw4
Mr. Bean cooking pasta. 2:59

	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?

	Cook pasta for different amounts of time and allow students to see and taste the difference between not done at all, nearly done, and perfectly al dente pasta.
Demonstrate the completion of an entire pasta dish.

Look at the completed dishes of students.



	
	Differentiated Learning Needs
	See, feel, taste, the difference of pasta cooked at different times

	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.
	Read the recipe. Demonstrate the preparation/tool use and different stages of cooking pasta. Monitor the students prepare the recipes.

	
	Differentiated 
Learning Needs
	Monitor advanced students, guide general population, work one on one with the tasks of students with lower skills

	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.
	Work plan.

	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 prepare the food.


	
	Differentiated Learning Needs
	Different tasks for different students.

	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.
	Student Evaluation.



Pasta with Pesto Sauce

Ingredients:

· 1 cup fresh basil leaves

· 2 cloves garlic, peeled

· ¼ cup grated Parmesan cheese

· ¼ cup. olive or vegetable oil

· 2 T. walnuts*** 

· ¼ t. salt

· ¼ t. pepper

· 1 c cherry tomatoes, halved

· 3 c. Penne Pasta

· 1 T. kosher salt (for pasta water)

***substitute either pine nuts or sunflower seeds if group member has a nut allergy

Directions:

1. Boil water, add salt and pasta.  Stir occasionally.

2. Mix basil, garlic, Parmesan, olive oil, walnuts, salt and pepper in the food processor until well blended.

3. Halve tomatoes.

4. Drain pasta, mix with sauce and toss in the tomatoes.

5. Serve.
Per. ___ 

Absent:_______________________________ 

Kitchen:___
Kitchen Work Plan (5)    
Cooking duties (to be rotated each time you cook):

Host/Hostess: ______________________________________________

Set the table.

Place food on appropriate dishes and put on table.

Clear table at the end of meal.

Wash and dry place mats and table.

Empty garbage can into large can outside the room.

My cooking duties are:

___________________________________________________________

Main cook: _________________________________________________

In charge of turning in work plans.

Check recipe for oven temperature, and turn on the oven at proper time.

Do the main part of the cooking, supervise entire preparation of product.

My cooking duties are:

_____________________________________________________________

Assistant Cook 1:  _____________________________________________

Help cook by doing assigned cooking duties.

Dry clean dishes and put them away.

Check to see that the oven and stove are off.

My cooking duties are:

_____________________________________________________________

Assistant Cook 2: _____________________________________________

Help cook by doing assigned cooking duties.

Put all supplies away.

Sweep floor of kitchen and under table.

Check drawers and cupboards to be sure equipment is in correct place after use.

My cooking duties are:

____________________________________________________

Assistant Cook 3: _____________________________________________

Wash dishes as they are used.

Wash remaining dishes after eating.

Wash and dry counters, range, and oven (if used scour and rinse sink.)

Put used dish cloths and towels in laundry basket.

My cooking duties are:

_____________________________________________________________

EVERYONE IN KITCHEN HELPS WHERE NEEDED WHEN 

NOT BUSY WITH SPECIAL ASSIGNMENT.

STUDENT EVALUATION

Table/Kitchen #: ______



Period #: ______

Host/Hostess: ________________________

Main Cook:____________________

Asst. Cook 1: ________________________

Asst Cook 2: _________________

Asst. Cook 3: ________________________

Asst. Cook 4: __________________

1. What was cooked today?

2. Was the recipe followed carefully?  If not, what happened?

3. Did anyone need to be reminded to do his/her job more than once?  If so, explain the circumstances.

4. Were proper table manners used?  If not, what could have been improved?

5. Did your group like the food?  Why or why not?

6. What is something new you learned in this lab?

7. What problems did your group have while preparing this dish?

8. Did your group argue?  If so, over what?

9.What was the cost of groceries for your group? Price per person?  SHOW YOUR WORK.

10. What grade do you think your group earned (out of 25)? Why?
