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

	Lesson Title and Duration
	HACCP Pro Start Chapt. 2  (3-4 45 min class periods)

	Learner Outcomes /

Objectives (Write on the board so students and visitors are aware of student learning outcome)
	Students will demonstrate safe food handling and storing by identifying hazards in recipes before and during lab production; use safe food handling in any lab procedure.

	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- Food Service and Hospitality Pathway Standards

Standard: B3.0 Interpret the basic principles of sanitation and safe food handling.
Standard Detail:

B3.2 Understand basic local, state, and federal sanitation regulations as they pertain to food production and service.

B3.3 Explain the types of food contamination, the potential causes, including cross-contamination, and methods of prevention.

B3.4 Practice safe and sanitary procedures in all food handling, including food receiving, storage, production, service, and cleanup.

B3.5 Understand the essential principles of Hazard Analysis Critical Control Points, including the use of flowcharts.

	Materials

Needed 
	Prostart PPT, Case Study, Food safety IQ pretest, HACCP- flow of food, pkgs w/10 sugar cubes each, poster board, markers, How safe is it

	
	Differentiated Learning Needs
	

	Anticipatory Set – activities that help focus students on the lesson of the day (the “hook”)
	Post safety IQ question on overhead or verbally. Give each kitchen group a sugar cube bag. Have the groups complete the sugar cube activity.

	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 our classroom as the restaurant to demonstrate the flow of food, on white board make a flow chart to flow the HACCP during and after the PPT.
Pro start Chapt 2 PPT
Students will be completing HACCP flow of food chart along with the PPT.



	
	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.
	Create HACCP posters and FATTOM. One letter per poster with an illustration to describe or display what the letter stand for.  This is done with kitchen groups to display in the classroom all year.  At the same time 2-3 students in each kit group are using the case study and discussing and creating a summary as the directions say.

	
	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.
	Remind students how important every step and every job in the restaurant or kitchen is crucial to front of the house back of the house, recipes, receiving ect. Remind them of the repercussions people getting sick, losing business for bad practices.

	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.
	How Safe Is It activity or use a recipe you currently use in class to complete this activity.

	
	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.
	Use a graphic organizer to show the HACCP process in relationship to a potato salad recipe to be served on a hot summer day in a buffet line at an outdoor picnic.


