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Career and Technical Education Sample Lesson Plan Format

Title:  Nutrition Basics
Career Course:  Culinary Arts I
CTE Competency Skill:  7.0 - Students will demonstrate commercial preparation skills for all menu categories to produce a variety of food products / nutrition.
(Standard reference:  
7.1 Accurately identify various food.
)


Academic Course:  Biology
(integrated subjects if more than one)
Academic Skill:  
1.2a - Distinguish proteins, carbohydrates, lipids, and nucleic acids, given structural diagrams

(standard reference:       )

Gateway Standard: 1.0  Cells
Instructional Goal(s): The students will study nutrients and their functions and relate the subject to planning healthy meals.


Performance Indicator(s): 
1. The students will define six categories of nutrients.
2. The students will describe the sources and functions of each nutrient category.

3. The students will identify nutritious meals and identify heathy preparation habits.

4. The students will describe the types and usage of food additives.

5. The students will explain the purpose of dietary guidelines, nutrition labels and the food guide pyarmid.

6. The students will describe how age, activity level, life style, and health influence dietary needs.

7. The students will apply knowledge of special dietary needs to menu planning.

8. The students will list ways to reduce the amount of fat, cholesterol, and sodium in food preparation.
 

Anticipatory set: 
(5 min) 1. Name as many resturants as you can, and describe them as much as possible.



Activities: 
(15 min)

  1. Review chapter 2 culinary essentials.
(25 min)

  2. In groups, construct collage posters of each nutrient.  Make food models with nutrient posters and/or word strips.
(20)

 3. Conduct experiment - potato in salt water (reference page s1-28 in science gateway notebook).
(10 min)

 4. Begin record of three day food intake. (We will evaluate this record in relation to nutrient content at the end of the three day period).
(5 min)

 5. Review the days learning.

Day 2

(5 min)

 1. Why is nutrition important to the body?
(20 min)

 2. In groups, plan a "Heart Healthy Meal."  Students must explain and justify all food choices.
(25 min)

 3. The student will create a cartoon character depicting one nutrient using foods that contain the specified nutrient.

(20 min)

 4. Check the potato experiment and discuss results.

 5. Wrap-up of second day activity.  Summarize in paragraph form what you have learned about nutrition.

Day 3

(35 min)

 1. Group presentation

    a. dietary guidelines

    b. nutritional labels

    c. food guide pyarmid

(40 min)

 2. Examine three day food intake chart.  Discuss individual student intake habits.


Suggested Modification(s):      
1. Shorten essay format

2. Peer tutoring 

3. Group activity

4. Extended time
5. Word bank

Assessment:  
1. Posters

2. Three day food intake chart

3. Meal plan

4. Cartoon creation

5. Group presentations

6. Chapter test

Teacher preparation:      
1. Review experiment in gateway manual

Materials and Supplies needed: 

1. potato

2. salt water

3  poster board

4. scissors, tape, markers

5. resource materials for health meals

6. can and dry food to compare labels

7. pamphlet for extension office, health department, and private physicians

Lesson Evaluation:  Teacher journal
Other:      
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