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Name: ____________________ Period: _____
Date: ____________

	Teaching Project:  Meal Planning with Healthy Recipes



Directions:  The Food and Nutrition through the Lifespan Teaching Project consists of organizing the class into teaching groups.  Each teaching group will research an assigned ingredient or cooking method that denotes healthy meal planning and teach the class the benefits of using the ingredient and/or cooking method to plan healthy meals.  Each teaching group will develop a PowerPoint presentation that will educate the targeted population (classmates) on how the assigned ingredient or cooking method lends to a healthy menu plan.  The lesson will center on a recipe that has been modified using the assigned healthier ingredient or cooking method.  Include a two question quiz at the end of each presentation.  During each teaching group’s presentation, you are expected to take notes.  Final grade is determined by a combination of individual and group grades.  Quiz grade is a separate assessment grade.
Assigned Comfort Food: ________________________
Group Members

Editor (Leader): _________________________________
Graphic Artist: __________________________
Researcher: ____________________________________
Typist: _________________________________
Internet Resources (MUST HAVE A MINIMUM OF 2 BOOK/ PAPER SOURCES)

You are not limited to the below resources; all presented information must originate from a scientifically reputable paper or internet source.  Paper source(s) may come from the below web sites.
 American Heart Association http://www.heart.org 

Low Sodium Recipes http://www.mayoclinic.com/health/low-sodium-recipes/RE00101
Low Fat Recipes http://www.mayoclinic.com/health/search/search 
CDC Recipes http://apps.nccd.cdc.gov/dnparecipe/recipesearch.aspx 
USDA National Nutrient Database for Standard Reference http://www.nal.usda.gov/fnic/foodcomp/search 

Presentation Needed Elements

1. topic title slide, ___
2. name of assigned ingredient/cooking method, ___
3. objective slide, ___
4. what nutrient/caloric issue is the ingredient/cooking method is designed to address (calorie, fat, sodium, simple carbohydrate), ___
5. how does the ingredient/cooking method make the original recipe more healthy, ___

6. discussed possible changes in taste, texture, aesthetics, aroma, ___ 

7. original standard recipe, ___ 
8. modified standard recipe, ___

9. minimum of 4 tips for using the assigned ingredient/cooking method, ___
10. minimum of 3 storage tips for finished product, ___

11. best uses of assigned ingredients or cooking method, ___

12. standard nutrition label panel, showing the change in the final food’s profile, for the original recipe and for the modified recipe (two panels total), ___

13. minimum of 4 picture(s) of assigned ingredient/cooking method and/or other aspects of the project, __

14. presentation resources must originate from a minimum 2 book/paper sources (internet sources allowed), ___
15. references sited in APA style at the end of the presentation (before the quiz), ___
16. 2 quiz questions, and key to questions provided to teacher, at the end of the presentation, ___ 
	Group Presentation and PowerPoint  Rubric
	Points
	Earned
	Comments

	Elements: All above on display (5 points each)
	80
	
	

	PowerPoint Appearance: Neat (2); Original presentation of material (2); Legible wording (2); Colorful/eye-pleasing (2); Writing/pictures arranged in logical manner (2)
	10
	
	

	PowerPoint Content Organization:  Topic is clearly stated and developed (2); Components support main theme (2); Strong unity of ideas (2); Elements arranged in logical order with effective transitions (2); specific examples are appropriate and clearly developed topic (2); conclusion is clear (2);
	12
	
	

	Group Speaking and Presentation Skills: All members participated in verbal presentation (2); Did not read slides verbatim (2); Maintained eye contact with audience (2); poised speech (2); clear articulation (2); proper volume (2); steady rate (2); good posture (2); enthusiasm (2); Able to answer questions intelligent (2)
	20
	
	

	Length of Oral Presentation: Slides minimum 12 and maximum 15  (5); Presentation minimum 10 minutes and maximum 15 minutes (5)
	10
	
	

	Question Quiz:  2 questions and key to questions turned in (8)
	8
	
	

	Employability Skills: Used time wisely on project workdays (5); Respectful during classmates’ presentations (5); Turned in original rubric with poster (5)
	15
	
	

	Teammate Evaluation:  Participated in equal part, or as assigned, in development of poster and presentation.  See below*.
	15
	
	

	Total Group Points
	170
	
	


+++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

*Teammate Evaluation:  Using the below scale, rate your group members on performance.  If you assign a “0” or “3” write a brief comment to explain the rating.  Do not rate yourself.

5 = Participated fully in the planning process; actively worked to develop theme and to put project together.

3 = Participated partially in the planning process; worked to develop theme and to put project together when asked to do so by group members.

0 = Did not participate in the planning process; did not worked to develop theme and to put project together when asked to do so by group members.

	Member’s Job
	Points
	Earned
	Comment

	Editor (leader)
	5
	
	

	Researcher
	5
	
	

	Graphic Designer
	5
	
	

	Typist
	5
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