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Career, Technical, & Agricultural Education







PATHWAY:  
Nutrition and Food Science
COURSE:  

Food and Nutrition through the Lifespan
UNIT 2: 

FCS-FNL-2 Cooking Methods
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Annotation: 
In this unit, students will learn about food allergies, food intolerances, and how to make healthy food choices while being conscious of these issues. During class, students will have the opportunity to present information about food allergies and intolerances to their peers and assess each other’s knowledge of the subject. 
Grade(s):  

	X
	9th

	X
	10th

	X
	11th

	X
	12th


Time:  
15 Hours
Author: 

Rhonda L. Barlow (Savannah-Chatham County)

Students with Disabilities:

For students with disabilities, the instructor should refer to the student's IEP to be sure that the accommodations specified are being provided. Instructors should also familiarize themselves with the provisions of Behavior Intervention Plans that may be part of a student's IEP. Frequent consultation with a student's special education instructor will be beneficial in providing appropriate differentiation.
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GPS Focus Standards:
 FCS-FNL-1 
Students will design and demonstrate a nutritious diet. 
b) Identify common food allergies and intolerances and their effect on menu planning, meal preparation, and the selection of foods in the marketplace. 
c) Select and incorporate healthy recipes when planning menus and select cooking methods and ingredient substitutions that improve healthfulness of foods prepared, including reduction of salt and fat and enhancement with herbs and spices, vinegars and oils, rubs and marinades, aromatic vinegars and reduction and searing; discuss health-related selection criteria for convenience foods and restaurant foods.
 GPS Academic Standards:
ELA11LSV1 
The student participates in student-to-teacher, student-to-student and group verbal interactions.
National / Local Standards / Industry / ISTE:

NFCS14.3.1 
Apply various dietary guidelines in planning to meet nutrition and wellness 
needs.
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Enduring Understandings: 
People make dietary choices based on the food allergies and food intolerances they have. Food allergies and food intolerances do not have to affect the ability to eat out at a restaurant or to use convenience foods. Food that is good for you can taste good if the right ingredients and cooking methods are used. It is also important to know healthy alternatives to unhealthy foods.
Essential Questions: 
· Why is it vital to plan meals to accommodate a person’s food allergies or food intolerances?

· How do food allergies and food intolerances affect meal planning?

· What ingredients and cooking methods are good for you to use and add flavor to the food?

· How do you recognize the symptoms and effects of a food allergy or intolerance?

Knowledge from this Unit:  
Students will be able to: 

· Identify common food allergies and food intolerances;

· Recognize which foods/beverages on a restaurant menu that will trigger food allergies or food intolerances 

· Select healthy recipes that will reduce undesirable caloric levels and/or nutrients in a meal plan
Skills from this Unit:  
Students will:

· Explain the symptoms and effects of food allergies and intolerances
· Modify the ingredients and/or cooking method in a standard recipe to accommodate food allergies and food intolerances
· Make dietary decisions concerning food allergies and intolerances

· Explicate allergy labels on foods
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Assessment Method Type: 
	
	Pre-test

	
	Objective assessment - multiple-choice, true- false, etc.

	
	_x_ Quizzes/Tests

_x_ Unit test

	 x
	Group project

	
	Individual project

	
	Self-assessment - May include practice quizzes, games, simulations, checklists, etc.

	
	__ Self-check rubrics   

__ Self-check during writing/planning process

__ Lab Book

__ Reflect on evaluations of work from teachers, business partners, and competition judges

__ Academic prompts

__ Practice quizzes/tests

	 x
	Subjective assessment/Informal observations

	
	__ Essay tests

_x_ Observe students working with partners

__ Observe students role playing

	
	Peer-assessment  

	
	__ Peer editing & commentary of products/projects/presentations using rubrics

__ Peer editing and/or critiquing

	
	Dialogue and Discussion

	
	__ Student/teacher conferences

__ Partner and small group discussions

_x_ Whole group discussions

__ Interaction with/feedback from community members/speakers and business partners

	
	Constructed Responses

	
	__ Chart good reading/writing/listening/speaking habits

__ Application of skills to real-life situations/scenarios

	 x
	Post-test


Assessment Attachments and / or Directions: 
Unit Assessment Case Study
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•
LESSON 1:  Food Allergies and Food Intolerances 

1.
Identify the standards. Standards should be posted in the classroom. additional standards too?
FCS-FNL-1 
Students will design and demonstrate a nutritious diet. 
a) Identify common food allergies and intolerances and their effect on menu planning, meal preparation, and the selection of foods in the marketplace. 

b) Select and incorporate healthy recipes when planning menus and select cooking methods and ingredient substitutions that improve healthfulness of foods prepared, including reduction of salt and fat and enhancement with herbs and spices, vinegars and oils, rubs and marinades, aromatic vinegars and reduction and searing; discuss health-related selection criteria for convenience foods and restaurant foods.
2.
Review Essential Questions. Post Essential Questions in the classroom. 
· Why is it vital to plan meals to accommodate a person’s food allergies or food intolerances?
· How do food allergies and food intolerances affect meal planning?
3.
Identify and review the unit vocabulary. Terms may be posted on word wall.

	DASH Diet
	allergen
	Allergic reaction

	Food allergy
	hypersensitivity
	Elimination diet

	Urticaria
	anaphylaxis
	Food intolerance

	Symptoms
	physiological
	Cross-contact

	epinephrine
	antibodies
	


4.
Warm-up:  Ask students if they, or someone they, know has a food allergy or food intolerance.  Ask if they 
have one.  Open questions for class discussion: 
· What are some examples of food allergies?

· How many people do you know with food allergies?

· What do you know about food allergies?

· What is the difference between food allergy and food intolerance?

5.
 Presentation: Lecture discussing common food allergies and food intolerances. Food Allergies PowerPoint. Provide the FDA Food Facts Sheet Handout to students. 

**Teacher Note: The USDA Dietary Guidelines booklet and the Food Allergies and Intolerances Resource List are included in this unit for reference, additional resources and a more in depth look at food allergies and intolerances. Use these publications for additional information if needed. 
6.
 Assessment/Summary: The last slide of the PowerPoint is a quiz reviewing the material. Ask students to take out a sheet of paper to take a quiz at end of the PowerPoint presentation.
· Lesson 2: Vocabulary and Reading Food Labels



1. 
Review Essential Questions. Post Essential Questions in the classroom. 
· How do food allergies and food intolerances affect meal planning?

· What is important to notice when looking for allergy labels on foods?

2.
Vocabulary exercise: Familiarize the students with the vocabulary words by handing out the Food Allergy Vocabulary Worksheet. After the students have completed the crossword, review the definitions with the class. 
3. 
Class work: Complete guided literary activity.  Provide students with Guided Reading and worksheet associated with the article. Food Allergy Guided Reading and Food Allergy Guided Reading Key attached.
4.  
Summary: Review the guided reading with students and emphasize the importance of food labeling. Revisit the vocabulary. Read out the definitions and have students answer with the correct word (optional: provide students with a reward such as a piece of candy or other small prize if they answer correctly). 
· Lesson 3: Food Allergy and Intolerance Close-Up

1. 
Review Essential Questions. Post Essential Questions in classroom. 

· Why is it vital to plan meals to accommodate a person’s food allergies or food intolerances?

· How do you recognize the symptoms and effects of a food allergy or intolerance?

2. 
Activity: 

**Teacher Notes: Introduce activity and provide an example (either by your own creation or from a previous student).Give each student  a copy of the Food Allergies and Intolerances Info Poster directions. Review the requirements with the students. 
· Materials Needed for Activity:

· poster boards

· markers

· internet access (to research information)

· glue sticks

· Description of Activity: students will be divided into pairs and assign a food allergy or food intolerance as the subject of their poster. Each poster should include the following items:

a) title

b) common name of allergy/intolerance

c) physiological reasons for allergy/intolerance occurrence

d) signals of the food allergy/intolerance

e) groups at risk

f) medications/available treatments 

g) food substitute

h) 3+ tips for avoiding the assigned food

i) 3+ tips for cooking methods that assist in the avoidance of the food
j) pictures

k) recipes that address the food allergy/ intolerance

l) 3 + references of work cited
**Teacher Note: The Food Allergy and Intolerances List Handout may be a good resource to help students to find information.
3.  
Summary: Each group should give a short 4-5 minute presentation of their poster. Presentations should include the medications, avoidance procedures, cooking options, and interesting facts about their assigned allergy/intolerance. 
4.  
Journal Homework Assignment: Assign each student to write a one paragraph journal entry describing their favorite food and their reasons for enjoying that food. Examples of reasons: taste, texture, combination of flavors, etc. This can be a completion grade.
•
LESSON 4:  Healthy Ingredients and Cooking Methods

1.
Review Essential Questions. Post Essential Questions in the classroom.

· What ingredients and cooking methods are good for you to use and add flavor to the food?

2.
Warm Up: Ask students what their favorite foods are. Invite a few students to share their journal entries, ask them about their favorite foods and the reasons for their choices. 
3. 
Group Activity:

**Teacher Notes: Introduce the activity (using the directions section of the handout) and give class copies of the  Meal Planning with Healthy Recipes Handout. The publication titled Nutritive Value of Foods may be a good resource to use for this project. 

a) Allow students to sign up for groups using the Meal Planning Sign Up Sheet
b) Each PowerPoint presentation should include the following:
· a topic/title slide

· name of assigned ingredient/cooking method

· the health issue and more nutritious choice the food is suppose to address

· possible changes in food composition due to healthier ingredient

· original recipe

· modified recipe

· 4 + tips for using ingredient

· 3+ storage tips for recipe

· best uses / options for ingredient or cooking method

· allergy labels for food

· 4 + pictures 

· 2 + references

· 2 question quiz at end of presentation 

c) 
Each group should present their findings to the class and give their quiz at the end of the 
presentation
4.
Summary: Emphasize the importance of healthy recipes and food choices as well as alternatives to foods that 
cause allergic reactions or intolerances.  Review the quiz questions with the students and explain answers. 
•
LESSON 5:  Unit Assessment 

1.
Review Essential Questions. Post Essential Questions in classroom. 
· Why is it vital to plan meals to accommodate a person’s food allergies or food intolerances?

· How do food allergies and food intolerances affect meal planning?

· What ingredients and cooking methods are good for you to use and add flavor to the food?

· How do you recognize the symptoms and effects of a food allergy or intolerance?

2.
Unit Assessment Assignment: 

**Teacher Notes: Divide students into pairs, and pass out the Unit Assessment Case Study directions to every student. Explain that each student has to write his/her own case study and trade with their partner to be graded according to the rubric at the end of the unit assessment directions handout. Encourage students to be creative, and draw information from previous presentations, projects, and school work. 
3.
Summary: Ask 3-4 students to share the case study they created with the class and their partner’s feedback on the case study. Discuss the differences and variety of these case studies, and remind the diversity of allergies and intolerances. 
•
ATTACHMENTS FOR LESSON PLANS:

Food Allergies PowerPoint

FDA Food Facts Sheet Handout

USDA Dietary Guidelines

Food Allergies and Intolerances Resource List

Food Allergy Vocabulary Worksheet

Food Allergy Guided Reading

Food Allergy Guided Reading Key

Food Allergy and Intolerances Info Poster

Food Allergy and Intolerances List 

Meal Planning with Health Recipes Handout

Nutritive Value of Foods Handout
Meal Planning Sign Up Sheet

•
NOTES & REFLECTION: 
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Culminating Unit Performance Task Title: 
Avoiding Food Allergies at Home

Culminating Unit Performance Task Description/Directions/Differentiated Instruction: 


Teach students to recognize ingredients that could cause food allergies in the foods that they eat at home every week. Have students bring in a recipe that their parent often uses or one of their favorite recipes from their family. 

On the Avoiding Food Allergies at Home Worksheet, have students write out the recipe ingredients, and identify the ingredients that have the possibility of causing an allergy. Students should provide a description of the symptoms and treatments for the allergy as well as substitute ingredients for the recipe. The substitute ingredients should lower the risk of a possible allergic reaction. 
Attachments for Culminating Performance Task: 

Avoiding Food Allergies at Home Worksheet
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Web Resources:
Food Allergy Network; www.foodallergy.org
Vegetarian Resource Group; www.vrg.org
Food and Drug Administration; www.fda.gov
American Dietetic Association; www.eatright.org
MyPyramid; www.MyPyramid.gov
Food Allergens from FDA www.fda.gov/Food/ResourcesForYou/Consumers/SelectedHealthTopics/ucm119075.htm 

Living Without Publication http://www.livingwithout.com 

Materials & Equipment: 
· poster boards

· projection equipment

· computer with Internet access

· markers

· glue sticks
· flash drives for PowerPoint teaching activities 
Books for resources:
· Becoming Vegan (Vesanto Melina and Brenda Davis)

· Allergy Cooking with Ease (Nicolette M. Dumke)

· Vegan Lunch Box (Jennifer McCann)

21st Century Technology Used: 
	x
	Slide Show Software
	
	Graphing Software
	
	Audio File(s)

	
	Interactive Whiteboard
	x
	Calculator
	
	Graphic Organizer

	
	Student Response System
	
	Desktop Publishing 
	
	Image File(s)

	
	Web Design Software
	
	Blog
	
	Video

	
	Animation Software
	
	Wiki
	x
	Electronic Game or Puzzle Maker

	
	Email
	x
	Website
	
	


Family and Consumer Science








	CTAE Resource Network
	Food & Nutrition through the Lifespan • Grades 9-12 • Unit 2
	Page 2 of 8



