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Career, Technical, & Agricultural Education







PATHWAY:  
Nutrition and Food Science
COURSE:  

Food, Nutrition and Wellness
UNIT 8: 

FCS-FNW-8 Food Choices
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Annotation: 
Whether we admit to it or not, the world around us largely impacts our food choices. We plan our diet around our personal beliefs, socio-economic status, medical issues, and most importantly, our five senses. Every time we shop at the grocery store or watch a new food advertisement we are lured into new innovative ways to make people choose a certain food. From the moment we wake up to when we go to bed we are programmed to make food choices based upon what is in store for us that particular day. This unit discusses the factors that affect our food choices and why these factors have such a tight hold on our dietary choices. 
Grade(s):  

	X
	9th

	X
	10th

	X
	11th

	X
	12th


Time:  
10 Hours
Author: 
Helen Hawver
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-FNW-3. Students will identify the factors that affect food choices and dietary quality. 
a. Discuss socio-cultural impacts such as race/ethnicity, region, religion, and social and personal environment and analyze the influences of demographic factors: age, gender, education level, family composition, income, and exposure to new foods. 

b. Describe the importance of sensory attributes and the influence of marketing techniques (such as packaging, advertising techniques, and physical environment) on food choices. 

c. Discuss the influence of health status and health consciousness including medical diets, food allergies and intolerances, preventive health measures, concerns about pesticides and food additives, nutrient content, and organic production on food choices. 

d. Discuss the impact of time and monetary constraints, such as family schedules and convenience foods, on dietary quality. 

 GPS Academic Standards:
SCSh4. 
Students will use tools and instruments for observing, measuring and manipulating scientific equipment and materials. 

SAP4. 
Students will analyze the physical, chemical and biological properties of process 
systems as these relate to transportation, absorption and excretion, including the 
cardiovascular, respiratory, digestive, excretory and immune system. 

SSEF1. 
The student will explain why limited productive resources and unlimited wants result 
in scarcity, opportunity costs and trade offs for individuals, businesses and governments. 

SSEF5. 
The student will describe the roles of government in a market economy. 

SSEMA1. 
The student will illustrate the means by which economic activity is measured. 

SSWG2. 
The student will explain the cultural aspects of geography.
National / Local Standards / Industry / ISTE:

NFACS14.1. Analyze factors that influence nutrition and wellness practices across the life span.
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Enduring Understandings: 
The world around every individual affects his or her food choices. Medical issues and family dynamics have a role in food choice as well as their sense of smell, taste, sight, touch, and taste.
Essential Questions: 
· How does the world around you (socio-economic status, religion, environment, etc.) affect your food choices?
· How do our senses affect our food choices and preferences?
· What effects do certain medical issues and nutritional issues have on food choices?
· How do family dynamics affect our food choices?
Knowledge from this Unit:  
Students will be able to: 
· Describe how the world around them affects their food choices.
· Explain the effect of family dynamics on their food choices.

· Express how food choices are affected by sensory preferences.

· State the impact of medical issues on an individual’s food choices.

· Give examples of other issues that can affect food choices.

Skills from this Unit:  
Students will:
· Develop diets based upon economic factors that affect food choices.
· Come up with diets based upon medical issues that affect food choices.

· Give examples of diets of food choices affected by family dynamics.

· Provide diets based upon sensory factors that affect food choices.
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Assessment Method Type:
	
	Pre-test

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

	
	_X_ Quizzes/Tests

__ Unit test

	X
	Group project

	X
	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

	X
	Dialogue and Discussion

	
	__ Student/teacher conferences
_X_ Partner and small group discussions

_X_ Whole group discussions
_X_ Interaction with/feedback from community members/speakers and business partners

	X
	Constructed Responses

	
	__ Chart good reading/writing/listening/speaking habits

_X_ Application of skills to real-life situations/scenarios

	
	Post-test
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•
LESSON 1:  Food Choices: The World Around You 

1.
Identify the standards. Standards should be posted in the classroom.

FCS-FNW-3. Students will identify the factors that affect food choices and dietary quality. 
a. Discuss socio-cultural impacts such as race/ethnicity, region, religion, and social and personal environment and analyze the influences of demographic factors: age, gender, education level, family composition, income, and exposure to new foods. 

b. Describe the importance of sensory attributes and the influence of marketing techniques (such as packaging, advertising techniques, and physical environment) on food choices. 

c. Discuss the influence of health status and health consciousness including medical diets, food allergies and intolerances, preventive health measures, concerns about pesticides and food additives, nutrient content, and organic production on food choices. 

d. Discuss the impact of time and monetary constraints, such as family schedules and convenience foods, on dietary quality. 

2.
Review Essential Questions. Post Essential Questions in the classroom. 
· How does the world around you (socio-economic status, religion, environment, etc.) affect your food choices?
· How do family dynamics affect our food choices?
3.
Identify and review the unit vocabulary. Terms may be posted on word wall. Hand out copies of the Word Splash for students to use to define the terms.
	Culture
	“Fad” Foods
	Ethnic Group

	Convenience Foods
	Media
	Five Senses

	Papillae 
	Taste buds
	Appetite 

	Medical Diet
	Diabetes
	Modified Diet

	Food Intolerance
	Food Allergy
	Organic Food

	Food Additives


4.
View Food Choices PowerPoint Slides 3-7
 
· Review over each slide with students. 
· Encourage students to share stories or information they may know about each of the factors that affect food choices. 

· It is pertinent that the teacher elaborates on each section and gives specific examples. The PowerPoint is just a guide for the teacher and is not intended to be the only factors that affect food choices. 
5. Researching a Custom: Food Choices PowerPoint Slide 4

· Break students into groups of two or three. Have them choose whether they would like to research either an ethnic custom, religious custom, cultural etiquette custom, or a special occasion custom. 

· Students will find a custom (within the category they have chosen) and research the background behind the custom using the internet or library resources.
· Students should also concentrate on the following questions while conducting their research:
· How does this custom affect food choices for the people who follow it?
· How would this custom affect someone visiting people who follow this custom?
· Are there any factors of this custom that would affect a healthy diet?
· Students will report back to the class their findings. 
6. Regional, Traditional or Cultural Food
· Students will bring in a regional, traditional, or cultural food that is special to their family. This is a fun project that allows students to share their own special food custom with classmates. Teachers will find that students are very proud of their customs and the food they choose to bring in. Students also find that cooking and preparing the food is enjoyable and often brings them close to the person who helps them in the process. Many students have said they have always wanted to learn how to make “Grandma’s Dish” and were so glad the opportunity arose. 
· The food will need to be made at home and brought into class ready to eat. 

· Students will explain how/why this food is special to their family. Usually, these foods are made from a special recipe that has been handed down through family members.

· For example, a student might bring in homemade apple pie because their grandmother has an apple tree in her yard and makes fresh apple pie. It is their grandmother’s special recipe using apples from her tree.  Foods such as box brownies are not acceptable for this project; however, a recipe that uses box brownies as a base is acceptable.
· Teachers know each of their students’ abilities and family situations. Students should feel free to discuss any issues they may have completing this project with their teacher. 
7.  New Food Product and Advertising:  Food Choices PowerPoint Slide 8
· After reviewing slide 7, Food Advertising, students will create their own food advertisement for a brand new food. This project helps students to see the impact that food advertising has on food choices. While their new food may sound enticing, how they visually present it will have a more of an impact.

· The new food may use foods that already exist, such as peanut butter. What will make it a new food is when the student creates “Peanut Butter Stuffed Apples”. 

· The student will then create an advertisement for “Peanut Butter Stuffed Apples” using the criteria listed on the project slide, as well as information on food advertising and packaging discussed in class

· An extension to the project is to have students vote on their favorite new food and their favorite new food advertisement

8. Discussion Questions: Food Choices PowerPoint Slide 9 

· Students will answer the questions on slide 9 and share their answers with the class for a class discussion.

•
LESSON 2:  Food Choices: Sensory Attributes 


1.
Review Essential Questions. Post Essential Questions in the classroom. 
· How do our senses affect our food choices and preferences?
2.
Food Choices PowerPoint Slides 10 and 11

· Review over slide 10 with students, giving specific examples where needed. 

· Have students complete the questions on slide 11 and share answers with the class. This class discussion will help to add detail to the information given in slide 10

3. 
Food Choices PowerPoint Slide 12
· Discuss the information listed on slide 12. This information describes the sense of taste. Throughout the slide there are several hyperlinks (words that are a different color and underlined). Clicking on the hyperlink will take the students to a webpage that will further describe the tongue and how it works. Teachers should explore each of these websites with the students. They are also listed at the end of this unit plan for teacher convenience.  
4. 
NOVA Video: Mystery of the Senses 

· These videos can be purchased in a box set of the five senses, or separately. Several different vendors offer these NOVA videos. When purchasing separately, Mystery of the Senses: Smell and Mystery of the Senses: Taste are the two videos that pertain to this unit. 
•
LESSON 3:  Food Choices: Medical Issues that Impact Food Choices 

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

· What effects do certain medical issues and nutritional issues have on food choices?
2.
Food Choices PowerPoint Slides 14-21
· These slides are better laid out in an informational format. Teachers should review the slides with students remembering to discuss how each of the issues affects food choices and dietary quality. 
3.
Use the Medical Issues and Food Choices Graphic Organizer that has been provided for students to fill out while reviewing this information. It will help them to stay focused on how these issues affect food choices. 

4.     When discussing organic food, the Mayo Clinic offers a great article to help students understand the “hype” behind organic: http://www.mayoclinic.com/health/organic-food/NU00255 This article can be printed for students to read. 

5. Guest Speakers
· If possible, ask the following guest speakers to come speak to your class about any, or all of the issues in this lesson

· Endocrinologist

· Nutritionist

· Allergist

·  General Practitioner
•
ATTACHMENTS FOR LESSON PLANS:
· Word Splash
· Food Choices PowerPoint
· Medical Issues and Food Choices Graphic Organizer

•
NOTES & REFLECTION: 

· It is important to remember that the Food Choices PowerPoint is designed for “talking points”. In other words, the factors for food choices have been laid out so that it offers the opportunity for discussion amongst teacher and students. Teachers are encouraged to share examples and stories, as well as encourage students to comment on how each of the factors would affect food choices.

· While the videos are NOVA learning videos, it is important to remember that they should be viewed for content before showing to students. There are a few parts in the smell video that pertain to sexuality that you may want to edit out. Also, if time is a constraint in the classroom, teachers may want to show certain segments. Overall, the videos are very interesting and informative. The videos go far beyond food and venture into how these two senses play a role in culture and society. 

· Any of these lessons can be differentiated to fit students’ needs. For those who need modifications, they can be allowed to work with a partner, or allowed to work with a set of existing partners. 
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Culminating Unit Performance Task Title: 
Smell Test and Taste Test
Culminating Unit Performance Task Description/Directions/Differentiated Instruction: 
These two activities lend an interesting lesson to students on how valuable smell and taste are to the human body. Without smell and taste, we would not be able to enjoy food as freely as we do with both of these senses. These activities also cause students to think about what eating would be like without these senses. 
· Food Choices PowerPoint slide 13 offers two sensory activities from the NOVA website. These activities are from the “Mystery of the Senses” DVD series that is offered for students to watch in this unit. 

· TASTE TEST 

This activity requires preparation by the teacher before students arrive to class. Be certain to read over the information on the activity sheet

· In this activity, students will work in partners to see if altering two senses, sight and smell, will affect how one tastes. 

· One partner will volunteer to be the “taster”. The taster will be blindfolded and will hold their nose, altering the sense of smell and in turn, taste. (as students learned earlier)
· The “tester” will give the “taster” a sample of food. It is easier to give students foods that have similar textures. For example, mashed potatoes and applesauce. Find foods that will be hard to recognize just upon chewing or temperature of the food. 
· Students will then complete the Taste Test Activity Worksheet. 
· When each group is finished, a class discussion should be held on what was learned and/or discovered with this “taste test”. 
· Students should be probed to answer the question: Does altering a sense or senses affect how you taste food and perceive the food? If this is true, how do you think your eating habits and food choices would change? 
· SMELL TEST 
This activity requires preparation by the teacher before students arrive to class. Be certain to read over the information on the activity sheet. In the past, plastic Ziploc bags have been easier to handle than baby food jars and can be thrown away when finished with the activity. Make sure to mark each substance with a number and a corresponding teacher key. Substances that have worked in the past are as follows: perfume, cologne, peppermint extract, vanilla extract, body spray, suntan oil, baby oil, almond extract. A small bag of coffee grinds or beans should be offered for students to smell in between samples to clear their nasal passages.
· In this activity, students will smell several substances and recall the memories and feelings it brings to them
· Each student should complete the Smell Test Activity Worksheet.
· Students will smell the substance and then follow the directions on the activity sheet, recording their memories and feelings under the appropriate substance number. Students will continue to smell all the substances the teacher has provided, clearing their nasal passages in between each with the coffee grinds. 
· Once students have smelled all the substances, the teacher will reveal the substances and students will answer the questions marked 3 and 4 on their activity sheet. 
· Students should also be probed to answer the following:
· How does smell affect food choices?
· Why is smell so important to memory, or vice versa?
· How would losing your sense of smell affect food choices? Your memories and feelings? Your life?
Attachments for Culminating Performance Task: 
Taste Test Activity Worksheet
Smell Test Activity Worksheet
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Web Resources:
· http://www.bbc.co.uk/science/humanbody/body/factfiles/smell/smell_animation.shtml
· http://www.bbc.co.uk/science/humanbody/body/factfiles/taste/taste_animation.shtml 

· http://www.enchantedlearning.com/subjects/anatomy/tongue/label/labeltongueanswers.shtml 

· http://www.pbs.org/wgbh/nova/teachers/activities/22s3_taste_01.html 

· http://www.pbs.org/wgbh/nova/teachers/activities/22s2_smell_01.html 

· http://www.toddlerstoday.com/resources/articles/foodallergy.htm 
· http://www.mayoclinic.com/health/organic-food/NU00255 

Materials & Equipment: 
· Computer with internet Access

· Library Access

· Card Stock

· Markers/Colored Pencils
· Cotton Balls
· Baby Food Jars or Small Ziploc Bags
· Small Ziploc bag of coffee grinds or beans
· Several Different  “Smells” (for example: vanilla extract, perfume, cologne, peppermint extract, etc)
· Blindfolds (for taste test)
· Several Different Food Samples (For Example: Mashed Potatoes, Applesauce, Canned Pears, Canned Peaches, etc.)
21st Century Technology Used: 
	X
	Slide Show Software
	
	Graphing Software
	
	Audio File(s)

	
	Interactive Whiteboard
	
	Calculator
	X
	Graphic Organizer

	
	Student Response System
	
	Desktop Publishing 
	
	Image File(s)

	
	Web Design Software
	
	Blog
	X
	Video

	
	Animation Software
	
	Wiki
	
	Electronic Game or Puzzle Maker

	
	Email
	X
	Website
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