January 5-9
	FACS I
	Monday,  January 5, 2015

	Objective
(Student will…)
	The students will be able to:      

Mission Goal:

1. Understand the rules, regulations and behavioral expectations.

2. Comprehend the outlook of the course.
3. Learn proper safety procedures while working in the kitchen.
4. Utilize critical thinking when in hazardous situations.

Content Standards 2: A, B, C
CCS: 6-8 RST.2; Determine central ideas or conclusions of text

                            CCS: 6-8 RST.4; Determine the meaning of symbols, key terms, and other domain specific words

	Teacher Activities
	1. Powerpoint Presentation; Safety In the Kitchen: 
2. Facilitate Safety in the kitchen and discussion
3. Ask questions to engage discussion and correlate material.


	Student Activities
	1.  Class discussion and participation 


	Differentiated Learning Styles
	Students are collaboratively working with classmates of various learning styles (ELL, SpEd, Gifted, etc). Directions are revisited for clarification. Teacher monitors each group by walking around asking questions to extend and expand on student learning. Use of technology and hands-on activities encourages visual aids and teacher questioning promotes thinking.



	Assessment/Evaluation
	1. Final review over safety issues discussed with open questions/answers for secondary review.

	Academic Vocabulary 
	Modification: Vocabulary given in both English and Spanish as needed
Flammable: Easily set on fire
Heimlich Maneuver: a first-aid procedure for dislodging an obstruction from a person's windpipe in which a sudden strong pressure is applied on the abdomen, between the navel and the rib cage.

CPR: stands for cardiopulmonary resuscitation. It is an emergency lifesaving procedure that is done when someone's breathing or heartbeat has stopped. This may happen after an electric shock, heart attack, or drowning.
Hazardous: risky; dangerous.
Inflamable:  Fácil de configurar en el fuego

Maniobra de Heimlich: un procedimiento de primeros auxilios para desalojar una obstrucción de la tráquea de una persona en la que se aplica una fuerte presión repentina en el abdomen, entre el ombligo y la caja torácica.

CPR: es sinónimo de reanimación cardiopulmonar. Es un procedimiento de emergencia para salvar vidas que se realiza cuando la respiración o los latidos cardíacos de alguien han cesado . Esto puede suceder después de una descarga eléctrica , ataque cardíaco o ahogamiento

Peligroso: Arriesgado ; peligroso



	Additional Research/ Resources
	Baggett, L. (2010). Discovering life skills. Woodland Hills, CA: Glencoe/McGraw-Hill. 
http://www.uen.org/Lessonplan/preview.cgi?LPid=4654


	FACS I
	Tuesday,  January 6, 2015

	Objective
(Student will…)
	The students will be able to:      
Mission Goal:

1. Understand and apply accident prevention in the kitchen.
2. Learn about food safety and the necessary ways to prepare, handle and store food.
3. Learn facts and myths regarding food safety.
Group Work:

1.  Research food safety and regulations for restaurants in your neighborhood
2. Write a short overview of what their research showed

3. Present information in understandable format to the class
Modifications: Handouts/projects are written in Spanish as needed
Content Standards 2: A, B, C
CCS: 6-8 RST.2; Determine central ideas or conclusions of text

CCS: 6-8 RST.4; Determine the meaning of symbols, key terms, and other domain specific words

	Teacher Activities
	1. Powerpoint presentation;“Accident Prevention in the Kitchen
2. Powerpoint presentation: “Food Safety”

3. Powerpoint presentation; “Food Safety Myths”

4. Facilitate class discussion regarding topics discusses, along with correlate to real-life situations that allow students to engage in their learning.



	Student Activities
	· Class discussion and participation

	Differentiated Learning Styles
	Students are collaboratively working with classmates of various learning styles (ELL, SpEd, Gifted, etc). Directions are revisited for clarification. Teacher monitors each group by walking around asking questions to extend and expand on student learning. Use of technology and hands-on activities encourages visual aids and teacher questioning promotes thinking.


	Assessment/Evaluation
	1. Review over material discussed with scenarios that the students are required to solve and determine the best possible outcome.


	Academic Vocabulary
	Modification: Vocabulary given in both English and Spanish as needed
Foodborne Illness: food poisoning caused by unsafe food
Contamination: when food becomes infected with harmful bacteria
E. Coli: the most deadly form of food poisoning
Salmonella: bacteria found in raw or undercooked foods, such as meat, eggs, fish and poultry.
Perishable: foods that are likely to spoil quickly
Meningitis: inflammation of the meninges caused by viral or bacterial infection and marked by intense headache and fever, sensitivity to light, and muscular rigidity, leading (in severe cases) to convulsions, delirium, and death.

Paralysis: the loss of the ability to move (and sometimes to feel anything) in part or most of the body, typically as a result of illness, poison, or injury.
Enfermedades transmitidas por alimentos: intoxicación alimentaria causada por alimentos nocivos

Contaminación: cuando la comida se infecta con bacterias dañinas
E Coli: la forma más mortal de la intoxicación alimentaria

Salmonela: bacterias que se encuentran en los alimentos crudos o poco cocidos , como la carne , huevos, pescado y aves de corral.

Meningitis: inflamación de las meninges causadas por la infección viral o bacteriana y marcados por un intenso dolor de cabeza y fiebre, sensibilidad a la luz y rigidez muscular , lo que lleva (en casos graves ) a convulsiones , delirio y muerte.
Parálisis: la pérdida de la capacidad de moverse ( y, a veces sentir nada ) en parte o la mayor parte del cuerpo , por lo general como consecuencia de la enfermedad , veneno, o lesión.

	Additional Research/Resources
	Baggett, L. (2010). Discovering life skills. Woodland Hills, CA: Glencoe/McGraw-Hill. 

http://www.uen.org/Lessonplan/preview.cgi?LPid=4654


	FACS I
	Wednesday, January 7, 2015 

	Objective

(Student will…)
	The students will be able to:      

Mission Goal:

1. Understand and apply accident prevention in the kitchen.
2. Learn about food safety and the necessary ways to prepare, handle and store food.
3. Learn facts and myths regarding food safety.

Group Work:

1. Research food safety and regulations for restaurants in your neighborhood
2. Write a short overview of what their research showed
3. Present information in understandable format to the class

Modifications: Handouts/projects are written in Spanish as needed

Content Standards 2: A, B, C
CCS: 6-8 RST.2; Determine central ideas or conclusions of text

CCS: 6-8 RST.4; Determine the meaning of symbols, key terms, and other domain specific words

	Teacher Activities
	1. Powerpoint presentation;“Accident Prevention in the Kitchen

2. Powerpoint presentation: “Food Safety”

3. Powerpoint presentation; “Food Safety Myths”

4. Powerpoint presentation; “Amazing Food Art”

5. Facilitate class discussion regarding topics discusses, along with correlate to real-life situations that allow students to engage in their learning.



	Student Activities
	· Class discussion and participation

	Differentiated Learning Styles
	Students are collaboratively working with classmates of various learning styles (ELL, SpEd, Gifted, etc). Directions are revisited for clarification. Teacher monitors each group by walking around asking questions to extend and expand on student learning. Use of technology and hands-on activities encourages visual aids and teacher questioning promotes thinking.

	Assessment/Evaluation
	1. Review over material discussed with scenarios that the students are required to solve and determine the best possible outcome.



	Academic Vocabulary
	Modification: Vocabulary given in both English and Spanish as needed
Foodborne Illness: food poisoning caused by unsafe food
Contamination: when food becomes infected with harmful bacteria
E. Coli: the most deadly form of food poisoning
Salmonella: bacteria found in raw or undercooked foods, such as meat, eggs, fish and poultry.
Perishable: foods that are likely to spoil quickly
Meningitis: inflammation of the meninges caused by viral or bacterial infection and marked by intense headache and fever, sensitivity to light, and muscular rigidity, leading (in severe cases) to convulsions, delirium, and death.

Paralysis: the loss of the ability to move (and sometimes to feel anything) in part or most of the body, typically as a result of illness, poison, or injury.
Enfermedades transmitidas por alimentos: intoxicación alimentaria causada por alimentos nocivos

Contaminación: cuando la comida se infecta con bacterias dañinas
E Coli: la forma más mortal de la intoxicación alimentaria

Salmonela: bacterias que se encuentran en los alimentos crudos o poco cocidos , como la carne , huevos, pescado y aves de corral.

Meningitis: inflamación de las meninges causadas por la infección viral o bacteriana y marcados por un intenso dolor de cabeza y fiebre, sensibilidad a la luz y rigidez muscular , lo que lleva (en casos graves ) a convulsiones , delirio y muerte.
Parálisis: la pérdida de la capacidad de moverse ( y, a veces sentir nada ) en parte o la mayor parte del cuerpo , por lo general como consecuencia de la enfermedad , veneno, o lesión.

	Additional Research/Resources
	Baggett, L. (2010). Discovering life skills. Woodland Hills, CA: Glencoe/McGraw-Hill. 

http://www.uen.org/Lessonplan/preview.cgi?LPid=4654


	FACS I
	Thursday, January 8, 2015

	Objective

(Student will…)
	The students will be able to:      

Mission Goal:
1. Understand the importance of the 5 food groups.
2. Determine what specific foods belong in what category
3. Identify kitchen utensils and their purposes
Group Work:

1. Learn how identify kitchen utensils

2. Learn what it takes to eat foods from the specified food groups. (i.e. dairy, vegetable, fruit, proteins, grains)

3. Work together and collect utensils according to hints given on a kitchen scavenger hunt. (see attached)

· Modifications: Handouts/projects are written in Spanish as needed
Content Standards 2: A, B, C
CCS: 6-8 RST.2; Determine central ideas or conclusions of text

CCS: 6-8 RST.4; Determine the meaning of symbols, key terms, and other domain specific words

	Teacher Activities
	1. Powerpoint presentation: “Food Utensils”
2. Food Pyramid 



	Student Activities
	· Group discussion and participation
· Kitchen Scavenger Hunt (students use hints to determine what utensil they are hunting for in order to complete an entire list of items)

	Differentiated Learning Styles
	Students are collaboratively working with classmates of various learning styles (ELL, SpEd, Gifted, etc). Directions are revisited for clarification. Teacher monitors each group by walking around asking questions to extend and expand on student learning. Use of technology and hands-on activities encourages visual aids and teacher questioning promotes thinking.

	Assessment/Evaluation
	1. Review over material discussed with scenarios that the students are required to solve and determine the best possible outcome.
2. Interpretation of utensils and items used in the kitchen as discussed in class, by locating hints/definitions of said items in a scavenger hunt.

	Academic Vocabulary
	Modification: Vocabulary given in both English and Spanish as needed
Utensil:  a tool or container used in a household, especially a kitchen; cookware
Convection Oven: An oven having a fan that ciruculates hot air evenly and continuously around food
Appliance: a device or piece of equipment designed to perform a specific task, typically a domestic one.
My Pyramid: A colorful representation of how to make healthful food choices and increase physical activity.
Whole Grain: Foods that contain the entire edible grain.
Protein:  A type of nutrient that is needed to build repair and maintain body cells and tissues.
Carbohydrate:  Any starch or sugar that provides the body with energy.
Utensilios de cocina: una herramienta o envase usado en un hogar , especialmente una cocina ; utensilios de cocina

Horno de convección: Un horno que tiene un ventilador que ciruculates aire caliente de manera uniforme y continua alrededor de la comida

Appliance: un dispositivo o equipo diseñado para realizar una tarea específica , por lo general uno interno .

Mi Pirámide: Una representación colorida de cómo hacer la elección de alimentos saludables y aumentar la actividad física.

Whole Grain: Los alimentos que contienen todo el grano comestible.

Proteína: Un tipo de nutriente que se necesita para construir reparar y mantener las células y los tejidos del cuerpo.

Hidratos de carbono: Cualquier almidón o azúcar que


	Additional Research/Resources
	Baggett, L. (2010). Discovering life skills. Woodland Hills, CA: Glencoe/McGraw-Hill. 

http://www.uen.org/Lessonplan/preview.cgi?LPid=4654
http://www.foodpyramid.com/mypyramid/


	FACS I  
	Friday, January 9, 2015

	Objective

(Student will…)
	The students will be able to:      

Mission Goal:
1. Complete an activity where students make ice cream in a bag.
2. Understand the scientific aspects, of how the process was or was not successful and why.
3. Investigate changing states of matter, chemical reactions, and the properties of ice and salt
Group Work:

· Learn to work as a group using team work to complete the overall task.

· Learn about changes in states of matter, chemical reactions, and the properties of ice and salt
Modifications: Handouts/projects are written in Spanish as needed
Content Standards 2: A, B, C

CCS: 6-8 RST.2; Determine central ideas or conclusions of text

CCS: 6-8 RST.4; Determine the meaning of symbols, key terms, and other domain specific words

	Teacher Activities
	1.  Facilitate and oversee the experiment to ensure student success 
2. Utilize the following questions to initiate thought:
What is the freezing point of water?
A: 32 degrees Fahrenheit or 0 degrees Celsius
What is the freezing point of salt water?
A: It depends on how salty it is.
Is the freezing point of salt water warmer or colder than plain water?
A: Colder
What happens when you put salt on ice, like on an icy road in winter?
A: The salt melts the ice.
So why do we mix salt with ice to freeze ice-cream?
A: Let’s make it and find out!


	Student Activities
	· Complete experiment by following recipe and directions as follows:

Pour the first three ingredients into a quart-size zip-top bag. Squeeze out air and seal the bag tightly. Place inside the second quart-size bag, and seal.

Place the double-bagged ingredients inside the gallon-size freezer bag. Fill the freezer bag with ice, pour in the rock salt, squeeze out air, and seal.

The salt will begin to melt the ice because salt lowers the freezing point of water.
Now comes the fun part: Gently shake the bag, making sure the ice is evenly spread out. Continue to gently shake and knead the bag in your hands.



	Differentiated Learning Styles
	Students are collaboratively working with classmates of various learning styles (ELL, SpEd, Gifted, etc). Directions are revisited for clarification. Teacher monitors each group by walking around asking questions to extend and expand on student learning. Use of technology and hands-on activities encourages visual aids and teacher questioning promotes thinking.

	Assessment/Evaluation
	1. How the students interact in groups as well as their overall success with the experiment/project.
2. Class discussion and evaluation utilizing the following discussion questions:

Salt makes ice melt. That’s why people sprinkle it on icy roads and driveways in cold climates. How does salt do this? It actually lowers the freezing point of the ice. Water normally freezes at 32 degrees Fahrenheit, or 0 degrees Celsius.

Salt water is harder to freeze than plain water. You have to make it colder than 32 degrees Fahrenheit in order to freeze it. That’s one of the reasons why a fresh water pond will freeze before one that’s mixed with salt water from a nearby ocean. If you put two ice cube trays in the freezer, one with plain water and the other with a salt water solution, the plain water will freeze first.

Do some experiments and test solutions with different concentrations of salt to see how freezing points compare. Practice your math skills to figure out proportional measurements (in cups and ounces) of salt and water. For instance:

water w/ 10% salt freezes at 20 degrees Fahrenheit

water w/ 20% salt freezes at 2 degrees Fahrenheit

Not all types of salt work the same. The larger the salt crystals, the more time it takes to dissolve. This keeps it colder, longer. You could experiment with table salt, kosher salt and rock salt to test this.

As salt melts, the compound (NaCl) breaks into two parts—Na and Cl. These particles then disrupt the arrangement of the ice crystals.

This process changes the state of matter. For example, the liquid (milk mixture) turns into a solid (ice-cream). As the liquid gets colder it expands. (Have you ever put a soda bottle in the freezer and forgotten about it? The liquid expands and then explodes!) The molecules in the liquid slow down and eventually freeze in place.



	Academic Vocabulary
	Modification: Vocabulary given in both English and Spanish as needed
Solid:  firm and stable in shape; not liquid or fluid
Liquid: having a consistency like that of water or oil, i.e., flowing free but of constant volume.

Energy: power derived from the utilization of physical or chemical resources

Gas: state of matter consisting of particles that have neither a defined volume nor defined shape

Compound:  a thing that is composed of two or more separate elements; a mixture

Matter:  anything that has mass and takes up space

Molecule:  a group of atoms bonded together, representing the smallest fundamental chemical compound that can take part in a chemical reaction.
Sólido: firme y estable en forma; no líquido o fluido

Líquido: que tiene una consistencia como la de agua o aceite , es decir , que fluye libremente , pero de volumen constante.

Energía: la energía derivada de la utilización de los recursos físicos o químicos

Gas: estado de la materia que consiste en partículas que no tienen ni un volumen definido ni forma definida

Compuesto: una cosa que se compone de dos o más elementos separados ; una mezcla

Materia: todo lo que tiene masa y ocupa espacio

Molécula: un grupo de átomos unidos entre sí , lo que representa el compuesto químico fundamental más pequeña que puede participar en una reacción química.

	Additional Research/Resource
	Baggett, L. (2010). Discovering life skills. Woodland Hills, CA: Glencoe/McGraw-Hill. 

http://www.uen.org/Lessonplan/preview.cgi?LPid=4654
3M Discovery in Education, Science of Everyday Life; Kitchen Chemistry: Ice Cream in a bag. (See Attached)




