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Career and Technical Education Sample Lesson Plan Format

Title:  Cafeteria Mania
Career Course:  FCS: Nutrition & Foods 5609, BT: Document Creation Design 3727
CTE Competency Skill:  FCS:  6.1 Demonstrate skills and procedures in applying principles of  food preparation

BT:   1.3  Manage the computer system and related software.
3.1
Compose, organize, key, and edit information applying typography and layout and design guidelines.

3.2
Use the touch system keying technique and word processing software to create, modify, store, retrieve and print business documents.

8.1
Demonstrate self-initiate through group projects.

8.2
Examine the value of leadership skills.

8.4
Assess decision-making skills.
8.5
Demonstrate effective teamwork and group thinking applying conflict resolution techniques.  

(Standard reference:       )


Academic Course:  LA, AL, CH 


(integrated subjects if more than one)

Academic Skill:  English II, Algebra I, Chemistry 
(standard reference:  English:  1.1.c, 1.2.n, 1.2.p; Algebra I:  1.2.c, 2.2.c, Chemistry 2.1.e, 2.2.c, 2.2.e)

Gateway Standard: LA: 1.0 Writing, AL: 1.0 Numbers and Operations
Instructional Goal(s): Apply skills in taking food preparation from a small group to a larger group.
Performance Indicator(s): English 1.1.c. Identify the target audience for selected passage; 1.2.n  Recognize the correct usage of semi-colon; 1.2.p Rearrange the order of sentences in organizational pattern.  Algebra I:  1.2.c Select ratios and proportions to represent real world problems; 2.2.c Use estimation to determine a reasonable solution for a tedious arithmetic computation.
Anticipatory set: The teacher will ask the students:  "How would you like to prepare food to serve a minimum of 100 people?"
Activities: Teaching Procedure :The teacher will hand out a worksheet with a sample recipe (i.e. meatloaf) for the students to convert to a large group.
The students will take principles learned in Algebra I to convert the recipe from serving 6 to serving 100.
 The students will then apply technical writing techniques in writing the converted recipe and cooking instructions for a large group. The converted recipe will then be keyed using a word processor.

Chemistry aspects will be discussed in dealing with temperature, mixture, and conversion of matter in a given compound.  The student will be able to categorize a process as endothermic or exothermic, given example of scenario.

Closure (3-2-1 Exit Slips) 



Suggested Modification(s): Small groups and peer tutoring available as needed.
Assessment:  The students will be given a different recipe and asked to convert that recipe for a larger group.  Students will also be asked to write process paper dealing with the procedures used. 
Teacher preparation: Duplicate recipe worksheet and schedule the computer lab.
Materials and Supplies needed: 

calculators, paper and pencil, computers, and other classroom course materials.


Lesson Evaluation:  The number of students who accurately converted the recipe. 


Other: You may add any needed sub-heading for your lesson plan
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