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Career and Technical Education Sample Lesson Plan Format

Title:  Standardization/ Measuring Techniques
Career Course:  Culinary Arts I
CTE Competency Skill:  The student will:

9.1      Measure ingredients using U.S. and metric systems.



(Standard reference:  Culinary Arts Standard 9.0)


Academic Course:  Math
(integrated subjects if more than one)

Academic Skill:  Number Sense and Number Theory
(standard reference:  Algebra Standard 1.0)

Gateway Standard: Mathematics

1.0 Number Sense and Number Theory

The student will recognize, represent, model, and apply real numbers and operations verbally, physically, symbolically, and graphically.

2.0 Estimation, Measurement, and Computation

The student will apply appropriate tools and units of measurement; develop effective estimation and computation strategies for producing reasonable results; and calculate using appropriate tools such as mental mathematics, technology, manipulatives, and pencil-and-paper.

3.0 Patterns, Functions, and Algebraic Thinking

The student will describe, extend, analyze, and create a wide variety of patterns and functions using appropriate materials and representations in real world problem solving. 

Instructional Goal(s): The student will:

1. apply math skills to food production and service operations.

Performance Indicator(s): The student will:

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.
3.1.A Extend geometric patterns.


Anticipatory set: What is portion control?
Activities: The student will:

1. Answer agree/disagree facts orally related to standardization.

2. View transparency master "The Importance of Standardization".

3. Complete standardization crossword activity sheet.

4. Work in teams and complete the "Adjusting Recipe Yields" worksheet.

Suggested Modification(s): Allow students to demonstrate recipe measurements.
Assessment:  Evaluation of completed worksheet.



Teacher preparation: Lecture/Discussion/Demonstrations _--  Measuring Techniques
Materials and Supplies needed: 

Baker's Scale/Measuring Utensils/Transparencies/Recipe Book
Lesson Evaluation:  On an index card the student will answer "What  'Standardized' means" in food service.



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