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STATEMENT OF
PURPOSE

Food Service and Hospitality for Grade 8 is a middle school semester elective. Interdisciplinary activities focus on problem-solving and
reinforcing math, reading, and organizational skills. Cooperative learning strategies and sound nutritional practices afford the students the
opportunity to perform more advanced food preparation tasks. This eighth grade course builds on the methods and processes learned in the
seventh grade Foods Program, but still provides a rich foundation to students who may not have prior foods experience.

The course will explore the food service field areas of study including safety and sanitation, proper tool and equipment use, culinary
terminology, and food preparation needed in the workforce, as well as various methodologies to create healthier menu options. Separately we
assess students to gauge progress and inform instruction. Benchmark assessments for students in grades 6 through 8 are administered once
per quarter.
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THE LIVING CURRICULUM

Curriculum guides ardesigned to be working documents. Teachers are encouraged to make notes in the margins. Written comments can
serve as the basis for future revisions. In addition, the teachers and administrators are invited to discuss elementguwdleteas
implementedin the classroom and to work collaboratively to develop recommendations for curriculum reforms as needed.

AFFIRMATIVE ACTION

During the development of this course of study, particular attention was paid to material, which might discriminate orsishefIs&x, race,
religion, national origin, or creed. Every effort has been made to uphold both the letter and spirit of affirmative actidatezaas applied to
the content, the texts and the instruction inherent in this course.

MODIFICATIONS AND ADAPATIONS

For guidelines on how to modify and adapt curricula to best meet the needs of all students, instructional staff should reti@the
Curriculum Maodifications and Adaptationsincluded as an Appendix in this curriculum.Instructional staff of students with Individualized
Education Plans (IEPs) must adhere to the recommended modifications outlined in each individual plan.
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GENERAL GOALS

The students will:

1. employ safety procedures in the foods laboratory.

2. practice food preparation techniques.

3. appreciate food preparation as both a science and an art.

4. practice time management and organizatioséllls in group food laboratory experiences.

5. identify recipe components.

6. distinguish between various careers that encompass the food service and hospitality industry.

7. work collaboratively with others to achieve a common goal.
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GRADING PROCEDURES

LABORATORY EXPERIENCES

O« O« O« O« O« O« O

Planning

Recognition of problems

Quality of work

Cleanliness of work station

Accurate assessment of product

Recognition of techniques learned

Participation with the assigned lab job (i.e. cook, assistant, cook, waiter, waitress)

QUIZZES

O« O¢ O«

Matching
True/false
Open-ended responses

CLASSWORK/PARTICIPATION

O« O¢ O«

On-task performance
Contributions to class discussions
Completion of assigned tasks

WORK FOLDER

O« O« O« O

Completeness

Neatness

Self-evaluation of student progress
All required graded student work

50%

10%

20%

20%
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Class type Assessment Assessment
3-4 day/week Semester Assessment The final assessment (semester exam) will take place at the end of marking period 2 for semester one
per semester or and at theend of marking period 4 for semester two courses, and will count as a major assessment
year marking period, similar to a unit assessment. No more than 2 assessments will be administered per da
quarterly assessments and semester assessments.
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PARSIPPANY¥TROY HILLS TOWNSHIP
SCHOOLS COURSE PROFICIENCIES

Course: ELA840 Tite: FOOD SERVICE AND HOSPITALITY GRADE 8

In accordance with district policy as mandated by the New Jersey Administrative Code and the New Jersey Student

Learning Standards, the following are proficiencies required for the successful completion of the above named course.

The student will:

. COOKING
identify and review basic safety principles in the laboratory.

identify foodborne ilinesses and explain their causes.

establish sanitary methods to be used in food preparation.

explain how to safely use small equipment essentials.

prepare recipegollowing given procedures.

utilize multiple techniques to complete recipe steps.

develop an awareness of food science along with the chemical reactions that occur during preparation.
become aware of the importance of presentation when serving foods.

©ONohk~wDdN =

.  TIME MANAGEMENT AND ORGANIZATIONAL SKILLS
9. organize his/her food preparation time.
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[l. RECIPE FORMATS
11. Identify the six recipe components.

12. follow recipeprocedures.
13. adapt recipes to comply with specific criteria.

IV.  CULINARY TERMINOLOGY
14. become aware of career potentials in the food service industry.

15. compare and contrast the career potentials in becoming a line cook, a trained chef, versus someone in sogefomfield.

V. NUTRITION
16. develop an awareness of the dietary guidelines.

17. develop an understanding of substitutions within a recipe to make a healthier option.
18. create a healthy menu.

19. substitute ingredients to prepare a vegetarian dish.
20. develop an understading of seasonality as it pertains to cooking, and prepare recipes that are specific to the four seasons.

Al
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COOKING

Essential Question(s):

Enduring Understanding(s)

What behaviors will make the kitchen a safe place to work?

How do you correctlglean and sanitize a kitchen safely?

What are the major safety procedures in the kitchen?

What are the appropriate names for kitchen equipment and their uses?

What skills are needed to complete a kitchen lab?

What cooking techniques are used to preparecessful recipes?

Proper preparation, cleanliness, and maintenance of food temperatures retain the essential nutrients ii
food.

Avoiding crosgontamination also prevents the spread of febdrne illness.

Utilizing tools propdy and with care reduces the risk of accidents occurring in the kitchen.

Students can employ safe work habits through cleaning and sanitizing as they would in the food indus
Observing and learning proper tool and equipment usage enables students tatasen equipment safely
and successfully.
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presentation presented by
the teacher based on
safety procedures involve
in the kitchens.

view a kitchen safety
video.

O«

Class participation

Demonstration of proper safety
techniques will be assessed
throughout the course

COOKING
PROFICIENCY / OBJECTIVE | Standards SUGGESTED ACTIVITY '/EVALUAT'ON TEN%CTHEER
ASSESSMENT
The student will be able to Students will:
1. identify and review g?_@ﬁi?” O observe teacher modeling| Student notes http://www.complaintslist.com/a
basic safetyrinciples | ,18p12 safe work habits. quidefor-consumersaboutfood-
in the laboratory. RST. 8.4 0 review aPowerpoint Kitchen Safety Quiz safety/

http://www.americanfoodsafety.com
/safefood.htm

Kitchen safety and equipment
typically takes between-3 days

Al
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12

food preparation.

be utilized during food
preparation.

COOKING
PROFICIENCY / OBJECTIVE | Standards SUGGESTED ACTIVITY '/EVALUAT'ON TEA(‘DCT"E”;R
ASSESSMENT

The student will be able to Students will:

2. identifyfood-borne SREBT81L 6 view aPowerpoint Studentnotes http://www.complaintslist.com/a
illnesses and explain 2.1.8.B.1 presentation. guidefor-consumersaboutfood-
their causes. 22(13:2:;::31),2 0 research, list and discuss | Teacher assesses student safety/

8.1.8.A.1 the types of causes of performance during class
g-éf-;-i food-borne illnesses. discussion, as well as proper | http://www.americanfoodsafety.com
SL81 food handling throughout the | /safefood.htm

semester.

Quiz

3. establish sanitary CRP1312 | § create a sanitary checklist Student performance during
methods to be used in g:i:g:g:i to hang in the kitchen to | group presentation

Completed sanitary checklist



http://www.complaintslist.com/a-guide-for-consumers-about-food-safety/
http://www.complaintslist.com/a-guide-for-consumers-about-food-safety/
http://www.complaintslist.com/a-guide-for-consumers-about-food-safety/
http://www.americanfoodsafety.com/
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4. explain how tcsafely
use small equipment
essentials.

CRP1,3,4,11
2.18D.1
8.1.8.A1
RST.8.4,7,9

0

O«

O«

observe teacher
demonstrating proper use
of equipment.

perform a scavenger hunt
through their kitchen to
familiarize themselves witl
what they know and what
they do not.

view aPowerpoint
presentation of typical
kitchen essentials and
their uses.

Class participation

Display of scavenger hunt
results

Student notes

Al
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COOKING
PROFICIENCY / OBJECTIVE | Standards SUGGESTED ACTIVITY '/EVALUAT'ON Ti'gCT"E”éR
ASSESSMENT
The student will be able to Students will:
5. prepare recipes gg??é?élz 0 observe teacher Student safetyand performance| Examples of a sampling of the recig
following given 7.RP.A2 demonstrating proper fooq in the lab activity are listed below

procedures.

preparation skills, then
practice the newly learned
techniques.

learn dishwashing and
kitchen sanitization
techniques that will be
applied throughout the
quarter.

organize the kitchens into
G220 NBalLRya
will rotate for each lalg,
GO221¢zx al aa

YR daél Al SN

Assess product for doneness

Selfassessment

Rotation of job responsibilities

Beginning recipes are typically simi
to those in the ¥ grade curriculum
to facilitate students working
together and understanding kitchen
responsibilities

Choosing a wide range of recipes
with increasing difficulty and
ingredients based on class need
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6. utilize multiple
techniques to complete
recipe steps.

a) operate stovetop to
prepare a product

b) perform culinary
techniques while
al ¥Ste dz
knife including:
chopping, mincing,
and julienne.

CRP2,12
RST.8.3
SL.8.1
7.RP.2

0

work collaboratively as a
team to plan appropriate
tasks for the recipe at
hand.

prepare recipesgollowing
lab plans.

evaluate prepared
products.

boil eggs using correct
stovetop heat to develop
an understanding of gas
versus electric stoves and
cooking capacities.

Daily job assignment

Completed recipes
Seltassessment

Teacher observation of proper
safe handling techniques and

knife utilization

Assessing product for donenes

Al
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COOKING
PROFICIENCY / OBJECTIVE | Standards SUGGESTED ACTIVITY 'IEVALUAT'ON Tﬁl%CT"E"éR
ASSESSMENT
The student will be able to Students will:
C) sauté vegetables 0 prepare Vegetable Stir Fry

using correct to incorporate knife, as
stovetop heat and well as the sautéing
equipment. method.

7. develop an awareness gg_?g?ﬂ 0 prepare a recipe. Prepare| Class tastéest comparison and| http://www.sciencebuddies.org/scienc
of food science along o it again with intentional | visual inspection of all products -fair-projects/Intro-Cooking-Food-
with the chemical mistakes, doubling or Science.shtml
reactions that occur deleting a different
during preparation. ingredient per group to Student observation of prepare

examine physical and products
chemical changes.
0 compare chemical Performance lab safety and
leavenerswith acids and | sanitation procedures
heat to yeastraised
product and observe and
record results.

8. become aware of the | CRP1,2% 0 view Garnishing video Application of ideas and
importance of gji_lé_l,fll techniques
presentation when RST8.37 |§ practice presentation Teacher observation and
serving foods. SL.8.1 techniques in the Food | Predeterminedrubric

Lab. . o
& Iron CheP-garnish a dish Student constructive criticism tc

using ingredients provideq

by the teacher.

other lab groups about
presentations



http://www.sciencebuddies.org/science-fair-projects/Intro-Cooking-Food-Science.shtml
http://www.sciencebuddies.org/science-fair-projects/Intro-Cooking-Food-Science.shtml
http://www.sciencebuddies.org/science-fair-projects/Intro-Cooking-Food-Science.shtml
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.  TIME MANAGEMENT AND ORGANIZATIONAL SKILLS

Essential Question(s): How can careful planning ensure success in the Foods Lab?

EnduringUnderstanding(s): a) The various roles involved in cooking each carry certain responsibilities. A thorough understanding of
role, combined with practice at developing skills in each role, will promote success.
b) Advance planning contributes to a successfitcome.

TIME MANAGEMENT AND ORGANIZATIONAL SKILLS

PROFICIENCY / OBJECTIVE Standards SUGGESTED ACTIVITY i\égl‘Elegu(éN/T Ti%CT"EER
The student will be able to: Students will:
9. organize his/her food CRP128 | § prepare arecipe within a Completed dish
preparation time. RST.8.3 designated period of time.
Student seHassessment
10. manage Foods Lab CRP12812 § plan a lab utilizing all group | Daily job assignment
responsibilities to maximize é‘éféé’z members.

individual and group

Student seHassessment
success.
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Al

.  RECIPE FORMATS

Essential Question(s): How does a clear and complete recipe help the cook?
Enduring Understanding(s). A wellwritten recipe includes alhecessary elements (pan size, number served, definitions or descriptior
unfamiliar terms, etc.). This reduces uncertainty and provides the cook with a better chance of succeedir

the resulting product.

RECIPE FORMATS
EVALUATION/ TEACHER

PROFICIENCY / OBJECTIVE Standards SUGGESTED ACTIVITY ASSESSMENT NOTES

The student will be able to: Students will:
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11. identify the six recipe g?';zgl 0 learn the six recipe Class discussion/identificatig 6 Title
components. RST @4 components and then of missing components o Ingredients

identify the missing

0 Instructions
componentsfrom teacher
modified recipes. 0 Oven Temperature and
cooking time
0 Pan size
0 Yield
12. follow recipe procedures. 3221;%12 0 plan and preparespecified Student selassessment and
RST 6.3 foods, then evaluate the teacher observation
quality of the finished
product.
13. adapt recipes to comply with | CRP#.8,121 5 modify recipe yield to Assess ability of students to
specific criteria. $§L§'4‘7 conform to given family adjust/modify given recipes
units.
0 adjust muffin recipe yield an¢ Performance lab
bake the newly adjusted
amount. Safety and sanitation
procedures
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V. CULINARY TERMINOLOGY

Essential Question(s):

a)
b)
c)

Enduring Understanding(s). a)

b)

How doesa kitchen function as a unit in a restaurant?

What are the various components of a food service establishment?

What are the educational paths associated with the Food Service Industry?

LF SYoFNJAYy3 2y | podadeftolwidenstind Bd Weid$ NoBsitiohsicoramoriy Yheld |
professional chefs. A clear view of the various titles in a kitchen, along with the position responsibiliti
each, allows for a smoothly running kitchen.

Exploring other Food Industry careeallows for students to discover the many options that they have -
potential for as they get closer to the age of obtaining a job in high school, and further down the rc
career.

CULINARY TERMINOLOGY

PROFICIENCY / OBJECTIVE

Standards

EVALUATION/ TEACHER

SUGGESTEDACTIVITY ASSESSMENT NOTES

The student will be able to:

Students will:
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14. become aware of
career potentials in the
food service industry.

(14. continued)

CRP4,7,10,11
9.2.8.B.1,3
9.3.HTRFB.9
SL.8.1,4

0 view aPowerpointpresentation

displaying a variety of career
options within the Food Service
Industry, as well as the
educational path to get there.
discuss the option of food
science and what aspects of th
food industry is encompassed
within this field.

Student notes

Completed career research

Participation in class
discussion

This section of the course
typically incorporates
approximately 5-6 class periods

http://www.culinaryschools.orqg/d
hef-types/

http://www.restaurant.org/Resta
urant-Careers/Career
Development/Career
Options/JobhTitles

Al


http://www.culinaryschools.org/chef-types/
http://www.culinaryschools.org/chef-types/
http://www.restaurant.org/Restaurant-Careers/Career-Development/Career-Options/Job-Titles
http://www.restaurant.org/Restaurant-Careers/Career-Development/Career-Options/Job-Titles
http://www.restaurant.org/Restaurant-Careers/Career-Development/Career-Options/Job-Titles
http://www.restaurant.org/Restaurant-Careers/Career-Development/Career-Options/Job-Titles
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CULINARY TERMINOLOGY

PROFICIENCY / OBJECTIVE

Standards

SUGGESTED ACTIVITY

EVALUATION/
ASSESSMENT

TEACHER
NOTES

The student will be able to:

Students will:

0 have each student choose a
career option from a list
provided by the teacher. They
will research further that
particular career, the education
requirements, salary guides an
experience requirements to
share with the class.
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15. compare and contrast
the career potentials in
becoming a line cook, a
trained chef, versus
someone in the food
science field.

CRP2,4,7,10,11
8.18.E.1
9.2.8.B.14
9.3.HTRFB.9

0

learn the roles in a formal
kitchen as designed by the
Brigade system, as well as the
needs within various restaurant
styles

3 Executive Chef/Chef de
Cuisine

Sous Chef/Assistant Chef
Senior Chef/Chef deartie
Demi Chef

Pastry Chef

Apprentice Cook

Kitchen Hand

distinguish the main differences
between a trained cook and a
trained, educated chef.

use their knowledge learned
about the Food Service industn
to create a kitchen of their own
They will name itd K A NS ¢

W (W W W W W

cooks and create a menu.

Student notes

Implementation of the
various chefs/cooks in the
kitchen, as well as rotating
through each job

Completion of their kitchen,

menu and completed item

http://www.culinaryschools.org/d
hef-types/

http://chefpedia.org/wiki/index.p
hp?title=Kitchen Titles Termino|

ogy

Al
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CULINARY TERMINOLOGY

PROFICIENCY / OBJECTIVE

Standards

SUGGESTED ACTIVITY

EVALUATION/
ASSESSMENT

TEACHER
NOTES

The student will be able to:

Students will:

(15. continued)

They will have to create a plate
make the items angdarnish it to

present it to the customer.
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Al

V. NUTRITION

Essential Question(s): a) How will learning about nutrition impact my eating habits?
b) How can | modify a recipe to create a healthier dish?
c) How can a healthy diet be achieved throughout the year?

Enduring Understanding(s). a) Dietary requirements vary, according to age, activity level, weight and overall health.

b) Learning how to modify types of ingredients in a recipe to create a more healtigndpta real world life
lesson.

NUTRITION

EVALUATION/ TEACHER
PROFICIENCY / OBJECTIVE Standards SUGGESTED ACTIVITY ASSESSMENT NOTES

The student will be able to: Students will:
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16. develop an awareness
of the dietary
guidelines.

CRP2,4,5,7,11,
12

2.1.8.A.14
2.1.8B.1
218C.1
2.2.8.B.13
8.1.8.A.1,2,45
8.18.E.1

0 explore various Internet sites,
list and discuss the dietary
guidelines for Americans.

Completion of exploration and
list of dietary guidelines

http://www.health.gov/dietaryg
uidelines/2010.asp

http://www.health.gov/dietaryg
uidelines/dga2@0/DietaryGuide

lines2010.pdf

The basic information presente
to the students is estimated to
take 34 days throughout the
semester

The implementation of the
recipe alterations and
modifications can be explored
throughout each of the recipes
during thesemester

Al



http://www.health.gov/dietaryguidelines/2010.asp
http://www.health.gov/dietaryguidelines/2010.asp
http://www.health.gov/dietaryguidelines/dga2010/DietaryGuidelines2010.pdf
http://www.health.gov/dietaryguidelines/dga2010/DietaryGuidelines2010.pdf
http://www.health.gov/dietaryguidelines/dga2010/DietaryGuidelines2010.pdf

ELA 84@ FOOD SERVICE AND HOSPITALITY (CREATIVE COOKING)

27

NUTRITION
EVALUATION/ TEACHER
PROFICIENCY / OBJECTIVE Standards SUGGESTED ACTIVITY ASSESSMENT NOTES
The student will be able to: Students will:
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17. develop an
understanding of
substitutions within a
recipeto make a
healthier option.

CRP3,11,12
2.18A3
2.1.8.B.1,2
TEE3
8.1.8.A.15
8.1.8.E.1
RST.8.3
SL.8.1,4,5

0

(@4

O«

O«

using a plethora of teacher
directed websites, research
their favorite type of food,
find a recipe and then find all
of the modifications theygan
to alter the recipe to a tasty,
healthier version.

participate in a class
discussion on various oils to
cook with and the benefits of
each, as well as the types of
salt and use of organic.
student will input their recipe
into MyFitnessPal to calculatg
calories per serving.

along with class, discuss whig
recipes interest them and will
choose 1 or 2 recipes from th|
class to make. One group will
make the beginning recipe an
one will make the modified
recipe. The class will taste teg
and discuss the redts.
prepare egg white omelets
and whole egg omelets.

Student notes

Completed recipes with
modifications

Calorie calculation from
MyFitnessPal

Taste testing sekévaluation

Omelet nutrition comparison

Performance lab safety and
sanitation procedures

www.myfithesspal.com
www.pinterest.com
www.skinnytaste.com
www.cookinglight.com
www.eatingwell.com



http://www.myfitnesspal.com/
http://www.myfitnesspal.com/
http://www.pinterest.com/
http://www.pinterest.com/
http://www.skinnytaste.com/
http://www.skinnytaste.com/
http://www.cookinglight.com/
http://www.cookinglight.com/
http://www.eatingwell.com/
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NUTRITION

PROFICIENCY / OBJECTIVE

Standards

SUGGESTED ACTIVITY

EVALUATION/
ASSESSMENT

TEACHER
NOTES

The student will be abléo:

Students will:

18. create a healthy menu

CRP3,11,12
2.18.B.14
7TRP2

7EE3
8.1.8.A1,2
8.18.E.1
RST.8.3,7

take the information they
have learned on plating and
proper portion sizes and
create a healthy meal with
recipes. The meal wilhclude
all the proper serving sizes fo
each item and should include
a protein, vegetable and
starch.

work with 2 groups to create ¢
perfect palatable meal and wi
need to decide which group
will make which item.
Together they will work
through the prepwork as a
real kitchen would to serve

the meal in a restaurant.

Completion of a garnished
plate presented to the class

Selfevaluation

Completion of printed menus

Laptop carts or media center
the students can work in their
groups to research the typeo
meal they would like to present
to the class
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19. substitute ingredients tq
prepare a vegetarian
dish.

CRP38,11,12
2.18B.14
2.18B.1
2.1.8.B.2
7TRP2

7EEB
8.1.8.A.1,2
8.1.8.E.1
RST.8.3,7

0 prepare beef lasagna and
vegetarian lasagna, then
analyze thenutritional
differences between the two
recipes.

Performance lag

Safety and sanitation
procedures

Contrast vegetarian and nen
vegetarian recipe

Al
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understanding of

seasonality as it pertain
to cooking, and prepare
recipes that are specifig
to the four seasons.

five simple guidelines. Students
will prepare a recipe for each
season. Suggested recipes:

0 Winter: Butternut Squash
Soup garnished with
toasted sesame seeds

0 Spring Homemade
guacamole with fruit salsa|

o0 Summer Potato salad
variations

o Falt Apple crisp

Safety and sanitation
procedures

Identification of seasonal
ingredients

NUTRITION

EVALUATION/ TEACHER
PROFICIENCY / OBJECTIVE | Standards SUGGESTED ACTIVITY ASSESSMENT NOTES
The student will be able to: Students will:
20. develop an ;g_ﬁgfﬁ 5SYeéaiiA T e02wa Siya Performance lab www.bonappetit.com

www.allrecipes.com



http://www.bonappetit.com/
http://www.bonappetit.com/
http://www.allrecipes.com/
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SAMPLE AUTHENTIQASSESSMENT

Analyze following recipe to determine which component(s) is missing. Write the missing component or components on teélwnasad
determine how the final product will be affected by these missing component(s).

Lemon
Bars

% cup butter omargarine

% cup granulated

sugar 1 cup all

purpose flour Eggs

2 teaspoons finely shredded lemon
peel 3 spoons lemon juice

Y4 teaspoon baking powder

1. Inamedium mixing bowl beat butter or margarine with an electric mixer on mediumgtospeed. Adthe ¥4 cup granulated sugar;
beat till combined. Add the 1 cup flour till crumbly. Press mixture into the bottom of areasgd pan. Bake.
2. When finished baking, cut into squares.


http://www.bing.com/images/search?q=lemon%2Bbars&amp;view=detailv2&amp;&amp;id=B0C69DBA7722F1CA470FF99B4B2F20B702A44839&amp;selectedIndex=33&amp;ccid=wrlBxgcQ&amp;simid=608000012093689142&amp;thid=JN.rcyIfjz6vL3dPbp3Nlputw
http://www.bing.com/images/search?q=lemon%2Bbars&amp;view=detailv2&amp;&amp;id=B0C69DBA7722F1CA470FF99B4B2F20B702A44839&amp;selectedIndex=33&amp;ccid=wrlBxgcQ&amp;simid=608000012093689142&amp;thid=JN.rcyIfjz6vL3dPbp3Nlputw
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Which component(s) of the Lemon Bars recipe were missing?

How will thefinal product be affected by these recipe component omissions?

36
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Name

Date

SELFASSESSMENT

Class

38

EVALUATION QUESTIONS

LAB & DATE

LAB & DATE

LAB & DATE

LAB & DATE

LAB & DATE

Your job for this lab was:

Were all ingredients measured
correctly?

5AR @2dzNJ a! / ¢
your kitchen for anything?

Were there any measuring
mistakes?

Were all the recipe steps
followed exactly?

Did everyone do his/her own
job?

Did all lab members cooperate
and work as a team?

Was your kitchen clean when it
was checked?

Name one thingyour group did
very well.

List one thing your group

needs to improve on next time.
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On a scale of b, what number
g2dzf R @82dz 3IA GBS
performance?

39



ELA 84@ FOOD SERVICE AND HOSPITALITY (CREATIVE COOKING)

ELA840 FOOD SERVICE AND HOSPITALITY GRADE 8

28

FOODS LABEEVALUATION RUBRIC

Name/s

Date

Food Prepared

1 2 3

4

Task not completed Task adequately done Task was correctly done Task was done correctly

TASKS
1. Personal Cleanliness

2. Washed Dishes Well
a. used hot soapy water

b. rinsed dishes
c. dried dishes well
d. dishes were put away in correct place

3. Left Kitchen Clean
a. no food in drain
b. no food or water on counters
c. no food on stove top (range)
d. no food on the floor
e. dried sink (left and right)

4. Familiar with Recipe
a. used proper/correct equipment
b. understands recipe

5. Followed Directions in Repée

with no additional instruction

40
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a. followed steps in order
b. measured accurately

6. Organization
a. worked quietly

b.42NJ] SR l[dzAOlfteésx aadlresSR 2y Ol

7. Product Appearance

28-26=A 25-22=B 21-18=C

1 2 3
a ¢

1 2 3

Lab Grade

17-0=D

4

What could you improve upon?
How?

What did you think of this recipe?
Please describe in detail.

28

41
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APPENDIX C: NJSLS STANDARDS

3 - English Language Arts

4 - Mathematics

5 - Science

8 - Technology

9 - 21st Century Life and Careers

42
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| TOOLS FOR TEACHERS |15

Curriculum
Modifications &

Adaptations

A

There is no recipe for adapting general education curriculum to meet
each student’s needs. Each teacher, each student, each classroom is
unique and adaptations are specific to each situation.

Keep in mind that curriculumn does not always need to be modified.
By providing multi-level instruction you will find that adapting a lesson
may not always be necessary. Differentiating instruction and providing
multiple ways assess allows more flexibility for students to meet the
standards and requirements of the class. At other times, the curriculum
can be made more accessible through accommodations. In addition,
supports for one student may not necessarily be the same in all situations,
e.g., a student who needs full time support from a paraprofessional for
math may only need natural supports from peers for English, and no
support for art. And, supports should not be determined by the disability
label, instead supports should be used when the instructional or social
activity warrants the need for assistance. (Fisher and Frey, 2001).

The forms and examples on the following pages provide information
about curriculum and types of adaptations that could be considered in
developing the appropriate strategy for a particular student. Examples are
provided for both elementary and secondary levels.
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A Curricular Adaptation and Decision-making Process

This decision-making flowchart can be used to conceptualize the proces of selecting and
implementing curricular adaptations. It should be used as a tool for a team in determing
an individual student’s needs.

Identify the student’s individual educational goals and objectives to be emphasized during general
education activities

\

Articulate the expectations for the student’s performance in general education activities

4

Determine what to teach
As a team, determine the content of the general education activity, theme or unit study

4

Determine how to teach
As a team, determine if, without modification, the student can actively participate and achieve the same
essential outcomes as non-disabled classmates. If the student cannot achieve the same outcomes...

+

Select of design appropriate adaptations

4

Select Select Employ Select Engineer the Design | Select natural
instructional | lesson student-specific| curricular physical and modified | supports and
arrangement | format | teaching goals social classroom | materials | supervision
strategies specificto | environment arrangements
the lesson

+

If the above adaptation strategies are not effective, design an alternative activity

4

Evaluate effectiveness of adaptations

45
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A Curricular Adaptation and Decision-making Model

Examine the Structure of the Instruction

1. Can the student actively participate in the lesson without modification? Will the
same essential outcome he achieved?
2. Can the student’s participation he increased by changing the instructional
arrangement?
From traditional arrangements to:
* Cooperative groups
» Small groups
» Peer partners
» Peer or cross-age tutors
3. Can the student’s participation be increased by changing the lesson format?
* Interdisciplinary/thematic units
» Activity-based lessons, games, simulations, role-plays
» Group investigation or discovery learning
« Experiential lessons
» Community-referenced lessons
4, Can the Student’s participation and understanding be increased by changing the
delivery of instruction or teaching style?

Examine the Demands and Evaluation Criteria of the Task

5. Will the student need adapted curricular goals?
» Adjust performance standards
* Adjust pacing
 Same content but less complex
« Similar content with functional/direct applications
» Adjust the evaluation criteria or system (grading)
* Adjust management techniques

Examine the Learning Environment

6. Can the changes he made in the classroom environment or lesson location that
will facilitate participation?
* Environmental/physical arrangements
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18 TOOLS FOR TEACHERS | Curriculum Modifications & Adaptations

» Social rules
» Lesson location

Examine the Materials for Learning

7. Will different materials be needed to ensure participation?
» Same content but variation in size, number, format
» Additional or different materials/devices
» Materials that allow a different mode of input
» Materials that allow a different mode of output
» Materials that reduce the level of abstraction of information

Examine the Support Structure

8. Will personal assistance be needed to ensure participation?
» From peers or the general education instructor?
» From the support facilitator’?
* From therapists’?
* From paraprofessionals?
* From others?

Arrange Alternative Activities that Foster Participation and Interaction

9. Will a different activity need to be designed and offered for the student and a
small group of peers?
* In the classroom
* In other general education environments
* In community-based environments

From. Udvari-Solner, A. (1994). Curriculum Adaptations Project.
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Curriculum Adaptations

It is important to correlate adaptations with the IEP. In other words, we are not adapting for
adaptations sake but, to meet the student’s needs as identified on an IEP.

a. Curriculum as is. This is the type we forget most frequently. We need to constantly Move in
be looking at the general education curriculum and asking if the students on IEPs may this
gain benefit from participating in the curriculum as is. We need to keep in mind that direction
incidental learning does occur. Curriculum as is supports outcomes as identified in only when
standard curriculum. necessary

b. Different objective within the same activity and curriculum. The student with an
IEP works with all the other students in the classroom participating in the activity
when possible but, with a different leaming objective from the other students. This is
where the principle of partial participation fits. Examples include.

« A student with a short attention span staying on task for 5§ minutes.

« Using a switch to actis ate a communication device to share during a class discussion.
« Expressing one’s thoughts by drawing in a journal instead of writing.

* Holding a book during reading time.

* Understanding the effect World War 11 has on the present rather than knowing the
names and dates of key battles.

¢. Material or environmental adaptations. The material or environmental changes are
utilized so that participation in the general education curriculum by the student with
the IEP may occur. Examples include:

« 5 spelling words from the weekly list instead of the standard 20.

* Completing a cooking assignment by following picture directions rather than written
directions

* Changing the grouping of the class from large group to small groups (possible with the
additional support staff).

* Changing the instructional delivery from lecture to the cooperative learning format

« Using a computer to write an assignment instead of paper and pencil.

» Reading a test to a student.

* Highlighting the important concepts in a textbook.

« Having the student listen to a taped textbook.

« Using enlarged print

« Using an assistive technology device

« Using visual cues such as picture and/or word schedules for those who have difficulty
staying on task.

« Using a note taking guide listing the key concepts during a lecture.
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d. Providing Physical assistance. Assistance from another person may be needed for a Move in
student to participate in a classroom activity. If possible, it is better to use natural supports this
(peers) as these will be the people always present in the student’ life. If the use of peers is |  girection
not possible, then either the support teadcher, the paraprofessional, the classroom teacher, | only when
the classroom aide, or a parent volunteer may provide the assistance. Most peers and stafl | pecessary
will need training in the correct way of providing physical assistance. In addition, we
need to keep in mind the principle of partial participations.

Examples include:

« Starting a computer for an student with an [EP to use.

* Guiding a hand during handwriting.

« Assisting in activating a switch.

* Completing most of the steps of an activity and having a student with an 1EP do the
remainder

« Pushing a student in a wheelchair to the next activity.

e. Alternative/substitue curriculum. This is sometimes referred to as functional curriculum
as it usually involves the acpuisition of “life skills.” The decision to use alternative/substitute
curriculum is a major change and needs to be reflected on the IEP. This decision should be
carefully made after weighing all of the pros and cons of using an alternative curriculum. The
alternative curriculum may or may not take place in the general education classroom.
Examples include:

* Community-based instruction (which all students may benefit from!)
* Learning job skills in the school cafeteria.

* Learning how to use a communication device.

* Doing laundry for the athletic department v
* Learning cooking/grooming skills at the home.

Overlap does occur among the five types of curriculum adaptations.

McFee, K. & Torrey, Z. (1992-1995). ABCs of inclusion. A VI-B project awarded to HPEC by the Kansas State Board of Education.
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Nine Types of Adaptions
Input Output Time
Adapt the way instruction is Adapt how the learner can Adapt the time allotted and
delivered to the learner. respond to instruction allowed for learning, task
completion or testing.
For example: For example:
Use different visual aids; plan Allow a verbal vs. written For example:
more concrete examples; response; use a communication Individualize a timeline for

provide hands-on activities;
place students in cooperative
groups.

book for students; allow
students to show knowledge
with hands-on materials.

completing a task; pace
learning differently (increase or
decrease) for some learners.

Difficulty
Adapt the skill level, problem
type, or the rules on how the
learner may approach the work.

For example:

Allow a calculator for math
problems; simplify task direc-
tions; change rules to accom-
modate learner needs.

Level of Support
Increase the amount of personal
assistance with specific learner.

For example:

Assign peer buddies, teaching
assistants, peer tutors or cross-
age tutors.

Size
Adapt the number of items that
the leamer is expected to learn
or compete.

For example:

Reduce the number of social
studies terms a learner must
learn at any one time.

Degree of Participation
Adapt the extent to which a
learner is actively involved in
the task.

For example:

In geography, have a student
hold the globe, while others
point out the locations.

Alternate Goals
Adapt the goals or outcome
expectations while using the
same materials.

For example:

In social studies, expect one
student to be able to locate just
the states while others leamn to
locate capitals as well.

Substitute Curriculum
Provide the different instruction
and materials to meet a
learner’s individual goals.

For example:

Individualize a timeline for
completing a task; pace learning
differently (increase or
decrease) for some learners.

From: Ebeling, D.G. | Ed.D., Deschenes, C., M.Ed., & Sprague, 1., Ph.D. (1994). Adapting curriculum and instruction
The Center for School and Community Integration, Institute for the Study of Developmental Disabilities.
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-
Adaptations
ADAPTATIONS
Instructional Ecological
Curricular Adapt how it is taught Adapt the satting-
Adapt what is and how learnign is where, when and
taught demonstratad with whom
Supplementary Simplified Alternative Instructional Student When Where Who
Adc socal, Changelevelof |  |teach functioral stimulus or response or Adapt the place Adapt the Adapt staffing,
communication, dificukty or skils plus input output schedule grouping
study or processing| | include fewer embacded Difficultyfamount Difficulty/amount
skills to general objectives social, Mocaley Modality
curiculum communication Formatimeserials Formatimaterials
and motor skils
Stages of
Adaptations
Stage 1 Stage 2
General Adaptations Specific Adaptations
Blueprints or formats for Time-imited adaptations for a
adapting predictable activities particular lesson, activity or unit
and routines

From: Janney, R., Ph.D., and Snell, M., Ph.D. (2000) Modifving Schoobyerk: Baltimore, MD; Paul H. Brooks Publishing Company
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Creating Ways to Adapt Familiar Lessons - Elementary

1. Select the subject area (and grade level) to be taught:
reading math science social studies writing music health P.E. art
Grade Level: ............ccuuueen.

2. Select the lesson topic to be taught (on one day):

3. Briefly identify the curricular goal for most learners: By the end of this class, most students will know

.........................................................................................................................................................................

........................................................................................................................................................................

.........................................................................................................................................................................

.........................................................................................................................................................................

.........................................................................................................................................................................

6. Now use “Nine Types of Adaptations™ as a means of thinking about some of the ways you could adapt what
or how you teach to accommodate this learner in the classroom for this lesson.

Input Output Time
Difficulty Level of Support Size
Degree of Participation Alternate Goal Substitute Curriculum

Center for School & Community Integration, Institute for the Study of Developmental Disabilities, Indiana University, Bloomington, IN
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