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Grade Level: Year 8

Subject Area: Home Economics 

Teacher Name: Mr Suruli Rajan

Estimated Total Time: 180 minutes

Daily Time Allocation: 60 minutes

Number of Days: 3 days

Goal: The overall goal is to educate teenagers on fast food consumption and making their own healthy quick meals.

.

Students will be able to do the following:

· Basic nutrient value of fast food.

· Alternative to fast food – quick meals 

· How to cook a quick meal.

· Prepare a quick meal for an event.

· Table and Cutlery Setting for an event/gathering.
· Sort data according to categories.

· Construct a bar graph with provided data
· Do mathematical calculations using the information provided.

· Able to map out floor plans, visualise table settings, arrangements and locations of event.

· Able to make appropriate decisions in solving mathematical problems with provided information.
Year 8

Unit: Fast Food and Quick Meal

Task: 1, 2 and 3 (Assessment Criteria)
Student name: _______________________________________________________________________

	Criteria Addressed
	Knowledge and Application
	Communication 
	Organisation and Management
	 Practical Skills          

	A
	Independently applied information in detail, clearly and accurately


	Demonstrate excellent

understanding and usage of language and content in appropriate format 
	All tasks completed independently and the mathematical calculations are correct
	With dexterity in most complex situations independently produced quality products

	B
	Independently applied most information in detail with minor errors
	Demonstrate a good

understanding and usage of language and content in appropriate format
	All tasks completed with some guidance and the mathematical calculations are correct
	With some dexterity in some complex situations and with some guidance produced quality products

	C
	Some guidance applied information, variable but not acceptable
	Demonstrate an reasonable

understanding and usage of language and content in appropriate format
	All tasks completed with considerable guidance and some mistakes in the mathematical calculations
	With variable dexterity imitated in most simple and some complex situations produced products

	D
	Found difficulty in applying information, variable accuracy
	Does not demonstrate

understanding and usage of language and content in appropriate format
	Some areas of task completed and mathematical calculations incomplete
	With minimum dexterity at imitation levels produced products in simple situations

	E
	Unable to apply information with major errors
	Little was present for assessment
	None of the tasks were completed
	with minimum dexterity at imitation levels sometimes produced products

	Overall result
	
	
	
	


Comments: ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Date: 31 March 2005

Class: Year 8H

Topic: Fast Food Facts Task

Lesson Objective: 

Students should be able to:

1. Have an understanding in nutrient value of fast food and making wise food choices.

2. Have an understanding in testing conjectures, selecting key information in answering mathematical questions in solving them. (KINO 1)
3. Have an understanding and describing situations involving chance. (KINO 8)
4. Have an understanding to read and interpret data presentations and making decisions. (KINO 9)
5. Have an understanding on methods to calculate and record on paper. (KINO 6)
6. Have an understanding in describing relationships and using rules. (KINO 14)
Resources:

Focus on Junior Food

Fast Food facts on Adolescents

Convenience Food Industry

Introducing Home Economics

Lesson Overview
	Time
	Learning Experience
	Student Action
	Evaluation Indicators

	3mins
	Marking the role


	Observation/Recording
	NA

	10mins
	Provide a brief introduction on Fast Food and it’s implications on the teens today. The choices of Fast Food teens eat today heavily depend on commercial advertisements. Brainstorming activity on types of food consumed by students.

After the brainstorming activity, students will be given the task worksheet and they have to work individually to complete the worksheet.
	Students gather into groups of 4 to 5 and brainstorm on the types of fast food they eat.

After sharing of information, they will start working on their individual task.
	1. Students will be processing the data given to workout the solution for their task.

2. Selecting the key information from the worksheet to solve the problems.

3. Students will be processing the given data on fast food to interpret their understanding based on the numerical values and food types.

4. Able to read and describe the information in the fast food table with regards to the content level of salt, fats and kilojoules each individual fast food contains. 



	40mins
	Students will be given the worksheet where they need to answer all the questions and draw a bar graph to indicate their understanding to interpret their ability to read data information and converting it into bar graphs.


	Students working on their individual worksheet. Kindly refer to worksheet for students.

Questions 1, 2 and 6

Question 3

Question 4

Question 5

Question 7


	Students will be able to :
1. Selecting the key information from the data provided and using appropriate skills and mathematical calculations to find solution for the questions provided.

2. Choosing the best possible answer by comparing data based on numerical values and other information about the food type which the students have learned or know from prior knowledge.  

3. Reading information in the table and comparing of data with different fast food types provided to select the best possible answers to solve the question.

4. Interpreting  and making decision based on the numerical value of the food content, adding and subtracting whole numbers and recording calculations to compare values between the 2 food types and using appropriate decision making skills to answer the question.

5. Using the test conjectures in the question, students will be able develop number sense and communicate those mathematical ideas to solve the problem. They will be able to display their mathematical knowledge in grouping of data, multiplication, division, addition and use mathematical strategies to find an answer for the question. They will also demonstrate the ability to derive number meanings from the information about the event by recording the mathematical calculations.

6.  Demonstrate their ability to describe information in tables and interpret the data into bar graphs to compare and contrast the salt content level in each fast food type. They will also be able to group similar data’s and apply multiplication and division mathematical skills to solve the problem.



	7 mins
	Debrief on lesson and next lesson- Preparing of healthier Quick Meal (Fast Food) for an event.
	All
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Read the content level of salt, fat and kilojoules for each of the fast food in the boxes below and answer the following questions.

	Hamburger
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½ medium
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Fries
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Fried Chicken

3 pieces
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salt
fat
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150      13      1080    
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fat
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	Fish and chips



	Meat Pie
	Sausage Roll

1 large
	B.B.Q Kebabs (wrap or stick)

	salt
fat
kj
1500   33      1680
	salt
fat
kj
750      30     2100
	salt
fat
kj
780   30      1470       
	salt
fat
kj
560   28       1050


Legend: Salt content (Milligrams), Fat content (Grams) and Kilojoules
1. Which fast food is the most unhealthiest to eat? Why?

________________________________________________

________________________________________________________________________________________________

2. Which of the above would you recommend as best healthy food? Why?

________________________________________________________________________________________________________________________________________________

3. List 3 fast food high in salt
List 3 fast food high in fat

____________________

______________________

____________________

______________________

____________________

______________________

4. Compare the content levels of the hamburger and sausage roll and recommend which fast food would be healthier for a teenager to consume. Explain why?

________________________________________________________________________________________________________________________________________________

5. Assume a teenager consumes all the fast foods mention above in a week. Find out the average amount of salt, fat and kilojoules he or she would have consumed in a day? All calculations have to be clearly shown on the space provided.

____________________________

____________________________

____________________________

____________________________

____________________________

____________________________

____________________________

____________________________

____________________________

____________________________

____________________________

6. Which fast food is highest in Kilojoules? Why do you think it is high in kilojoules?

________________________________________________________________________________________________________________________________________________________________________________________________

7. Draw a bar graph and label them according to the salt content in each of the fast food and the average amount of salt a person will consume if he/she eats all the above fast food in a week. 

Salt Content

Milligrams
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Type of Fast Food

Date : 1 April 2005

Class : Year 8H

Topic : Fast Food Planning/Budgeting Task

Lesson Objective: 

Students should be able to:

7. Have an understanding in planning and budgeting for an event.

8. Have an understanding in using, interpreting and communicating with numbers. (KINO 3)
9. Have an understanding to compute mentally. (KINO 5)
10. Have an understanding to recording calculations on paper. (KINO 6)
11. Ability to think about proportions and reasonableness. (KINO 2)
Resources:

Focus on Junior Food

Fast Food facts on Adolescents

Convenience Food Industry

Lesson Overview
	Time
	Learning Experience
	Student Action
	Evaluation Indicators

	3mins
	Marking the role


	Observation/Recording
	NA

	15mins
	Provide clear instruction with regards to their upcoming task.

Students were given a sample fast food recipe (attached). The recipe is for 2 people and your task is to create the same recipe for a dinner gathering where there will be total of 6 guests.
	Students reading the sample menu and recording the quantity and the cost for each ingredient. 
	1. Students will be processing the data given to workout the solution for their task.

2. They will be estimating mentally the total cost, budgeting for each ingredient.

3. Students will be processing the given recipe for 2 and working out the quantity for 6 people.

4. Understanding the given information and will be mapping out the total amount of ingredients needed for their gathering. 



	35mins
	Students will be given the blank “Plan of Action Task” to work on it. They have to write up the recipe, costing and method sections for their event.


	Students work on their individual worksheet creating the recipe and budget for their event for 6 people.

Students working on their ingredients. The total number proportions and quantity needed for to prepare dinner for 6 people.

Students will now work on their budget break down on the quantity of ingredients needed for the event. They will need to either find out how much does the meal cost for one person or they might just multiply the cost by 3 to get the cost for 6 people. A higher order thinking from students would be required to work the mathematical budgeting for the event.

Students will be planning the method section which requires higher order thinking ability as in areas such as usage of bigger utensils where the quantity they will be cooking would be much bigger then the sample recipe, time and method of cooking when they are preparing more guest.
	Students will be able to:
1. Estimate their quantity in whole numbers or fractions of ingredients needed by calculating using multiplication, division, addition and subtraction for the total amount they need to cater for 6 people. 

2. As some of the measurements require matrix calculations with regards to cups, this will require fraction multiplication and division to 6.

The budgeting would require the students to:
1. Manipulate the given budget to workout how much they could spend and how much they will have balance after the event. This will be demonstrated by the ability to add, subtract, multiply and divide whole numbers and two decimal places when dealing with money and the total amount they will have balance.

2. The students have workout they budget by making sure they are planning the event within a given budget and compare their planning with the original costing and ingredient recipe list to make sense their planning is accurate and logical to implement.

The method section would require students to demonstrate:
1. Their knowledge on organising the preparations of ingredients. The quantity they are preparing and the required utensils such as size, volume and measurements they use.

2. They will also be able to gage the percentage of liquid required in preparation of the meal as well as the seasoning ingredients.

3. Their preparation method would be able to indicate their knowledge on logical sequence of cooking instruction and the reflection on how well they organise to keep within the time limit. This would also indicate their ability to work the solution for the given task.


	7 mins
	Debrief on lesson and next lesson – Table and Cutlery setting for the gathering.
	All - Feedback
	


	
This quick meal recipe is for only 2 people.

Read the instruction carefully and workout your plan of action in the provided worksheet.

Task: Prepare and workout the budget for a dinner gathering where you will be entertaining 6 people for small social event you are organising at home. You have to use the same quick recipe but you need to work out the quantity for 6 guests as well as the cost for the gathering. You are given the budget of $20.00 and you have to indicate the costing for each ingredients and the balance amount after the costing from your total budget. You also have to workout your method section for 6 people and your cooking time should not be more then 45mins. Remember it is quick meal recipe you are working on.

Date of Practical : 1 April  05

	Ingredients
	Cost
	Method

	300g Spaghetti

1 onion }

1 carrot

½ stick celery

1 clove garlic 

1bacon rash

100g minced chicken

¼ cup tomato puree

½ cup chicken stock

¼ cup parmesan cheese

40g butter

Dry Products

Salt

Pepper


	$0.50 cents

$0.30 cents

$0.75 cents

$0.30 cents

$0.35 cents

$0.73 cents

$1.10 cents

$0.40 cents

$0.80 cents

$0.65 cents

$0.55 cents

Total Cost: $6.49
	1. Place the spaghetti in 4 cups or 1 litre boiling water and add a pinch of salt.

2. Cook for 20 minutes or until tender. Pour away 80 percent of water away and leave the rest so that your meal would not be too dry. 

3. Peel and slice all vegetables finely. Chop the bacon into small pieces.

4. In a medium saucepan, melt the butter and fry the vegetables and bacon until lightly brown.

5. Add the mince chicken and stir well until the colour changes or the chicken is cooked.

6. Add tomato puree, stock and seasoning and simmer for 10 minutes.

7. Combine spaghetti and sauce and cheese. Stir well so the ingredients mix well. Off the fire/stove.

8. The meal is ready to serve.

Total cooking time is 40 minutes

	1.Personal preparation

2.Bench organisation/stove preparation

3.Clean up


TASK 2
Task 2A

	
Task: Social Event ( For 6 people)

Date of Practical : 31 march 05



	Ingredients for

 6 Guest
	Cost for 6 Guest
	Method

	
	
Total Cost: 
	Total cooking time is :

	1.Personal preparation

2.Bench organisation/stove preparation

3.Clean up


Date : 2 April 2005

Class : Year 8H

Topic : Table Organisation and Cutlery Setting Task

Lesson Objective: 

Students should be able to:

12. Have an understanding in organising, planning and setting a table for an event.

13. Have an understanding in estimating in measurements. (KINO 11)
14. Have an understanding in using spatial ideas, tools and techniques to interpret, draw and make. (KINO 12)
15. Have an understanding in visualising, analysing and representing arrangements and locations. (KINO 13)
Resources:

Focus on Junior Food

Fast Food facts on Adolescents

Convenience Food Industry

Lesson Overview
	Time
	Learning Experience
	Student Action
	Evaluation Indicators

	3mins
	Marking the role


	Observation/Recording
	NA

	15mins
	Firstly students would be asked some open ended questions with regards to table setting and cutlery arrangements during meals at home.

A mock table setting would be shown to students to introduce the lesson.

After observing the mock up table setting and drawing information from 

their prior knowledge they will be given a individual task sheet to do their assignment.
	Students participating in the answer and question session.

Students observing and recording of the table set up and cutlery arrangements and discussing with peers. 

Students pairing up and reading the task sheet to solve problem.
	1. Students will be processing the information shared among their fellow peers.

2. They will be observing and interpreting the information shown to them through the mock session. The mock session of table setting model will provide students to visualise their setting in 3D and 2D dimensions.

3. Students could make sensible estimates of length, area and spatial ideas when observing the mock setting model.
4. Reading the information and mapping out the locations and setting of the table by visualising the cutleries in 3D or 2D images from the mock set-up observation and making the mental sketches of the distance, direction by personal estimation in measurement



	35mins
	Students will be instructed to complete the first part of the task which will provide them an indication what will be expected from them in the task itself later.

Students are allowed to work as a pair but every student has to produce their own table plan for the task.


	Students start to complete the first part of task. Identifying the table cutleries and setting format.

Students working in pairs to map out the table organisation and setting for 6 people in the given space provided on the task sheet.

Planning the table layout

and mapping the table setting as required for the event. 

.

Drawing the sketches of table setting to map out the layout of the dinner table.

Labelling the measurements of  table setting clearly to indicate the distance spacing between cutleries and between each guest, making sure that the table is not over crowded and filled with cutleries.
	Students will be able to:
1. Interpret the drawings and visualise the cutlery setting in 3D or 2D images from the mock set-up and identify the items to solve the problem for first part of the task. 

2. Understand the requirements of distance and spacing in measurements between cutleries by reading the simple rules of table setting and assignment question. Students would also be able to recall the locations of cutleries from the mock setting.

When mapping out the organisation and setting of the table will allow students to:
1. Use their personal bench marks to make sensible estimates of space and distance between the cutleries to map out the area required for each individual guest. Calculating the area of the table by using multiplication in measurements and using division method to allocate the accurate area for their individual guest.

2. Recall knowledge from the mock table setting and will be able to interpret and make drawings and sketches of the table setting. They will be also able to estimate sensible spatial ideas and measurements using the information provided for cutlery setting.
3. Work out the mathematical calculations of planning when using space distance between cutleries and their ability to coordinate the types of cutleries needed for the dinner and the total amount needed.

4. Visualise and make sensible decisions in arranging the table setting according to the information provided to present a suitable and standard table arrangements for the guest. This could indicate their ability to identifying unreasonable estimates of cutlery spacing and arrangements on the table.



	7 mins
	Debrief on lesson and next introduction to next unit – Formal Dinners.
	All - Feedback
	


Task 3 - Table Organisation and Cutlery Setting


Table organisation and setting at meal time is a simple task you can do regularly at home. An attractive table setting adds to the appeal of the meal and projects you as good host or hostess towards your guests.

The table is set for a single person for dinner. Choose the suitable answer from the box below and label the cutlery accordingly.


A ________________

B _________________

C ________________

D _________________

E ________________

F _________________

G ________________

H _________________


Simple rules when it comes to table organisation and setting for an event. They are:

1. Avoid cluttering up your table, the last thing you want is flying cutlery. 

2. Utensils should be about ½ cm away from the plate or each other. They should also be lined up evenly from their bottoms. 

3. Dinner plates should be placed approximately 4cm from the table's edge. 

4. Knives should be placed with their cutting-edge 1cm away from dinner plate, except the butter knife which must be laid flat on a side plate. 

5. When using candles as the sole source of light they must be placed symmetrically upon the table and their flames should not be at eye-level. 

6. Napkins are commonly placed on the plate, to the left of the forks or inside of a drinking glass.

Task: In the previous lesson you have learned about cooking a quick meal for 6 people who coming for a gathering at your house. In this task you need to organise and set the table for the same 6 people. The length of the table is 165cm in length by 145cm width.
Use the information above and set the table in the space provided below. 

· Make sure you calculate the total area of the table and allocate the space for each guest before setting the table. 
· You are allowed to make sketches and draw out the table setting to clearly indicate your setting of the table.

· Label the estimated distance of the cutlery when drawn on the table map provided.

· Clearly indicate the total number of cutleries needed for the gathering in the box below.

	Cutlery
	Total Cutleries

	Napkin
	

	Salad Plate
	

	Water Glass
	

	Knife
	

	Dinner Plate
	

	Bread and Butter Plate  with knife
	

	Fork
	

	Teaspoon 
	





165cm






         
                   145cm


145cm









Quick Meal Recipe


Spaghetti Bolognaise


Plan of Action





Spaghetti Bolognaise


Plan of Action





Napkin			Dinner Plate


Salad Plate			Bread and Butter Plate with Knife


Water Glass		Fork


Knife				Teaspoon





GUEST 2





GUEST 1




















                                                                                       





                                                                                     


                                                                                   


       


                                                                                                                   





GUEST 3





GUEST 6





GUEST 5





GUEST 4








