6.03 - Analyze meals and smacks that meet Food Guide Pyramid requirements

E.Q. - How can I compare recipes to determine which is the most heart healthy?

Day one: 

Activator – KWL, What do we know about making healthy choices? (mypyramid.gov, Dietary guidelines, reading labels, etc)


What do we need to know to evaluate recipes? (Ingredients, nutrition content, preparation techniques, etc)
Teaching strategies: Each month Cooking Light magazine has an article title “To the Rescue” which changes a recipe from traditional to heart healthy. I use a new one each year. Have students read the article from Cooking Light on changing a traditional recipe into a healthier one. Students prepare a Venn diagram comparing the original and the revised recipes. I have the students draw their own Venn which saves me time from making copies and gives them more ownership of their work. Teacher demonstrates the revised recipe. Students taste and evaluate. 
Summarizing- Students review their Venn diagram, consider the actual product, and then write a paragraph explaining which cookie recipe they would chose and why.
Day two: 

Activator – Have a recipe on each table when students enter. Have them decide if the recipe is heart healthy or not. Numbered heads decide why they made that decision present when called upon. 
Teaching strategies- 
Run off copies of the spreadsheet for the students as well as make poster size copies for each class. Hang the posters around the room.

 Put students together into pairs and give each pair a copy of the spreadsheet. 
Show the class the large size spreadsheets posted around the room. Introduce several different cookbooks and computer recipe sites. This is a good time to use a digital projector and a document camera (model new technologies).  
Demonstrate how to find the nutrition information on each recipe and fill in the spreadsheet. Emphasize that for this class the recipes must have nutrition information. 
Now, assign each pair to find two similar recipes for the same food type food. (ex. Fried chicken and oven fried chicken) 

Assign a food group to different pairs, like main dish, vegetables, fruits, desserts, breads, etc. this way you will have a nice assortment of foods to work with. 

Students will find the recipes using either the cookbooks or computer web sites and fill in their small spreadsheet and the large poster size ones. 

The large posters  are not necessary but they really enjoy seeing their work on the poster and they compare the recipes  for weeks if you leave them up. 
If you push them they can finish this in one day. 

Summarizing strategy: Share with class which 2 recipes they found. 

Day three:
Teaching Component: 

You may use the spreadsheet provided or take the time to input your student’s recipe information into a blank spreadsheet. (The first year I inputted their info but the next I used the old ones, told the students that not everyone’s was on the sheet and the students didn’t seem to notice) Have the spreadsheet with nutrition information ready on your schools server for today. 

In a computer lab setting, have students work in the same pairs from yesterday. Some students will know how to manipulate the spreadsheet but many will need to be taught this. My Media Specialist teaches this part of the lesson but it is simple enough for me to do, she just likes to teach. Show the students how to open and flip from the worksheet with the questions to the spreadsheet and complete the assignment. 
Guided Practice:
Students work in pairs to complete the sheet. 
Day Four:
Summarizing: Have students complete the KWL they began on Day One. 

Closure: Have students complete the Healthy Kids Challenge process. (Your choice whether or not to actually enter but have them go through the process of writing and evaluating a healthy recipe.)
http://www.healthykidschallenge.com/Recipe%20contest%20information%20070927%20doc-entry%20form.pdf

