
Interested in seeing more 
past and current projects? 
Scan the QR Code to see!

Driving Question
What is the meaningful problem to be 

solved or question to be answered 
that frames the project?

Authenticity &
Sustained Inquiry

How does this project involve 
real-world context, tasks and tools, 

impact, or personal issues in the 
students’ lives?

Public Products with 
Student Voice & Choice

What were some products students 
chose to make, and how did they 

share their products outside of the  
classroom?

Teacher Reflection
Teachers reflect on the PBL process, 
the quality of student work, and any 

changes to make for future use.

Student Reflections
Students reflect on the learning, the 

effectiveness of their inquiry and 
project activities, and obstacles that 
arose and strategies for overcoming 

them.

Noted Skills Gained

Instructor:

Course:

Video Editing Cultural Awareness

Following Directions Public Speaking Creativity

Ms. Greene

Spanish Heritage 2

How do the gastronomy and wellness practices of our 
native countries reflect the essence of our culture, and 

how can we share this knowledge with our community?

Students learned and reflected on the products, 
practices, and perspectives various cultures. By making 

healthy choices and sharing information about our 
individual cultures with other students to be better 

citizens living in our diverse world.

Students created video tutorials or wellness blogs to that 
explored the gastronomy and wellness practices of their 

native countries. 

“Overall, the students improved in their editing skills 
from their previous project. Next year, I will take out the 
podcast as an option and encourage them to use play-doh 
since it allowed them to have a bit more fun. I was just really 
impressed with some of the videos that were turned in and 
the creativity of the students.”

🗨 “I learned about different foods and how the
cultural norms impact what people eat.”

🗨 “I learned a bit more about my own culture.”

🗨 “It helped me be more creative with my video
editing skills, since formatting a video for a
cooking show requires different angles and
techniques than the other videos I’ve made.”


