PAGE  
31

Michael Edwards
March 29, 2009
Instructional Design
edwards.instructional.design.doc
Rationale
The “ProStart” curriculum unit design limits the curriculum mapping desired for my program.  Administration requires teachers to instruct and proctor safety tests to students in the first three weeks.  These tests have to be passed with 100% accuracy by the students.  If students have passed a certain percentage; the instructor is allowed to begin the process of opening the lab for operation in the culinary arts program.  These tests are not covered until Chapters 2 through 5 in the curriculum.  
I will work on creating a core unit of five tests utilizing outside materials and the ProStart curriculum, the  Ohio Department Content Standard information and existing materials currently used in the program.  The main unit will be classified as safety tests.  Subunits will then be shown in the curriculum provided later in the rationale statement.
The following project will be based on the design for the entering students next school year.  The focus will be the five tests required by administration in all programs at EHOVE Career Center.  A two week curriculum map is designed as follows:

 Culinary Arts: Safety Procedures Unit
· Emergency Procedures

· Chemical Safety

· General Safety

· Basic First Aid

· Dishwasher Safety

	Day 1

Emergency Procedures
	Day 2

Emergency Procedures


	Day 3

Chemical               Safety
	Day 4

Chemical Safety
	Day 5

General Safety

	Day 6

General Safety

	Day 7

General Safety
	Day 8

Basic First Aid
	Day 9

Basic First Aid
	Day 10

Dishwasher


Instructional Design Safety Test Unit
Unit Length:  Two Weeks

Sub Unit 1: Emergency Procedure

· The student will assess strategies for handling emergency evacuations.  (evaluation)
· The student will state who is legally responsible for providing environment and ensuring safe practices.(knowledge)

· The student will outline basic first aid concepts and procedures. (analysis)

· The student will explain the importance of the general safety audit. (analysis)

· The student will explain the importance of completing standard reports for any accident or illness at the operation. (analysis)
· The student will list ways to use protective clothing and equipment to prevent injuries. (knowledge)
Sub Unit 2:  Chemical Safety

· The student will apply government and health regulations standards for hazardous materials handling and storage in compliance with local, state, and national guidelines. (application)
· The student will list ways chemical hazards can contaminate food. (knowledge)
· The student will demonstrate proper cleaning and sanitizing of foodservice equipment and utensils. (application)
· The student will list ways to use protective clothing and equipment to prevent injuries. (knowledge)
· The student will compare the difference in chemicals and the colors related to each. (evaluation)

· The student will define the role of Occupational Safety and Health Administration(OSHA).(knowledge)
Sub Unit 3:  General Safety
· The student will explain safety procedures. (comprehension)
· The student will examine safety procedures in the culinary arts profession. (knowledge)
· The student will list reasons why it is important to keep food safe. (knowledge)
· The student will list the steps to proper hand washing. (knowledge)
· The student will classify examples of potentially hazardous food. (analysis)
· The student will define the difference between clean and sanitary. (knowledge)
· The student will identify electrical hazards that contribute to accidental fires. (knowledge)
· The student will classify different types of fires and fire extinguishers. (application)
· The student will formulate proper actions to take in the event of a fire at a food service operation. (synthesis)
· The student will describe how to prevent burns. (comprehension)
· The student will list hazards that contribute to injury due to slips, trips and falls. (knowledge)
· The student will outline proper procedures for cleaning up spills. (analysis)
· The student will demonstrate correct and safe use of knives. (knowledge)

Sub Unit 4: Basic First Aid

· The student will demonstrate safety procedures. (Application)
· The student will demonstrate a safe work environment. (Application)
· The student will explain basic first aid concepts and procedures. (Analysis)
· The student will explain the importance of the general safety audit. (Evaluation)
· The student will explain the importance of completing standard reports for any accident or illness at the operations. (Evaluation)
· The student will list ways to use protective clothing and equipment to prevent burns. (Knowledge)
Sub Unit 5:  Dishwasher

· The student will compare and contrast features of dishwashing machine. (Analysis)
· The student will demonstrate proper cleaning and sanitizing of foodservice equipment and utensils. (Application)

· The student will demonstrate operation of nonfood equipment. (Application)

Pre-Assessment Instructional Design

The students entering the culinary arts class will have a pre-assessment in all areas of the safety procedure unit.  The pre-assessment worksheets will allow a foundation for instructional design.
Emergency Procedures Worksheet

1. What does the fire alarm sound like?

2. What does the storm alarm sound like?

3. What is an emergency exit?  

4. Fires are classified as to type of fire.  What do the three classes mean?

Class A - 
Class B - 
Class C -
5. Why do we need to know the classes of fire?

6. Where ate the culinary lab fire extinguisher?  (hint three locations)

7. Where is the fire blanket located?

8. Where are the fire alarms pull(s) in the lab?

9. If there were a serious accident or fire, how would you get help?  Identify at least three different (appropriate) ways.

10. What does the firefighting term P.A.S.S. stand for?

Chemical Used in the Lab Worksheet

1. Safety Rules in the lab.

a.
b.

c.

2. Chemical Colors/Purpose/Precautions

Chemical: Sanitizer

Purpose:

Color:

Precautions:

Chemical: De-Limer

Purpose:

Color:

Precautions:

Chemical: Oven Cleaner

Purpose:

Color:

Precautions:

Chemicals: Automatic Dishwasher (soap), (sanitizer)

Purpose:

Color:

Precautions

Chemical: Stainless Steel Polish

Purpose:

Color:

Chemical: All Purpose Cleaner

Purpose:

Color:

Chemical:  Glass Cleaner

Purpose:

Color:

Precautions:

Introduction to First Aid:

The principle aims of first aid are as follows:  (Define)

Bleeding

Bruises

Strains

Basic First Aid
Introduction Dishwasher and Garbage Disposal

1. True or False _ The dishwasher will fill up automatically and will stop filling when full

2. What is the wash temperature?

3. What is the rinse temperature?

4. What does the beep on the machine mean?

5. What rack is used to wash flatware?

6. What is the procedure for washing flatware?

7. How are clean plates handled when removing from the dish racks?

8. What are the steps in turning on the dishwasher?

9. List five safety precautions to follow in the dish room:

10. What should not be ground up in the garbage disposal?

11. How do you remove objects that are stuck in the garbage disposal?

Title: Safety Tests

Lesson 1

Unit Title: Emergency Procedures

Grade Level:  11th and 12th grade

Standards:

Core: 5.1, 5.7

Culinary Pathway: 5.11, 15.1

Objective:

Given information which includes approved instructional texts, classroom instruction, and supplemental materials, the student will assess strategies for handling emergency evacuations. All student work shall be completed to a minimum of 70% accuracy level of achievement unless designated otherwise.
Inquiry-based:  (the driving question)

Do you remember 9/11?

Were procedures followed for evacuation?

Materials needed:

Binder: Emergency Procedure

a. Outline fire exit and weather alert

b. Diagram of procedures (EHOVE)

c. Fire Extinguisher handout (www.handford.gov/fire/safety/extingrs.htm)

d. Fire Triangle (www.fireextinguisher.com )

e. Emergency Procedure worksheet

f. Kitchen/Classroom for demonstration

Internet Integration: 

www.fireextinguisher.com
Lesson Activities:

Demonstrate the procedures (preparing for school wide drill)

Independent Work:

Emergency Procedure Worksheet

Group Work:

Students will demonstrate the procedure for Fire Exit

Students will demonstrate the procedure for Weather Alert

Students will demonstrate the proper procedure for operating fire extinguisher

Academic Standards and Writing Component:

None

Assessment:

The students will pass a true and false test to 100% accuracy level
Title: Safety Tests

Lesson 2

Unit Title: Chemicals

Grade Level:  11th and 12th grade

Standards:

Core: 5.1, 5.2, 5.4
Culinary Pathway: 15.3
Objective:

Given information which includes approved instructional texts, classroom instruction, and supplemental materials, the student will apply government and health regulation standards for hazardous materials handling and storage in compliance with local, state, and national guidelines.

All student work shall be completed to a minimum of 100% accuracy level of achievement unless designated otherwise.

Inquiry-based:  (the driving question)

Can a chemical reaction be created by mixing ammonia and bleach?  If so what it?

Materials needed:

a. all chemicals listed used in the worksheet on chemicals in lab (demonstration)

b. stainless steel table

c. handout chemical/MSDS sheets

d. MSDS folder

e. Chemical used in the lab worksheet

f. MSDS: U.S. Department of Labor www.osha.gov
Internet Integration: 

www.osha.gov/dts/chemicalsampling/toc/toc_chemsamp.html
Lesson Activities:

Demonstration of all chemicals and proper procedure on cleaning a stainless steel table

Independent Work:
Emergency Procedure Worksheet
Group Work:
Students will demonstrate the procedure for properly mixing all chemicals demonstrated
Academic Standards and Writing Component:

None

Assessment:

The students will pass a true and false test to 100% accuracy level

Title: Safety Tests

Lesson 3

Unit Title: General Safety

Grade Level:  11th and 12th grade

Standards:

Core: 5.1, 5.3, 5.6, 5.8
Culinary Pathway: 15.1, 15.7
Objective:

Given information which includes approved instructional texts, classroom instruction, and supplemental materials, the student will follow safety procedures.  All student work shall be completed to a minimum of 100% accuracy level of achievement unless designated otherwise.

Given information which includes approved instructional texts, classroom instruction, and supplemental materials, the student will examine safety procedures in the culinary arts profession.

All student work shall be completed to a minimum of 90% accuracy level of achievement unless designated otherwise.

Inquiry-based:  (the driving question)

What makes a great chef?

It is the one that knows how to handle and use a knife.  It is extremely important that they know how to maintain a safe kitchen

Materials needed:

1. French, slicing, paring, boning and peeler

2. Food product to demonstrate each knife

3. Potatoes for student to practice knife skills

4. Cutting boards and proper waste container

5. Towels

6. Sanitizer

7. Handout “Teen Safety Kitchen”

http://www.osha.gov/SLTC/youth/restaurant/equipment_foodprep.html
8. Handout “Cookery online Safety”

www.cookeryonline.com/Resource/Kitchen%20Health%20&%20Safety.htm
9. Employee Illnesses and the associated exclusions/restriction

10. Board of Health Inspection EHOVE Career Center

Internet Integration: 

www.ci.phoenix.az.us/FIRE/kitchen.html
Lesson Activities:

Students will demonstrate proper knife skills

Students will demonstrate setting up their station with cutting board and towel

Students will practice general safety and knife safety daily

Independent Work:
None
Group Work:
Students will demonstrate the proper procedures in knife safety

Students will discuss experiences of unsafe practices in kitchens
Academic Standards and Writing Component:

None

Assessment:

The students will pass a true and false test to 100% accuracy level
Title: Safety Tests

Lesson 4

Unit Title: Basic First Aid

Grade Level:  11th and 12th grade

Standards:

Core: 5.1, 5.7, 5.9
Culinary Pathway: 15.1, 15.7
Objective:

Given information which includes approved instructional texts, classroom instruction, and supplemental materials, the student will follow safety procedures.  All student work shall be completed to a minimum of 100% accuracy level of achievement unless designated otherwise.
Given information which includes approved instructional texts, classroom instruction, and supplemental materials, the student will maintain a safe work environment.  All student work shall be completed to a minimum of 90% accuracy level of achievement unless designated otherwise.

Inquiry-based:  (the driving question)

What is sunburn classified as (first, second or third)?

How many have seen a third degree burn?

Materials needed:
First Aid Kit

Introduction sheet to first aid

Simple first aid work sheet

Heimlich maneuver diagram ( www.healthatox.com )

Basic First Aid Burns

Burn diagram ( www.ic.sunysb.edu )

Internet Integration: 

www.firstaid.about.com/od/injuriesathome/ht/06_burns.htm
Lesson Activities:

Students will properly identify all degrees of burns

Student will demonstrate Heimlich maneuver

Students will identify signs of shock and choking

Independent Work:
Student will do research on burns and basic first aid

Group Work:
None

Academic Standards and Writing Component:

None

Assessment:

The students will pass a true and false test to 100% accuracy level
Title: Safety Tests

Lesson 5
Unit Title: Dishwasher

Grade Level:  11th and 12th grade

Standards:

Culinary Pathway: 21.2
Objective:

Given information which includes approved instructional texts, classroom instruction, and supplemental materials, the student will demonstrate operation of nonfood kitchen equipment. 
All student work shall be completed to a minimum of 70% accuracy level of achievement unless designated otherwise.

Inquiry-based:  (the driving question)
What is the cost of our chemicals?

What are ways a dishwasher can save or lose money?

Materials needed:

1. Dishwasher

2. Garbage disposal

3. Dish wracks

4. Dish soap and sanitizer

5. Towels

6. Dishwasher operation sheet

7. Picture of parts of machine

8. Introduction sheet dishwasher and garbage disposal

9. Operation Sheet Utility

Internet Integration: 

http://www.du.edu/risk/FoodService.html
Lesson Activities:

Students will be able to assemble and clean up the dishwasher

Students will operate machine during service rotation

Independent Work:
Study operation sheets
Group Work:
Students will work in groups practicing assembly and clean up procedures
Academic Standards and Writing Component:

None

Assessment:

The students will pass a true and false test to 100% accuracy level
Safety Procedure Unit

Post Assessment


The post assessment main focus will be true and false questions.  Questions will cover key areas of each lesson including information located on web sites.  All tests must be passed with 100% accuracy.  Safety is a major part of the culinary arts profession.  Students will have the opportunity to take the test as many times as needed.

Student will need to demonstrate the procedures taught in lab.  The demonstration on operation and cleaning of the equipment is a non-graded part of the unit.  However, students must do the demonstrations until acceptable to the manufacturer’s specification.


Manuals are located by the equipment and students will be assessed on daily operation of the equipment in the lab grades.  An example is using the appropriate chemicals in the lab setting.  If the sanitation is not 200 parts per million in the solution prepared by the student five points will be deducted from daily lab grade.  If a student uses a chemical that is not labeled correctly a five point deduction in the lab grade happens.  Post assessment of the safety procedure unit is ongoing.  If numerous violations happen a safety meeting will be given by the instructor.

Name: _________________________________

Date: ___________________________

Safety Test Emergency Procedures
True or False:  

Put a T by the statement that is true and an F by the statement that is false.

1. ____ All doors are emergency exits.

2. ____ If there is a fire in the kitchen, panic.

3. ____ Water is a good way to put out all fires.

4. ____ When the fire alarm sounds, turn off all equipment and lights.

5. ____ When the fire alarm sounds leave the fans on to help clear any smoke.

6. ____ When the fire alarm sounds leave the building any way you can.

7. ____ The fire alarm sounds just like the storm alarm.

8. ____ You do need to know the location of the fire blanket, only the teacher will use it.

9. ____  The panic button automatically calls the rescue squad.

10. ____ Any fire extinguisher will put out any fire.

11. ____ Storm procedures are the same as fire drills.

12. ____ When using a fire extinguisher aim the stream at the flames.

13. ____ You will not have to use the fire extinguishers in the lab because the automatic system will put the fire out.

14. ____ To extinguish a fire, all you need to do is remove any of the three elements.

15. ____ The three elements of fire are: air, fuel, an open flame.

16. ____ The best way to put out a grease fire is to smother it.

17. ____ Customers in out restaurant will not have to participate in our fire drills.

18. ____ If you are in the middle of preparing something you do not have to participate in the fire drill.
Name: _________________________________

Date: ___________________________

Safety Test General Safety and Knives

True or False:  

Put a T by the statement that is true and an F by the statement that is false.

1. ____ When you spill something on the floor you should wipe up the spill immediately

2. ____When reaching for an item from a high place you should stand on a chair

3. ___Broken glass should be cleaned up by picking up the big pieces with your hands and sweeping up the small pieces

4. ____ When opening a hot pot you should life the lid level

5. ____ If fat or grease catches on fire you should put it out with water

6. ____Always use the safety guards provided on all machines

7. ___ Report all accident or injuries to your instructor at the end of the day

8. ____ Employees of a food service establishment are responsible for observing the safety rules and procedures

9. ____ A food service worker loyal to the employer will ignore hazards in the workplace
10. ____ Employee accidents in food service establishments are rarely caused by fatigue

11. ____Good nutrition will help avoid fatigue

12. ____ Loose fitting clothes and jewelry cannot cause accidents

13. ____ To help prevent burns turn pan handles away from the isle ways

14. ____ You do not need to know the location or use the fire extinguisher, only your teacher will use it

15. ____ You should have a firm footing before attempting to life a heavy object

16. ____ Bend forward and lift with you back when picking up a low object

17. ____You should always have a place prepared for a hot pan before you remove it from the range/oven

18. ____ Do not use pans with loose handles or rounded bottoms

19. ____ Clean the steam table and oven while they are still hot

20. ____ When removing hot pans from the oven always use dry side towel or pot holders

21. ____When washing utensils, always wash knives by themselves

22. ____ The sharper the knife, the safer it is

23. ____Always use a cutting board when using a knife

24. ____A dry towel under the cutting board will keep it from slipping

25. ____ Knifes should always be held at the side of the body and never on a cutting board
Name: _________________________________

Date: ___________________________

Safety Test Basic First Aid
True or False:  

Put a T by the statement that is true and an F by the statement that is false.

1. ____ Bleeding control is often very simple

2. ____A hot compress should be applied to bruises to slow down internal bleeding

3. ____Symptoms of strains are intense pain, moderate swelling and difficult movement

4. ____ If a person is hurt leave them immediately and seek help

5. ____Symptoms of shock include pale skin, moist and clammy skin, weakness, rapid pulse and irregular breathing

6. ____A person having a heart attack will not be able to answer a question if asked

7. ____ The Heimlich maneuver is used when a person is choking

8. ____A second degree burn will have deep tissue damage along with a white or charred appearance

9. ____ Third degree burns require immediate medical attention with no ice water or burn medication applied

10. ____ Sunburn can be a first or second degree burn

11. ____ First degree burns affect only the outer layer of the skin

12. ____ Second degree burns are caused form contact with hot liquids, flash burns form gasoline or similar products.

13. ____ Crossing hands over throat is the universal sign for choking

14. ____ Holding a cut over the heart will slow down bleeding in a cut
Name: _________________________________

Date: ___________________________

Safety Test Dishwasher and Garbage Disposal

True or False:  

Put a T by the statement that is true and an F by the statement that is false.

1. ____ Using the proper rack for each type of dishware will result in the dishes being cleaner 

2. ____ Dish room floors should have a special anti-slip surface to help prevent accidents

3. ____ Whenever there is any spilled food or water on the floor, it is important to mop it up immediately

4. ____ Organization is the key to an efficient dish room operation

5. ____ Any items that fall into the dishwasher tank should only be removed after the machine has been turned off ad then only with long handled tongs

6. ____ If silverware accidentally falls into the garbage disposal it should only be removed from the garbage disposal after the breaker has been turned off

7. ____ It is important to pre-rinse items with hot water before washing

8. ____ If flatware, bones or other items become lodged in the garbage disposal and jams it, notify the instructor immediately

9. ____ The garbage disposal cutters will continue to operate for a few seconds after the disposal has been shut off

10. ____ Once a loaded rack has been started in the dishwasher it should not be pulled back out

11. ____ All dishes should be dried with a clean towel to remove spots cause by the hard water

12. ____ You must wear safety glasses when using the de-limer

13. ____ All broken glass and dishes should be reported to your instructor before you clean it up

14. ____ The heating element should never be left on when the water tank is empty

15. ____Flatware may be polished with a clean and sanitary cloth

16. ____ When handling clean dishes or flatware never touch the eating surface

17. ____ It is important to make sure no paper (toothpicks, wrappers, etc.) is dropped into the disposal

18. ____ It is not important to know the temperatures for the wash and rinse cycles because they are controlled automatically

19. ____ Wash temperature  is 160 degrees

20. ____ Rinse temperature is 180 degrees







Safety Meeting

Month: _______________


Date: _______________________

Topic: ________________________________________

Areas to cover/concern:

1. _________________________________________________

2. _________________________________________________

3. _________________________________________________

Student Signatures:

____________________
__________________
___________________

____________________
__________________
___________________

____________________
__________________
___________________

____________________
__________________
___________________

____________________
__________________
___________________

____________________
__________________
___________________

____________________
__________________
___________________

____________________
__________________
___________________

Plan of Action (student will):
1. _______________________________________________________

2. _______________________________________________________

3. _______________________________________________________

4. _______________________________________________________

Daily Lab Performance Evaluation and Score Sheet.

http://prostart.restaurant.org/downloads/pdf/6.11.4.pdf
http://prostart.restaurant.org/downloads/pdf/6.11.5.pdf

The following information will be used on a daily lab evaluation of the safety unit taught in the beginning of the year.  The lesson will be repeated as needed in the lab evaluations.  It is not uncommon for me to bring out the lesson are re-teach information.  This allows the students multiple opportunities to find success daily.
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