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Outcomes

Unit Length:  One week
This is an important unit in order to teach young students with varying disabilities in grades 2-4 life skills necessary to cook and learn.
General Outcomes:  
1.   The students will learn key vocabulary words used in recipes (example: pour,

small, medium, large, drain, stir, boil).
2.   The students will learn about the food pyramid in order to select healthy foods from each food group.
3.   The students will learn and identify cooking measuring tools and appliances.

4.   The students will know safety rules for cooking.
5.   The students will demonstrate independence while preparing a simple snack.
Unit Outcomes:

1. The student will select the appropriate utensil (spoon, fork, knife) when eating according to their food choice in 4 out of 5 attempts.

2. The student will select the proper food group for given foods in 4/5 trials.
3. The student will use appropriate measuring tools to prepare a simple snack in 4 out of 5 attempts.
4. The student will use electrical appliances safely with complete supervision in 4 out of 5 attempts.
5. The student will independently use simple kitchen tools effectively in 4 out of 5 attempts.
6. The student will prepare simple foods on a stove, oven or microwave with minimal assistance in 4 out of 5 attempts.
7. The student will demonstrate proper safety techniques while cooking with complete supervision in 4 out of 5 attempts. 
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Independent Living

Pre-assessment

Learning about kitchen safety and how to prepare simple foods is an important piece to living with independence.  When working with young students in the elementary level, it is important to discuss prior knowledge and expand from what the students know.  I work with students with multiple disabilities.  The ability levels of the students vary significantly.  Many of my students have difficulty with reading, comprehension, and the retention of information.  It is important to re-teach and repeat information in order for students to fully learn and generalize the learned information across a variety of settings.     To pre-assess, I will display real items for the students to explore while asking questions and observing to see what the students know and what they need to learn.  I feel that with my group of students, a hands-on introduction is appropriate.  The students enjoy being able to touch and move while learning.  I will leave written assessments for later use.  The cloze activity can also be used as a pre-assessment prior to preparing macaroni and cheese.
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Lesson 1:  Cooking Vocabulary Words

General Outcomes:  1, 3, 5

Unit Outcomes:  1, 2, 3, 4, 5, 6

Time Period Objectives:

1. Students will read key vocabulary words used in a recipe

2. Students will understand the meaning of the vocabulary words.

3. Students will demonstrate independence when seeing and using vocabulary words in a recipe.

Materials:  Kitchen Vocabulary Word Flashcards

Procedures:

Before lesson:  Prepare vocabulary flashcards for each student using Boardmaker.  

Introduction: Discuss recipe that will be prepared at the end of the week.  Explain that new vocabulary words are going to be taught in order to prepare the food item with independence.  Have students share any prior experiences that they may have had with cooking or with the recipe. (10 mins.)
Activity:  Have students work one-on-one with a partner to teach and learn new vocabulary words.    (15 mins.)

Summary/Closure/Evaluation:

Discussion:  Ask students to share any new information that they have learn.  Provide an opportunity for students to ask any questions that they may have. (10 mins.) 

Assessment:  Pass out the “vocabulary match worksheet” to the students.  Have students complete the worksheet individually.   (10 mins.)

Life Skills:
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Lesson 2:  Kitchen Safety

General Outcomes:  1, 4, 5
Unit Outcomes:  4, 5, 6, 7
Time Period Objectives:

1. Students will identify safety rules for the kitchen as a group.
2. Students will explain reasoning behind identified rules to why safety is necessary and ways to stay safe.
3. Students will understand added safety rules from their teacher.
Materials:  Various real kitchen items (sharp knives, electrical appliances), Smart Board notebook, Kitchen Safety Rule list
Procedures:

Before lesson:  Display various kitchen items.  Ask students to either or write down or think about safety in the kitchen and ways to stay safe why using items.  

Introduction:  Have a class discussion about the kitchen items Explain what the items, its purpose, are and how they are used.  (10 mins.)
Activity:  Have students share their ideas about kitchen safety in regards to the presented items.  Allow the students to come to the Smart Board to write their safety rules to compile a list that is to be posted in the classroom.    (15 mins.)

Summary/Closure/Evaluation:

Discussion:  Tell the students that they have great ideas for kitchen safety and that all are extremely important.  Discuss some of the consequences of not being careful in the kitchen and not following safety rules.  Compare list to the teachers list of kitchen safety.  Praise for important items that the teacher did not have.  Add any necessary rules to the list.  Post in the classroom for future use.  (10 mins.) 

Assessment:  Pass out the “Signs of Safety” worksheets to the students.  Complete in small groups of 2-3 students and paraprofessional.  Discuss any areas of confusion.   (15 mins.)

Life Skills:
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Lesson 3:  Food Pyramid (healthy eating)

General Outcomes:  2

Unit Outcomes:  2

Time Period Objectives:

1. Students will learn about the food pyramid

2. Students will demonstrate an understanding of healthy eating

Materials:  Copy of food pyramid, 5 empty boxes close the same size, 1 box about twice as long as the others, Magazines, advertising supplements, supermarket fliers, Scissors, Large construction paper, Paste or glue

Procedures:

Before lesson:   Post visual of Food Pyramid in classroom for students to view.  Have prepared collage available to show students and explain what the word collage means.
Introduction: Distribute the Food Pyramid and discuss with the class the kinds of food in each level and what the triangular shape means. (The wide part shows the foods you should eat most often each day, and the narrower parts the ones you should eat in lesser amounts.)     (10 mins.)
Activity:   Arrange empty boxes in a triangular shape and label them with the names of the corresponding pyramid food groups. Have partners scan magazines and other illustrated, consumable materials for pictures of food. Then ask them to cut out the pictures, sort them according to the food groups, and place the pictures in the appropriate boxes. Tell partners that they are going to create a healthy "meal" by choosing pictures from each box. Remind students to consult the Food Pyramid to be sure they are using healthy foods. Allow them the opportunity to make replacements as necessary. When students are satisfied with their healthy meals, distribute construction paper and ask students to use their pictures to make an attractive collage. The arrangement can be realistic or simply an attractive design that uses the varying colors and textures of the different foods.   (15 mins.)
Summary/Closure/Evaluation:

Discussion/Assessment:  Allow students to show their final projects and ask them to explain their collage.  (15 mins.) 

Life Skills:
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Lesson 4:  Measuring and Pouring (Lemonade Popsicles)

General Outcomes:  1, 3, 5

Unit Outcomes:  1, 3, 5

Time Period Objectives:

1. Students will learn about the importance of proper measurement when cooking

2. Students will learn to measure and pour properly

Materials:  12 lemons (about 2 Cups), 8 Cups water, 2 Cups sugar


Procedures:
Before lesson:   Organize materials for students to work with. 

Introduction: Explain to the students what they will be preparing.  Also, explain the importance of accurate measurement and pouring of items to prepare a yummy recipe.    (10 mins.)
Activity:  Show your child how to squeeze lemons by hand or with a juicer. Stir together lemon juice, water, and sugar until well blended. You may want to add more water or less lemons according to your taste. You can also add as many crushed strawberries as desired for a strawberry lemonade. After stirring have adult run through blender. Then allow child to pour into popsicle molds. 

(15 mins.)
Summary/Closure/Evaluation:

Discussion:  Talk with the students about what they have learned and what they can do at home to continue practicing measuring and pouring.  (10 mins.) 

Assessment:  The assessment will be done through observation while the students are preparing recipe.

Life Skills:
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Lesson 5:  Preparing a simple snack (Macaroni and Cheese)

General Outcomes:  1, 2, 3, 4, 5

Unit Outcomes:  1, 2, 3, 4, 5, 6, 7

Time Period Objectives:

1) Students will read and follow the recipe to prepare macaroni and cheese.

2)         Students will apply what they have learned to prepare a simple snack.

Materials:  macaroni and cheese recipe, water, box(es) of macaroni and cheese, butter, milk, measuring cups, large saucepan, wooden spoon, strainer, oven mitt, dinner, plates, stove

Procedures:

Before lesson:   Organize materials for students to work with. Make individual copies of recipe for students

Introduction: Explain to the students what they will be preparing.  Read through the recipe as a group.    (15 mins.)
Activity:  In small groups of 2-4 students, prepare macaroni and cheese by following recipe.  (15 mins.)
Summary/Closure/Evaluation:
Discussion:  Talk with the students about what they have learned and what they can prepare at home with independence.  (10 mins.) 

Assessment:  An assessment will be done through observation while the students are preparing recipe.  Also, students will complete comprehension activity individually using recipe for assistance if needed.
Appendix

[image: image1.png]small medium large stir
3>
ml] |0 O
boil measuring cup wooden spoon saucepan
timer oven mitt low heat high heat

‘s





Name: _____________________________________

Directions: Draw a line to match the vocabulary word to its definition.
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Kitchen Safety Rules (Teacher List)

· No sharp knives for small children. Keep them out of reach and out of sight.

· Teach children that the stove is hot! Even when turned off, it should not be touched or played around.

· Make sure all handles on pots and pans are turned inward.

· Cook hot soup or hot food on a back burner if possible.

· Teach children about proper sanitation of foods. Use clean hands. When done cooking, wash hands again. Clean counter tops and dishes well after cooking, to prevent contamination of foods. Always clean items that were in contact with raw meats and eggs immediately after using.

· No licking mixing spoon or fingers -sample when it is done cooking.

· Always turn off stove top and oven when done.

· Keep appliances away from water.

· Don’t put cooked food on a plate or surface that had raw foods on it.

· Put ingredients back after using. (Makes clean up easier also)

· Always use supervision.

· Give a kitchen tour of what is safe and not safe. Tell them what is not to be touched and any other advice for your kitchen.
· Signs of Safety
Name ________________________


Date _______________

(This can be used orally or as a written assignment)

Directions:  Working in small groups with a paraprofessional, identify the practices described below as safe or dangerous.  If the practice is safe, write “Safe” in the space provided.  If the practice is dangerous, explain why the practice is dangerous.

1.  Andrew stored the cast iron fry pan on the top shelf to get it out of the way.

2.  Jody put her long hair into a ponytail before she went into the kitchen to cook supper.

3.  Hannah stapled the microwave cord in place to keep people from falling over it.

4.  Andrew chose to use knives that were not very sharp so that she would not cut herself.

5.  When the butcher knife slipped out of Josh’s fingers, she tried her best to catch it.

6.  Josh could not find the can opener, so he used a sharp knife to open the can of milk.

7.  Kate used a damp paper towel to pick up bits of broken glass where the broom would not reach.

8.  Mickeala put the dirty steak knives into the dishwater to soak.

9.  The oven was so dirty that Vaughn decided to mix two strong cleansers in order to clean it.

10.  Aliana lifted the lid of the pan on the close side to see if the mixture had thickened.

11.  Dylan always turns pot handles toward the back or middle of the range.

12.  Beth mounted the paper towel rack right over the range so that is would be convenient to wipe up spills.

13.  Dillon had the fire extinguisher removed because she did not like the way it 

looked in the kitchen.

14.  When Ann couldn’t find a potholder, he grabbed a dishcloth to take the casserole out of the oven.

Cloze Activity
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Macaroni & Cheese

CLOZE ACTIV!ITY

Fill in the blanks with the words below.

milk water drained macaroni
butter boiled cheese mix stir
First the group poured six cups of into the large saucepan.

We placed the pan on a stove-top burner and tumed the heat to high. We waited until the water

, poured in the , and turned

the heat to medium. Then we set the timer for eight minutes and let the macaroni cook. We used the
wooden spoon to stir the macaroni every 1 to 2 minutes. When the timer rang, we turned off the

burner. Using the oven mitt, we the water from the macaroni with

the strainer. Next we poured the macaroni back into the pan and added the

and . We opened the packet of

and added it to the macaroni. Finally we used the wooden spoon to the

ingredients and to place one serving of macaroni on each plate.
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Recipe
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DIRECTIONS

Pour 6 cups of
water into the

large saucepan.

Place the strainer in
the sink and, using the
oven mitt, drain the

macaroni and water.

Place the saucepan

Pour the
on a stove-top

magcaroni back
burner and turn

into the saucepan,
the heat to high.
When the water

Add 1/4 cup
boiis, pour in the

of butter to
macaroni and turn

the macaroni.
the heat to medium.
Set the timer for Add 1/4 cup
8 minutes and let of mitk to

the macaroni cook.

the macaroni.

Use the wooden
spoon to stir the
macaroni every

1 to 2 minutes.

Add the cheese mix
and stir with the

wooden spoon,

/% the burner.

When the timer

rings, turn off

Use the wooden spoon
to place 1 serving of
macaroni and cheese

on each plate.
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Comprehension Activity
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Macaroni & Cheese

COMPREHENSION QUESTIONS

Circle the correct answer.

n How long did you cook the macaroni?

A. 8 hours B. 8 minutes

C. 8 seconds

A.low B. medium

n—What did you turn the stove-top burner to for boiling the water?

C. high
0-

n Where did you put the macaroni after you cooked it?
A. saucepan B. plate

= O

C.frying pan

Mhere did you cook the macaroni & cheese?
A. stove-top burner B. oven

Mad.
)

m What did you mix the ingredients with?
A. dinner knife B. dinner fork

€. wooden spoon
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The use of a spoon to stir or mix ingredients together





Meaning littlest size





Meaning littlest





Meaning biggest size





A utensil used to measure 





Heating a liquid to a very hot temperature





A utensil used to stir





A heat that is hot





A temperature that is warm





An object that is used to prevent one from burning their hands








An object used to keep time





A metal container used for cooking liquid
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