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Project Description:



Cookbooks are wonderful books to look at, read, and find something new and interesting to make for dinner, a party, or even your lunch.  Recipes are instructions to combine ingredients together to create a unique form of a culinary delight. 



Measurement is essential to create a recipe.  Applying healthy life-saving basics to your cooking style is important to keep your body and your families bodies alive and in good working order.  Chemistry combines ingredients together to create a final shape and taste to your creation.  The feeling of accomplishment is provided at the completion of any recipe.  If your family likes the recipe a warm and wonderful feeling occurs.



In groups of four you will create a cookbook of healthy ethnic recipes.

Project Goals:

Essential Question:


Develop healthier ethnic or cultural recipes to be represented in your group cookbook.

Specific Questions:

Apply to your recipe the 10 most important things you can do to improve your diet.

          What is a recipe?

                               What are the 10 most important things you can do to improve your diet?               


Define diet.


How does culture affect the way you eat?



What is a protein?

Illinois and CPS Learning Standards: 
STATE GOAL 22:

UNDERSTAND PRINCIPLES OF HEALTH PROMOTION AND THE PREVENTION OF ILLNESS AND INJURY.

CAS A.

Demonstrate problem- solving skills in order to make responsible decisions regarding a healthy lifestyle.

CFS 

1. Define nutrition and discuss the importance of a healthy diet. 

2. Analyze nutrients in different forms. 

3. Design a health program for effective prevention of illness (e.g., proper diet, stress management, etc.). 

4. Identify the process for having a healthy lifestyle. 

CAS B. 

Distinguish the differences among cultures in regard to health practices, e.g., family structure, traditions, nutrition, and leisure time activities.

CFS CAS C.

Explain the importance of the environment as it relates to a healthy lifestyle.

CFS 

1. Analyze the importance of environmental issues to our health. 

Unit Prerequisites:

· Access web sites

· Discover and read ethnic cookbooks

 Performance Task:

Task:
     

You and your partners are a team.  You have decided to write a cookbook of healthy ethnic recipes.

In order to complete you project you will need to:

· Make a list of questions you will need to answer, for example:

· Define ethnic.

· What is a recipe?

· Research your answers using the references listed in Resources.

· Interview grandparents and other elders.  Have them give you old recipes that they remember using in their families.

· Make conversions to a set of the old recipes that you will put into your cookbook making sure the changes will make the recipes healthier.

· Create you Cookbook.

· Create a cover

· Decide how to bind your book.

· Organize your recipes

· Decide how many recipes to incorporate in your book 

· Challenges you may encounter in cooperation may arise 

Access:


· Read cookbooks and magazines
· Observe pictures in books and magazines
· Brainstorm ideas on what should be included in your book
· Survey elders and grandparents for ethnic recipes
Interpret:

· Analyze and convert recipes

· Organize and categorize items for the cookbook

· Critique Cookbooks and magazines read

Produce:

· Draw/create pictures of ethnic food for recipes

· Write format for recipe structure

· Fabricate a cover for the cookbook

· Questions for evaluation

Communicate:

· Present your cookbook to other small teams

· Present your cookbook to the class

Evaluate:

· Test other teams with composed questions from your presentation

· Class will evaluate each cookbook by rubric

· Critique your own cookbook

Performance Assessment Plan:



The three evaluations procedures above will constitute one grade.  Your work will be assessed and given an evaluation.  

Resources:

Ask Eric

http://askeric.org/cgi-in/printlessons.cgi/Virtual/Lessons/Social_Studies/US_History/USH0201.html
Brainpop

http://www.brainpop.com/health/
USDA regulations

http://www.nal.usda.gov/fnic/etext/000108.html
Food Pyramid

http://www.mayo.edu/news/pyramid1.jpg
How Food Works

http://www.howstuffworks.com/category.htm?cat=Nutr
Webquest

http://edweb.sdsu.edu/webquest/matrix.html
Textbook

Cookbook

Healthy meals and food safety

http://www.nalusda.gov/fnic/
Project Evaluation:  (respond to the following questions)
1. What worked?

2. What did not work?

3.  What would you change?

Student Work:


Please attach copies of student work.
