Standards-Based Lesson Plan Template
Use this from for creating your daily lesson plans. Move from field to field with either the mouse or the tab key. 

	Lesson Title and Duration
	    Safety & Sanitation  (2 classes 45-50 min)

	Learner Outcomes /

Objectives (Write on the board so students and visitors are aware of student learning outcome)
	Students will identify safe & unsafe practices in the kitchen, proper & improper hand washing techniques and create a safe kitchen practice cartoon.

	Standards (the California State Standards addressed in this lesson)
California State Standards for Career Technical Education  http://www.cde.ca.gov/ci/ct/sf/documents/ctestandards.pdf
	HTR-A10.6 Standard 22: Define & identify the basic principles of food safety and sanitation and the proper techniques for preparing and serving food. Standard detail 22.2: Practice sanitary procedures before, during and after food preparation and service, proper techniques for preparing and serving food.

	Materials

Needed 
	Hazard Picture, Glow Germ or Cinnamon, Kitchen safety test or pre test,

	
	Differentiated Learning Needs
	

	Anticipatory Set – activities that help focus students on the lesson of the day (the “hook”)
	”You Better Wash Your Hands” this site has several great songs that are created to go with food safety and sanitation.
Find the hazards on the photo put on the overhead.

	Teaching the Lesson

· Modeling – how will you demonstrate the skill or competency?
· Instructional Strategies – how will you deliver the lesson? 
· Check for Understanding – how will you ensure the skill or competency is understood by the students?

	In the lab show one kitchen in disarray and one kitchen organized and safe.  Discuss and show how you would make the unkept kitchen safe and why.
Students will follow the directions on the cinnamon lab sheet with either cinnamon or glow germ. Use the hazards picture overhead to reteach and have  students describe proper practices in form of a safety cartoon/poster for their lab kitchen
Cinnamon lab sheet completion, hands are clean, safety cartoon, accurately corrects kitchen hazards in poster. Administer test/ pretest.

	
	Differentiated Learning Needs
	     

	Guided  Practice /

Monitoring – an activity directly supervised by the instructor that allows students to demonstrate grasp of new learning.  Instructor moves around the room determining the level of mastery and providing individual remediation as needed.
	Discuss right and wrong ways to wash hands during lab and check for understanding of safety cartoon. Use a black light if using the glo germ for clean hands.


	
	Differentiated 
Learning Needs
	Complete cartoon in kitchen groups or allow students to make safety slogans.

	Closure – Statements or actions made by the instructor that help students make sense out of what has just been taught, to help form a coherent picture, to eliminate confusion and frustration, and to reinforce major points to be learned.
	Remind the students how many students touch your door and sit at their desk.  How many rooms they enter in a day, calculate how many people they touch after they have gone to all of their classes each day and then ask them how many times during the day they wash their hands.

	Independent  

Practice – a question or problem for students to ponder on their own or in small groups or pairs. The aim is to reinforce and extend the learning beyond the lesson and ideally into real world settings.  This may be a homework assignment.
	At home look at your kitchen and list 5 things that could be changed to make it safer.

	
	Differentiated Learning Needs
	Students could write & sing a rap to any sanitation issue you prescribe. You can use the website listed in the anticipatory set. 

	Summarize, 

Evaluate & Reflect – after teaching the lesson, ask students to reflect on their learning.  Instructors can also reflect on the lesson, its success, and how it can be improved.
	Using “Ticket Out” summarize with one complete sentence why it is important to practice kitchen safety and wash hands throughout cooking.
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