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Brief Description of the Lesson/Unit: 
 
Students will incorporate skills learned to date to prepare a meal for themselves and one 
guest.  The meal will fall into a category of typical meals for a particular region of the 
United States.  They will issue invitations, calculate the cost per serving, and present 
information on the region of their choice. 
 
 
 
SD Content Standards: 
 
Type a brief explanation of the South Dakota Content Standards being addressed by this 
lesson/unit. 
12.W.1.1.  Students are able to create an appropriate document for a specific purpose. 
12.W.4.1.  Students are able to analyze information from multiple sources for different 
perspectives. 
FAMILY AND CONSUMER SCIENCE 
6.1.1.  Examine the psychological, cultural, and social influences related to food choices. 
6.1.2.  Explore the societal, governmental, socio-economic, and technological influences 
related to food choices and practices. 
6.3.1.  Apply various dietary guidelines in planning to meet nutrition and wellness needs. 
6.3.2.  Select, store, prepare, and serve nutritious and aesthetically pleasing foods that 
meet health and wellness needs of family members bases on available resources. 
6.4.1.  Determine conditions and practices that promote safe food handling. 



6.5.1.  Assess current technology to locate food and nutrition information. 
 
 
 

Stage 1:  Identify Desired Results 
 
1. What enduring understandings are desired? 
Students will be able to plan, prepare, and serve meals within a set cost.  They will also 
be able to identify and discuss cultural influences of food. 

 
 
2. What essential questions will guide this unit and focus 

teaching/learning? 
How does the cultural background of a region affect food choices? 
How does unit pricing affect food choices in everyday shopping? 

 
 

3. What key knowledge and skills will students acquire as a result of 
this unit? 

Students will learn to shop on a budget. 
Students will learn to manage resources to serve a meal at a set time. 

 
 

 
4. What prior learning, interests, misconceptions, and conceptual 

difficulties might be brought to this unit? 
Prior Learning:  Students need to have knowledge of basic food preparation and time 
management. 

Interests:  Students that have an interest in a certain region or culture of the United 
States will learn more about that area.  Students with an interest in food preparation 
will enjoy the challenge of an entire meal. 
Misconceptions:  Students assume that everything will just fall into place; they are 
usually oblivious to the amount of planning needed to organize an entire meal. 
Conceptual Difficulties:  Calculating the cost per serving is important in many areas:  
restaurant management, parties, catering, family budgets, and food choices. 
 

 
 

Stage 2:  Determine Acceptable Evidence 
 
 
1. What evidence will show that students understand? 

 



Performance Tasks: 
 
The students will have the meal prepared and served on time. 
The laboratory area will be cleaned according to standards at the end of the time 

allotted. 
Students will shop and correctly store their non-perishables. 
 
Other Evidence: 
Quizzes, Tests, Prompts, Work Samples (summarized): 
 
Food orders, work plans, and final cost analysis will be completed. 

 
Unprompted Evidence: (observations, dialogues, etc.) 
 
Students will interact with their guests and observe basic etiquette.  They will 
demonstrate through their conversations their knowledge of their selected region. 

 
Student Self-Assessment 
Students will write a reaction paper stating what they learned and what they could 
have improved. 

 

Stage 3:  Plan Learning Experiences and Instruction 
 
 
1. What sequence of teaching and learning experiences will equip 

students to develop and demonstrate the desired understandings? 

 
Major Learning Activities:  
 
Plan menu for luncheon. 
Analyze ethnic influences for different regions of the United States. 
Shop for non-perishable or frozen food for luncheon. 

 
 

 
Materials & Resources (technology & print):  
  
Student text:  Discovering Food and Nutrition, Glencoe 2000. 
Food order forms 
Work plan forms 
Cost analysis forms 



Access to computers, printers, internet. 
Calculators, pens, pencils 
Grocery store 
Food laboratory. 

 
Management:  
 
Students work in groups of two to three people of their own choice.  Students work to 
select their own regions, recipes appropriate to region, date to serve, and guest. 
 
 
 
Support Services and Special Teacher Notes: 
 
Flexibility needed in scheduling to avoid too many conflicts with outside activities 
and teacher duties.  Shopping requires being within walking distance to store or 
scheduling a bus. 
 
 
Extensions and Adaptation: 
 
Extensions:  complexity of recipes, amount of cultural integration. 
 
Adaptations:  students may choose easier recipes, fewer recipes. 
       Use of text to check table setting. 
 

 

Stage 4:  Plan Differentiation 
 
 
2. What differentiated instruction strategies are being used in this 

lesson/unit? 
Complexities of recipes, number of recipes to prepare, number of convenience items 
to use in preparation, type of cultural presentation to use. 

 
Differentiated Process:  
 
Struggling students may prepare fewer items. 
Teacher will provide various examples of menus and recipes. 
Teacher will provide some assistance during shopping and calculation of final cost. 
Differing assessment according to ability. 
 

 



Differentiated Content:  
Struggling students may use commercially prepared invitations instead of making 
their own. 
Average students may use computer programs for their invitations. 
Advanced students may select complex recipes and use more decorations.  
 

 
Differentiated Product:  
  
Different forms of invitations. 
Differing complexities of recipes. 
Creation of atmosphere with cultural decorations. 
Final preparation of food according to time plan created by students. 
Differing self-analysis. 
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