Course 3: Nutrition Science
Project: The Next Best Restaurant
Essential Question: What are current trends in the food industry and how do they affect business decisions?
Engagement Scenario:  The food industry is constantly evolving. Each year, new food trends take the forefront of the restaurant industry and make their way into grocery stores everywhere. Nebraska is not only the home of ConAgra foods, which is one of the largest food companies, but it is also the home of 3,770 food-related locations throughout the state1. Your local community is looking to expand its restaurant options and would like to open a restaurant that is centered on a current food trend. To accomplish this, the city council is hosting a “Shark Tank: Restaurants” competition for restaurant entrepreneurs like yourselves, to determine which new food trend will become the next best restaurant in town. Your team is faced with the challenge to conduct an opportunity analysis in order to convince the panel of venture capitalists that will be serving as judges, that your restaurant concept is the best one for your local community. 
To accomplish your task, you and your team will learn how to conduct reliable research to ensure the data you are collecting for your opportunity analysis is authentic and trustworthy. In addition, you will research different food trends and how they play a role in the food industry. You will also research health claims that are not only food trends, but are often used on product labels to entice consumers. In order to determine if health claims are valid, you will learn how to distinguish between reliable and misleading health claims. 
After researching on-line resources and other informational texts on food trends, restaurants, and health claims, and after participating in enabling activities in class, you will write the final opportunity analysis report using all of the information compiled by your team and argue that your food trend will make the next best restaurant for your local community. Throughout this process, you will be analyzing data and learning how to identify a target market, which will be key for selecting the food trend for your restaurant. You and your team will also create a sample menu of five entrées to provide an example of the type of food that will be served at the restaurant. This will include a Chef’s Special that becomes the signature dish and is created around the food trend your team decides to exploit. There will be an extensive nutrition analysis required of the Chef’s Special.  You are to report the Chef’s Special nutrition information including Calories, carbohydrates, proteins, fat (lipids), sodium, fiber, and cholesterol and any health claims. Be sure to support your position with evidence from the texts. You will research via the Internet and will organize your information using MS Word.

A presentation, based on your opportunity analysis, will be presented to the venture capitalists (local business people/restaurant professionals/food industry professionals) in a format of your design. You will need to include data from your opportunity analysis and other supporting evidence from your research. Your development team has to compete with other teams to recommend the food trend for the next best restaurant in your local community. The team with the best restaurant concept will be selected to have their restaurant open thanks to the investments of the venture capitalists. The investors want to see a research-based explanation to support your choice of food trend, a clear definition of your target market, a sample menu with basic nutritional information and health claims, and a thorough SWOT analysis to ensure you are aware of the risks and opportunities as a restaurant entrepreneur. You will deliver all of this in a 5-minute group presentation in a few weeks.

Project Overview

Essential Question: What are current trends in the restaurant industry and how do they affect business decisions?
	Day
	Concept/Description

	1
	Murder and a Meal – two day activity with tests to detect the presence of carbohydrates, proteins, and lipids in a crime solving simulation.



	2
	

	3
	

	4
	Students define food trend.

	5
	Students determine how to identify reliable resources.

	6
	

	7
	Students review Project Management Log. Students categorize food trends.

	8
	Students define health claim.

	9
	Students explain the role of the government in regulating food claims.

	10
	Students determine the accuracy of food claims and present their findings to their peers.

	11
	

	12
	

	13
	Engagement Scenario:  Students determine the scope/meaning of the project.

	14
	Students conduct a SWOT analysis and identify the potential for business opportunities.

	15
	

	16
	Students define target market.

	17
	Students create the components of the Opportunity Analysis. 

Students create a sample menu including health claims and nutritional information (calories and fat).

Students prepare final report and presentation.



	18
	

	19
	

	20
	

	21
	

	22
	Students present their Opportunity Analysis reports.

	23
	


Project 4 Extension: Farm to Flush
What is the complete journey the macromolecules in our food take? 

Students will identify the starting point of the ingredients used in Project 4’s Chef’s Special then research the macromolecules’ journey through the gastrointestinal system. 

	Day
	Concept/Description

	1
	Where ingredients in our food come from                                                                 Engagement scenario                                                                                           Credible sources for videos

	2
	Categorizing macromolecules in the Chef' Special

	3
	The Digestive System           

Delegation of work                                                                                   Macromolecule research sources

	4
	Develop Farm to Flush presentation

	5
	Develop Farm to Flush presentation

	6
	Farm to Flush presentations

	7
	Farm to Flush presentations


Day One, Two, and Three
Key Question of the Day: Where was the murder victim’s last meal?
Learning Objectives

As a result of this lesson, students will be able to:

Categorize food items from a menu as protein, lipid, or carbohydrate

Perform lab tests to test for presence of macromolecules

Utilize lab results to deduce macromolecules present in stomach contents, therefore, determine which restaurant a murder victim ate their last meal.
Required Materials for Daily Lesson

· See Appendix_17_Murder and A Meal
· All students with Gloves, Apron, and Goggles
Lipid test station

Test tubes (one for each lab group)

Gallon Distilled water

2 Eye droppers

Sudan III stain

Test liquid (stomach contents)

Protein test station

Eye dropper

Test liquid (stomach contents)

Biuret reagent solution

Sugar test station

Gallon Distilled water

Test liquid (stomach contents)

Eye dropper

Benedict’s solution

Test tube (one for each lab group)

Hot water bath (40-50 °C)

Beaker

Burner/stove to heat beaker of water

Thermometer 
Starch test station

Test tubes (2 per lab group)

Lugol’s Iodine 

Corn starch – as a known starch for comparison

Gallon distilled water

Eye dropper

Test liquid (stomach content) 

Estimated Instructional Time: Three, 50-minute class periods

Opening – 5 minutes

Day 1

Bell Work- Read through Murder and a Meal on Day 1.

Teacher – Reads or goes over the scenario and expectations of each day. 

Day 2
Teacher- goes over station locations and models procedures. One person from each team will test for one of the macromolecule, so each is being tested by a member of the team.               The students will share the results of their tests by the end of class and report on Table 1 and Table 2. 

Ask for questions to check for understanding of the labs.

Day 3

Teacher- Read through the expectations of the Lab Analysis write-up expected from each student. Makes sure the students title Table 2 and follow the discussion format for the write-up

Middle – 40 minutes 

Day 1

Students use sources to research ways to test for proteins, lipids, and carbohydrates (starch, glucose). Students will obtain teacher approval for the tests selected. 

Teacher- the approved tests are as follows: lipid- Sudan III test, protein- Biuret reagent solution test, carbohydrate (glucose)- Benedict’s solution, carbohydrate (starch)- Lugol’s iodine

Teacher circulates

Day 2

Students in groups of three will each take on the testing of one macromolecule. 

Protein testing station

Lipid testing station

Carbohydrate testing station (both glucose and starch)

The results of each test will be shared by each team member and reported on Tables 1 and 2

Closing – 5 minutes
Day 1 What is the significance of testing for each macromolecule?

Day 2 Based on your team’s testing of macromolecules in the stomach contents, what conclusions can you make?

Day 3 What macromolecule test(s) provided the most significant results for you to format your discussion write-up in the Lab Analysis?

Teacher Notes:

To make the “stomach contents”, blend the following materials:

Corn (not sweetened)

Beans

Potato

Noodles

Vegetable oil

· Teacher TIP! To make stomach contents, 1/3 of a potato, spaghetti (if you use gluten free it will have about half the protein that regular spaghetti has) and oil.  Boil it together than use a blender to blend it together with more water.  Let the stomach contents settle before letting your students sample it.  If you refrigerate it be sure to let is sit out for an hour or two so the tests will react quickly.  
· Teacher TIP! Mix and refrigerate the positives (albumin, glucose, and starch) in advance to save time that day.  They can be stored in the refrigerator for up to a week.   
· Teacher TIP! Test your mixture before-hand. It should only have starches and lipids. I put the contents in a beaker and made the kids "handle" it. They loved and hated it! The ultimate goal is to show that the last meal was “Vincenzo’s Ristorante”
Need more information? Visit these sites for ideas …

Food Chemistry

http://www.sciencecompany.com/sci-exper/food_chemistry.htm
Testing for Lipids, Proteins, & Carbohydrates

http://seplessons.ucsf.edu/node/362
Food Chemistry Testing

http://www.scribd.com/doc/3371524/Food-Chemistry-Testing-SUGAR-STARCH-ETC
Day Four
Key Question of the Day: What are food trends? (Each day the key question should be prominently displayed and used to open the lesson.)

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet (Appendix 1)

· “We have all been guilty of giving into the latest popular trends. List one trend you have followed and explain why you were interested in being a part of that trend.”
Learning Objectives

As a result of this lesson, students will be able to:

· Define food trend.
Required Materials for Daily Lesson

· Computer with access to YouTube

· Video: http://www.youtube.com/watch?v=zygFwbzbK4Q (This video discusses current food trends, however should this information become outdated or link inactive, simply find any video that discusses current food trends)

· Flip charts for the students

· Markers

· Writing surface for the teacher (white board, flip chart, PowerPoint slide, etc.)

· Weekly Bell-Work journal – Appendix 1 - One for each student

· Daily Exit Ticket – Appendix 2 – One for each student

· Project Management Log – Appendix 3 – One for each student
Estimated Instructional Time: One, 50-minute class periods

Opening – (Designed to prepare students for learning. Students are prepared for learning by activating an overview of the upcoming learning experience, their prior knowledge, and the necessary vocabulary.)
What are trends? Give examples

· Read the Bell-Work question and solicit responses from the students. The teacher should share a trend that he/she has been guilty of following as well. Make sure students explain why they have followed different trends. Capture student responses on a writing surface.
· Possible answers may include: 
· Fashion trends: skinny jeans, boys wearing girls pants, short shorts, braided hair, nail polish prints, neon colors
· Social media/tech trends: cellphones, iPods, ear buds/headphones, Twitter, Facebook, YouTube videos, flash mobs
· Game trends: Apps, portable game systems
· Movie/Book trends: Twilight, Harry Potter, Hunger Games, zombies, vampires
· Cars – hybrids, SUVs
· The point to be made: “There are always new trends in our society, and almost every aspect of life has been influenced by some type of trend.”
· The Bell-Work should lead into a discussion and activity about food trends. 
Middle - (Designed to provide a structure for learning that actively promotes the comprehension and retention of knowledge through the use of engaging strategies that acknowledge the brain's limitations of capacity and processing.)

· Have this definition posted somewhere in the room, but keep it covered until you are ready to reveal it to the class. Definition of trend: According to Merriam-Webster dictionary, trend is defined as the following: Trend (noun) – 1. a line of general direction or movement; 2a. a prevailing tendency or inclination; 2b. a general movement; 2c. a current style or preference; 2d. a line of development

· Explain the different meanings of the word trend and tie it back to the examples the students shared that you captured.

· Break students into their teams (of three) for this project. Allow students to select a team name. Give each group a piece of poster paper and a marker to create their team nameplate, which will be displayed in the classroom.
· Distribute the project management log and instruct students that they will document all class activities, notes, progress, and web resources on this log.

· Depending on how the discussion progressed, students may or may not have mentioned food trends. If they do, refer back to the trends mentioned by the students as a way to introduce the video about food trends. If they don’t mention food trends, explain that aside from what they mentioned, there are all types of trends including trends in the way that we eat. Then show the following YouTube video about food trends: http://www.youtube.com/watch?v=zygFwbzbK4Q
· Following the video, ask students for their reactions to the video.

· Give each team a flip chart and markers

· In teams of three (this will be the same team students are in for the duration of the project), students will brainstorm food trends that they have seen in the grocery store, in restaurants, locally, nationally, globally – any trends they can think of related to food

· Students will list the trends on the flip chart

· Have the teams hang their posters around the room when they are finished brainstorming. When the class is done, conduct a “Gallery Walk” where the class can rotate and read the trends on each poster.

· As students return to their seats, lead a discussion about what the students listed on their flip charts.

a. Possible responses could include:

· Organic

· Raw foods

· Local

· Antibiotic free meat

· GMOs

· Probiotics

· Greek yogurt

· Antioxidants

· No preservatives

· High fiber

· Trans fats

· Gluten free

· High fiber/protein

· Cupcake shops

· Frozen yogurt

· Smaller portions

· Healthier food at fast food restaurants

· Explain that “even in the food industry, there are trends that come and go over time, but these trends tend to influence our eating decisions – what we buy, where we eat, how we prepare our food, etc.” 

Closing - (Designed to promote the retention of knowledge through the use of engaging strategies designed to rehearse and practice skills for the purpose of moving knowledge into long-term memory.)

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Teacher Tip! “Today we explored popular trends in our culture and we started to explore trends related to our foods. We also learned the true definition of a trend. So based on what you have learned, it’s time for you to create your own definition of a food trend.”
· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“What is your definition of a food trend?”

· Collect the Exit Ticket for the day as students leave the classroom

Day Five
Key Question of the Day: How do you know if the resources you find on the Internet are reliable?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “How do you know if the information you are reading is coming from a reliable resource?”
Learning Objectives

As a result of this lesson, students will be able to:

· Conduct research using the Internet.

· Collect resource information about food trends.

· Identify specific food trends predicted by experts.
Required Materials for Daily Lesson

· Computer 

· Article – Appendix 4 http://www.npr.org/blogs/thesalt/2013/01/03/168536679/hold-that-mini-burger-restaurants-forecast-food-for-2013 (You may have to find a current article related to food trends for the current year)

· Credible Sources Doc – Appendix 5 – One for each student
Estimated Instructional Time: One, 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Possible answers may include: 
· The URL/website
· Authors
· The source (magazine, newspaper, news station)
· Explain that there are resources that are not reliable and just because something is on the Internet, it does not always mean it can be trusted. Examples of non-reliable resources would include:
· .com sources that are not reputable
· Some .org sources which could be biased depending on the organization
· Date of the publication
· Lack of citations on the website – there should be citations to indicate where the information on that site came from
· The point to be made: “The Internet is a wonderful source of information, but as a researcher you have to be able to identify quality resources among the information that does not come from reliable sources.”
Middle – 40 minutes

· “Yesterday we started to learn about food trends. Today we are going to continue defining food trends by conducting research that will help us identify specific trends in the food industry.” 

· Explain that the following are types of resources on the Internet:

· .edu – educational

· .com – commercial

· .mil – military

· .gov – government

· .org – nonprofit organization

· Explain that educational and government websites are the most reliable, some nonprofits can be questionable (it all depends), and commercial websites will require the most attention in order to determine if they are reliable.

· Distribute a copy of Appendix 4 or the article you chose to have the students read. Be sure to discuss the source the article came from.

· Ask students to spend a few minutes reading the article. Students should highlight or underline the key words that indicate food trends. 

· Once they read the article, ask students to share the food trends that they identified and discuss that those are just a few examples of food trends. There are many different types of food trends, and when they begin their research, they should be looking for all types of food trends. 

· “Your goal is to create a list of as many different food trends as you can find. Be sure to include a description of the food trend.”

· For all the information students record, they should also write the web address and the name of the resource. 

· Use the remainder of the class period for students to begin their research.

Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“When searching for information on the Internet, which URL's tend to have the most reliable information?”

· Collect the Exit Ticket for the day as students leave the classroom

Day Six
Key Question of the Day: (Continuation of Day Two) How do you know if the resources you find on the Internet are reliable? 

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “Let’s review! List something new you have learned about conducting Internet research OR something new you have learned about food trends.”
Learning Objectives

As a result of this lesson, students will be able to:

· Conduct research using the Internet.

· Collect resource information about food trends.

· Identify specific food trends predicted by experts.
Required Materials for Daily Lesson

· Computer 

· Appendix 4 - Article: http://www.npr.org/blogs/thesalt/2013/01/03/168536679/hold-that-mini-burger-restaurants-forecast-food-for-2013 (You may have to find a current article related to food trends for the current year)

· Flip chart or poster paper

· Markers

· Credible Sources Doc – Appendix 5 – One for each student
Estimated Instructional Time: One, 50-minute class period
Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. Responses could include anything related to food trends or searching for information on the Internet. The idea is to review the key concepts from the previous day.

Middle – 40 minutes

· Students will have the rest of the class period to complete their research. Each student should find at least five different food trends and resources.

· Students will use Appendix 5 to collect information to determine if the sources they are using to find information are credible.

· When students are finished, in the same teams, they should compare the food trends they found and compile a master list by team. The list should be created as a poster using flip chart or poster paper and makers. 

· These lists will become a class resource of food trends and Internet resources. 
Closing – 5 minutes
· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

 “Based on your research, list three new things you have learned about food trends.”

· This prompt should give students an opportunity to compare their actual research to the information that they brainstormed to see if there are any similarities or differences in the food trends.

· Collect the Exit Ticket for the day as students leave the classroom.

Day 7
Key Question of the Day: How are current food trends categorized?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “Where do food trends start?”
Learning Objectives

As a result of this lesson, students will be able to:

· Explain how food trends are developed.

· Identify food trends based on category.
Required Materials for Daily Lesson

· Post-It notes

· White board/chalk board/open wall space

· Poster paper 

· Markers

· Chalk or white board markers

· Tape
Estimated Instructional Time: One, 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Possible answers may include (be sure to capture student responses on a flip chart or writing surface so that they can be referenced later in the lesson): 
· Restaurants
· Cooking at home
· Cooking shows/Food Network
· Internet
· Cultural influences
· Economy
· Changes in society
· “These are excellent responses, and today we will find out if you are right.” The purpose of this Bell Work question is to get students thinking about how where food trends come from, since the lesson or the day will lead them to some of these answers. So, there will not be any specific answers to share. 
Middle – 40 minutes

· “Over the past few days we have compiled two different lists of ideas about food trends – one based on your personal knowledge and experience as a consumer, and one based on research that you have conducted using the Internet.” 

· Students will be in the same teams they have been working with, they will take both of their lists of food trends form the past few days, and they will transfer the food trends from both lists to Post-It notes.

·  Once students have condensed their lists onto the Post-It notes, they will then go with their teams to the area with the blank surface (white board/chalk board/wall) and begin to organize their food trends on the wall.

· The students should start noticing duplicated and should be grouping similar trends and duplicates together.

· Once all of the Post-Its are up, revisit the Bell-Work question, “Now that we can see all of our food trends grouped together, where did these food trends start? In other words, how did they originate?” 

· Keep the questions broad but try to guide the students so that they figure out on their own, how the food trends should be categorized. Examples of categories could include:

· Healthy/nutritious

· Convenience (easy packaging, food prep, on-the-go, frozen foods)

· Price (cheap vs high cost)

· Organic

· Raw foods

· Local

· Antibiotic free meat

· GMOs

· Probiotics

· Greek yogurt

· Antioxidants

· No preservatives

· High fiber

· Trans fats

· Gluten free

· High fiber/protein

· Cupcakes

· Small plates

· Burgers

· Frozen yogurt

· Smaller portions

· Healthier food at fast food restaurants

· Students can either write on the surface or if using a wall, make signs with these categories on them, and start moving their food trends into the appropriate categories. By the end of the class period, it should be visible how the food trends are grouped into categories. 

· “Based on how these food trends are categories, think back to you Bell-Work responses. How do you think these food trends were developed?”

· Take a picture of the final product, or ask a student to make a final list of the food trends organized by category.

Closing – 5 minutes

· “Tonight for homework, your job is to go shopping either at home or at the grocery store. Bring in one packaged food product of your choice for tomorrow’s activity. If you go to the grocery store, try to take pictures and bring those in as well.”

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“How are food trends categorized?”

· Collect the Exit Ticket for the day as students leave the classroom

Day Eight
Key Question of the Day: What are common food trends in our local grocery store?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “How are food trends displayed in the grocery store?”
Learning Objectives

As a result of this lesson, students will be able to:

· Define health claim.

· Differentiate between health claims on food products.
Required Materials for Daily Lesson

· Video: http://www.youtube.com/watch?v=W_tinmNcMB8  (This video discusses current food trends, however should this information become outdated or link inactive, simply find any video that discusses current food trends)

· Food packages
· Pictures of your local grocery store (it would be best to take pictures of a class of products such as yogurt or granola bars, where there are a number of the same product with a variety of health claims on the package)
· Computer, projector and screen (if you would like to show the images using the computer)
· Product Label Analysis –Appendix 6
Estimated Instructional Time: One, 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Possible responses may include:
· On packages or food labels
· Foods grouped together by meal category
· Highlighted with signs or advertisements
· “Today we are going to find out.”
Middle – 40 minutes

· Show this video: http://www.youtube.com/watch?v=W_tinmNcMB8 (you can find a more current video or ask students to determine if they noticed if any of the trends were true)

· Have a brief discussion about the video, which reviews previous concepts and introduces a few new pieces of information. “Do you believe that the trends they identified in the video were accurate? Have you seen any of these trends in action? Have you seen any of these trends in the grocery store?” 

· Ask the students to place their packages, along with the packages you brought in around the room. 

· Give each student a copy of Appendix 6. Have a “gallery walk” where students will walk around the room looking at the different packages. Students should complete this activity in their groups. While students are looking at the packages, they should be taking notes to write the specific health claims that are on the packages. 

· During the “gallery walk,” have students create three lists, one list for claims they believe are health related, one list for claims they believe is nutrition related, and one list for food trends. Students will hold onto these lists until later in the lesson. The food items can go into more than one list if they believe that is necessary.

· Then come back as a class and show the pictures from the grocery store. Point out that there are many products, such as yogurt, which are made by a variety of companies and have a variety of brand names, but also include a wide variety of claims and trends such as 

· Greek yogurt (trend)

· Probiotics (health claim)

· Antioxidants (health claim)

· Low-fat or fat free (nutrition claim)

· Organic (trend)

· High protein (nutrition claim)

· High fiber (nutrition claim)

· Define health claim: According to www.medterms.com, a qualified health claim is a claim authorized by the US Food and Drug Administration (FDA) that must be supported by credible scientific evidence regarding a relationship between a substance (specific food or food component) and a disease or health-related condition. Both of these elements -- a substance and a disease -- must be present in a health claim, an example of an authorized health claim is: "Calcium may reduce the risk of osteoporosis."
· Define nutrition claim: a claim about the nutritive value of a food product.

· Now students will revisit their lists and determine if they categorized their lists appropriately based on the definitions. Then revisit the lists from the previous day to determine if those items have been categorized correctly. 

· Discuss the results as a class.

Closing – 5 minutes

· Ask the students to share a summary of what they learned today.

· “Remember our Bell-Work question, how are food trends displayed in the grocery store? 

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“What is the difference between a health claim and a nutrition claim? How do they differ from food trends?”

· Collect the Exit Ticket for the day as students leave the classroom

Day Nine
Key Question of the Day: How does the government regulate food claims on labels?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “Which government agencies do you think regulate food?”
Learning Objective

As a result of this lesson, students will be able to:

· Explain the role of the government in regulating food claims.
· Describe the meanings of specific food claims.
Required Materials for Daily Lesson

· Article “Nutrient Claims on Food Labels” – Appendix 7 –http://www.clemson.edu/extension/hgic/food/pdf/hgic4061.pdf

· Reference: http://www.fda.gov/aboutfda/transparency/basics/ucm194879.htm
· Computers

· Internet 
Estimated Instructional Time: 50-minute class period

Opening – 5 minutes
· Read the Bell-Work question and solicit responses from the students. 
· Possible responses may include:
· FDA – Food and Drug Administration
· USDA – United States Department of Agriculture
· EPA – Environmental Protection Agency
· FSIS – Food Safety and Inspection Service
· Explain to students, “The FDA is the main agency responsible for regulating foods and food labels except for most meat and poultry products, which are regulated by the USDA.”
Middle – 40 minutes

· “We are going to learn about the rules the FDA uses in order to regulate food claims on food package labels.”

· Give students a copy of the article Appendix 7: http://www.clemson.edu/extension/hgic/food/pdf/hgic4061.pdf along with a Post-It note.

· Students will read the article in their groups each student will have an assigned section of the article to read. After students finish reading their section, they should share a summary of what they read with their team. Then within the groups, students can review the questions and information on their Post-It notes. On the Post-It note, while reading the article, students should write one thing they understand that makes complete sense, one thing they are questioning, and one thing they completely do not understand. 

· Once the class is finished reading and discussing the article, come back as a class. Ask the following reflection questions:

· What are your reactions to this article? What did you find most interesting? What are you now questioning? What surprised you the most? Did this article come from reliable resource? How do you know? (Briefly explain why the source is credible and the role of the Cooperative Extension Service)

· “Based on what we just read, how will you know if the claims on the packages are actually true to the product inside of the package? The answer is on the food label in the list of ingredients.”

· Ask each group to grab a package from the display (should be from the previous day). Explain how to determine if the food claim is accurate:

· First look at the front of the package. What is the food claim?

· Next, look at the ingredients list. Locate that ingredient in the list. For example, if it says made with whole grains, locate whole grains in the ingredients list. If it says high protein, locate the protein content on the nutrition label. All of the answers will be on the nutrition label or in the ingredients list. 

· If the ingredient is towards the end of the ingredients list, then that means the food product contains very small amounts of that ingredient. If it is towards the beginning, like one of the first few ingredients, then it contains a higher quantity of the ingredient. 

· Students should now look at the package, identify the food claim, and then try to determine, based on the facts in the article, if the claim is true for that product. 

· Solicit responses from the class. Take a poll, ask students to raise their hand if they believe their claim was accurate, and do the same if they believe it was misleading. 

· “Great! Now that we know how to identify this information, let’s take this a step further. In preparation for tomorrow, look back over all the information you have collected over the past few days and select one health or nutrition claim, or food trend that you would like to learn more about.”
Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“How does the government regulate food claims on labels?” 

· Collect the Exit Ticket for the day as students leave the classroom

Day Ten
Key Question of the Day: How do you know if food claims are accurate or misleading?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “How do you feel when someone tells you something that you believe to be true, and then later find out it was not true?”
Learning Objective

As a result of this lesson, students will be able to:

· Determine the accuracy of food claims.
Required Materials for Daily Lesson

· Computer

· Internet access

· PowerPoint

· Other presentation supplies if PowerPoint is not available (markers, poster paper)

· Appendix 22 – Article - http://www.consumerreports.org/cro/2012/04/grocery-aisle-gotchas/index.htm (This article is about deceiving health claims. If this link is not available, please find the article in Appendix 22.)
· Highlighters
Estimated Instructional Time: Two, 50-minute class periods

Opening – 10 minutes
· Read the Bell-Work question and solicit responses from the students. 
· Possible responses may include:
· Feeling of betrayal
· Feel misled
· Angry
· Confused
· Explain to students, “As a consumer, it is extremely important to be able to read a product label and make an informed decision about the quality of the product and whether or not you should buy it.”
· Give each student a copy of the article http://www.consumerreports.org/cro/2012/04/grocery-aisle-gotchas/index.htm (The teacher will have to provide the copy because we do not have permission to reproduce this article as part of the curriculum.)
· Give the class about five minutes to read the article or skim it over as it will provide context and serve as an additional resource for this activity. 

· As students are reviewing the article, ask them to highlight words or phrases that they feel are especially important or that they might want to know more about, and to circle any words or phrases that they have questions about.

· Ask students to share their initial reactions to the article. Spend a few minutes discussing the article and answer questions.

Middle – 35 minutes

· “You have just reviewed an article about misleading food claims and trends, and yesterday you identified one food claim or trend that you wanted to learn more about. Let’s keep that claim or trend in mind as we review what you will be doing today.”

· In their same groups, students will share the claims and trends they selected and identify one to research as a team. 

· Students will use the Internet to research the food claim or trend that they identified, based on what they have learned about how the claims are regulated and how to read food labels to understand what the claims mean for the products. Try not to give away too much information to the students, and let them see where the research goes. For instance – if a student is researching the food trend organic, then they should be trying to determine the difference between organic and nonorganic and determine why organics claim to be better. If a student is researching low sodium, then part of the research should reveal why foods are trending more towards low sodium options versus full sodium.

· Each student in the group should be engaged in the research and they should be discussing and sharing what they find. 

· Be sure that students record the websites they used and phrases they used to search for the information in the search engine.

· When the research is complete, each team will prepare a brief (2-3 minute) PowerPoint presentation (if PowerPoint is available (or Prezi or other electronic presentation tool), and if this is not available, posters or other form of presentation based on your resources will be sufficient), which will be shared with the class. 

· Students will have two class periods to conduct research and create their presentations.

Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“Write a one-sentence summary of what you have learned today based on your research of your selected food claim or trend.” 

· Collect the Exit Ticket for the day as students leave the classroom

Day Eleven
Key Question of the Day (Continuation of Day Seven): How do you know if food claims are accurate or misleading?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “Explain the relationship between food trends and food claims.”
Learning Objective

As a result of this lesson, students will be able to:

· Determine the accuracy of food claims.
Required Materials for Daily Lesson

· Computer

· Internet access

· PowerPoint (or other electronic presentation tool)

· Other presentation supplies if PowerPoint is not available (markers, poster paper)
Estimated Instructional Time: 50-minute class period
Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Possible responses may include:
· Food trends are based on food claims and vice versa. They inform each other.
· Food claims and trends are both driven by marketing.
· Food trends and claims influence consumer decisions to buy foods or eat at certain restaurants
· Explain to students, “Food trends and food claims influence each other. As we have learned, many food trends, such as Greek yogurt, are driven by food claims, such as higher protein.”
Middle – 40 minutes

· Students will continue their research.

· When the research is complete, they may use this time to prepare their presentations.
Closing – 5 minutes

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“What is your team status on this assignment?” 

· Collect the Exit Ticket for the day as students leave the classroom

· Homework: If anyone is not finished, they will have to finish for homework since presentations will take place the next day in class.
Day Twelve
Key Question of the Day (Continuation of Days Seven and Eight): How do you know if food claims are accurate or misleading?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “As a good audience member, I will _____. As a professional presenter, I will _____.”

Learning Objective

As a result of this lesson, students will be able to:

· Determine the accuracy of food claims.
Required Materials for Daily Lesson

· Computer

· Internet access

· Projector

· Video - http://www.youtube.com/watch?v=v38fVMtbxk8 (This video is from a dietician and discusses five health claims to avoid. If this link is no longer available, any video regarding false or deceiving health claims will be sufficient.)
· PowerPoint (or other electronic presentation tool)

· Other presentation supplies if PowerPoint is not available (markers, poster paper)

· Presentation Rubric – Appendix 8 – for the teacher
Estimated Instructional Time: 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Possible responses may include:
· Listen
· Pay attention
· Keep electronic devices off and out of sight
· Project my voice
· Make eye contact with the audience
· Speak slowly and clearly
· Explain to students, “Remember to be respectful of your peers while they are presenting and to act professionally while addressing your peers.”
· Review the status of each team as a follow up from the previous day’s Exit Ticket.
· Remind students their assessment will be based upon the presentation using the provided rubric.
Middle – 40 minutes

· Group presentations

· Students may ask questions after each presentation

· Use the presentation rubric to evaluate each presentation

Closing – 5 minutes

· When presentations are complete, ask the class, “Based on the research, how do we know if food claims are accurate or misleading?” Show the video: http://www.youtube.com/watch?v=v38fVMtbxk8
· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“Write a one-sentence summary of something new you learned from one of the presentations you saw today.” 

· Collect the Exit Ticket for the day as students leave the classroom

Day Thirteen
Key Question of the Day: Project Roll-out – Do you understand the project?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “Have you seen the TV show Shark Tank? What’s it about?”
Learning Objective

As a result of this lesson, students will be able to:

· Describe the purpose of the project.

· List the tasks and products related to the project.

· Describe the project in one sentence.
Required Materials for Daily Lesson

· Shark Tank clip: http://www.youtube.com/watch?v=YEp6yvThOmk (This video shows a team that has started a restaurant business. If this clip is not available, any clip from Shark Tank related to the food industry/restaurants will be appropriate.)
· Appendix 9- Article
· Appendix 10 – Engagement Scenario- “The Next Best Restaurant”

· Computer

· Projector

· Internet

· Rubrics

· Markers

· Poster paper
Estimated Instructional Time: 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Possible responses may include:
· Some students will say yes, some will say no
· It’s about entrepreneurs trying to start businesses
· Explain to students, “Shark Tank is all about business. People come onto the show with a business idea hoping to get the ‘sharks’ to invest in their ideas so they can expand and make it big.”
Middle – 40 minutes

· “Let’s check out a clip from an episode of Shark Tank.” Show the video: http://www.youtube.com/watch?v=YEp6yvThOmk
· Give each student a copy of Appendix 9. Have students use a highlighter to highlight key terms in the article related to entrepreneurship, business development, or food trends. Then have a brief discussion about the article and business idea.
· “We have spent the last two weeks compiling research and background knowledge about food trends, and food and health claims. The truth behind these trends and claims is that in most cases, they begin in restaurants and are heavily influenced by trends in the culinary industry. So the trends and claims that you see on grocery store shelves often come from restaurants.” 

· Provide students with a copy of the essential question and Engagement Scenario, Appendix 10. This will include an explanation of the Opportunity Analysis Proposal, which is the final deliverable for the project.

· Review the information with the students and use an INSERT strategy as they read the scenario. Place a “!” behind each sentence that surprises you, a “?” behind each sentence that you have questions about, an “*” behind each sentence you disagree with, and a line under each word you do not understand. 

· Have students share their INSERT marks with a partner. 

· Provide a few minutes for discussion, clarification, and questions/answers about the project.

· If time permits, have teams assign individual roles and responsibilities. Roles should include Research Analyst, Menu Developer, and Opportunity Evaluator. The Research Analyst is responsible for all of the research that has been collected up to this point, and will take the lead on developing the literature review to explain why the team selected the food trend and restaurant concept they selected based on the research. Once the team selects a food trend and decides on the restaurant concept, the Menu Developer will be responsible for creating a sample menu with at least five entrées, one being the Chef’s Special (get team input), and will explain where the ingredients will come from. The Opportunity Evaluator will review statistics and data to determine local competition and how the new restaurant will fit in with the local community trends. 

Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“Write one sentence that describes the project.” 

· Collect the Exit Ticket for the day as students leave the classroom

Day Fourteen
Key Question of the Day: What does the data say about trends in the food industry?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “What is a SWOT analysis? Write your best guess.”
Learning Objective

As a result of this lesson, students will be able to:

· Analyze trends in the food industry using a SWOT analysis.

· Utilize information available to assist in identifying potential for business opportunities.
Required Materials for Daily Lesson

· Nebraska Restaurant Data – Appendix 11 
http://www.restaurant.org/Downloads/PDFs/State-Statistics/nebraska
· Food Trend Data – Appendix 12 – 

http://www.restaurant.org/Downloads/PDFs/News-Research/WhatsHotFood2013.pdf
· Computer

· Projector

· Internet

· SWOT Analysis Grid  - Appendix 13
· Feasibility Survey – Appendix 14
Estimated Instructional Time: 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Explain to students that a SWOT analysis stands for Strengths, Weaknesses, Opportunities, and Threats related to opening a restaurant and today we will be using restaurant industry data to complete a SWOT analysis as the first step in developing their restaurant concept. 
Middle – 40 minutes

· Using either student computers or hard copies, provide each group with each data set provided in the links above (or Appendix 10 and Appendix 12). Students will use the data to evaluate the top national food trends, as well as NE restaurant trends to further analyze food and restaurant trends.
· Students will identify any statistics from the two provided resources that could be used to support their decision for selecting the restaurant concept in their Opportunity Analysis Proposal.
· Each team will have the rest of the class period to use their previous research in addition to the provided statistics, and general prior knowledge of restaurants, to describe any Strengths, Weaknesses, Opportunities, or Threats associated with the restaurant concept they have selected. Each student should have a copy of Appendix 12.
· If time permits, as students finish this task, each team should find another team that has also finished and they should share their SWOT analysis with each other as a way to provide an opportunity for additional peer-to-peer brainstorming.
Closing – 5 minutes

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“What did you learn from the new data you analyzed today?” 

· Collect the Exit Ticket for the day as students leave the classroom

Day 15
Key Question of the Day: (Continuation of Day Eleven) What does the data say about trends in the food industry?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “After your SWOT Analysis, do you still believe your idea is the best? Why or why not?” 
Learning Objective

As a result of this lesson, students will be able to:

· Analyze trends in the food industry using a SWOT analysis.

· Utilize information available to assist in identifying potential for business opportunities.
Required Materials for Daily Lesson

· NE Restaurant Data – Appendix 11 – 
http://www.restaurant.org/Downloads/PDFs/State-Statistics/nebraska
· Food Trend Data – Appendix 12 – 

http://www.restaurant.org/Downloads/PDFs/News-Research/WhatsHotFood2013.pdf

· Computer

· Projector

· Internet

· SWOT Analysis Grid – Appendix 13
· Feasibility Survey – Appendix 14
Estimated Instructional Time: 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Discuss student responses. Ask students if they have any questions regarding the SWOT Analysis.
Middle – 40 minutes

· Students will complete the Feasibility Survey (Appendix 14), since it goes hand in hand with the SWOT Analysis. The New Business Planning worksheet provides a more detailed breakdown of considerations for starting a new business. Students will use this along with the SWOT Analysis document as they create their Opportunity Analysis.
· If students need more time to finish their SWOT Analysis, they may do that while working on the New Business Planning survey.
Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“What surprised you about the information your team has compiled on the New Business Planning survey?”

· Collect the Exit Ticket for the day as students leave the classroom
Day Sixteen
Key Question of the Day: What is a target market?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “What is a target market?” 
Learning Objective

As a result of this lesson, students will be able to:

· Define target market.

· Describe the characteristics of a target market.

· Identify a target market for the restaurant concept they are selecting.
Required Materials for Daily Lesson

· Magazine or newspaper advertisements
· Product packages or images of products (food, toiletries, household items, etc.)
· Computers (for the students)
· Internet
· Writing surface (for the teacher)
Estimated Instructional Time: 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Possible responses may include:
· A group of people that something is targeted for
· Explain to students that, “A target market is an identifiable group of consumers with unmet needs or wants. For anything that you purchase whether it be a good or service, there is always a target market, and as consumers, we are all part of a specific target market.”
Middle – 40 minutes

· Allow each team 10 minutes to research target market and see if they can determine what characteristics make up target markets. They should be looking for demographics including  (this is not a complete list):

· Age

· Gender

· Socioeconomic status

· Income

· Life stage (kids/no kids/married/single)

· Geographic location

· Lifestyle views (for example: health conscious)

· Relationship to the product or trend

· Once they have completed this task, bring the class back together and ask them to share their findings. Create a master list on the board at the front of the room.

· Give each team a variety of items. The items should include some food-related items, in addition to household products, advertisements from magazines or newspapers, and restaurant signs or ads.

· Each team will have 5 to 10 minutes to determine the target market for each item or advertisement.

· When this task is complete, bring the class back together and discuss their findings. 

· For the remainder of the class, students will work in their teams to select a food trend for their restaurant and determine the target market.

Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“Why is it important to understand the target market of your restaurant?” 

· Collect the Exit Ticket for the day as students leave the classroom

Day Seventeen
Key Question of the Day: How is an Opportunity Analysis created?

Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “Why should we invest in your business?”
Learning Objective

As a result of this lesson, students will be able to:

· Describe the purpose behind your choice for the restaurant concept based on research.

· Explain how the restaurant will fit within the local community.

· Create a sample menu including health claims and nutritional information.

· Summarize the SWOT analysis.

· Explain how to manage the risks (weaknesses or threats) as a restaurant owner.
Required Materials for Daily Lesson

· Computers (for the students)
· Internet
· Appendix 16- one for each student to see teacher’s grading criteria
Estimated Instructional Time: 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Possible responses may include:
· Our idea is the best
· Our restaurant will be the most successful/the most trendy
· Explain that “Now is the time to state your case. The purpose of your Opportunity Analysis is more than just a business proposal. Your goal is to convince the investors that your restaurant concept is the best option to invest in. We are going to put everything you have learned up to this point to the test as we develop our Opportunity Analysis proposals.”
Middle – 40 minutes

· “Today we are focusing on your purpose behind your choice for the restaurant concept. The literature review is a summary of the research you have conducted, and the research should be used to support your arguments.”

· The task for each team is to begin organizing and writing out the literature review portion of their Opportunity Analysis. As a team, they will use all of the information gathered up to this point to write a research-based literature review. This portion of the proposal should be at least one page in length, and there is no maximum.

· The work not finished in class will be the responsibility of the Research Analyst to complete for homework. The team can determine if they would like to divide the task or just have the Research Analyst work on it.

Closing – 5 minutes

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“What have you learned about how to write a literature review?” 

· Collect the Exit Ticket for the day as students leave the classroom

Day Eighteen
Key Question of the Day: (Continuation of Day 17) How is an Opportunity Analysis created?
Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “Based on your selected food trend, what is your vision for the menu?”
Learning Objective

As a result of this lesson, students will be able to:

· Describe the purpose behind your choice for the restaurant concept based on research.

· Explain how the restaurant will fit within the local community.

· Create a sample menu including health claims and nutritional information of the Chef’s Special.

· Summarize the SWOT analysis.

· Explain how to manage the risks (weaknesses or threats) as a restaurant owner.
Required Materials for Daily Lesson

· Computers (for the students)
· Internet
Estimated Instructional Time: 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Responses will vary

· Explain that, “The menu is an important component of creating a successful restaurant. Not only is the menu the focus of the restaurant since you wouldn’t have a restaurant without it, but your menu should accurately reflect the trend you have selected, and also meet the needs of your target market.”
Middle – 40 minutes

· Students will use the Internet to research options to include in their restaurant menu. They must have at least five entrées listed as examples. One entrée, labeled as the Chef’s Special, should include the detailed nutritional information of Calories, carbohydrates, proteins, fat (lipids), sodium, fiber, and cholesterol. Any health claims that that the food trend claims to address should be included somewhere on the sample menu. 

· Students should include a brief summary justifying why they selected the ingredients and components of the Chef’s Special. 
· Teacher Tip! If the food trend selected is gluten free, then the menu should state somewhere on it that either all items are gluten free or if there are only selected items that are gluten free, then each item that is gluten free should include some notation. Also, the menu can include more than five entrées but five is the minimum.

· Whatever is not finished in class will be the responsibility of the Menu Developer to complete for homework. The team can determine if they would like to divide the task or just have the Menu Developer work on it.

Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“Do you feel nutritional information should be included on a menu? Why or why not?” 

· Collect the Exit Ticket for the day as students leave the classroom

Day Nineteen
Key Question of the Day: (Continuation of days 17, 18) How is an Opportunity Analysis created?
Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “What are the risks your new restaurant would face if it were to open in our local community?
Learning Objective

As a result of this lesson, students will be able to:

· Describe the purpose behind your choice for the restaurant concept based on research.

· Explain how the restaurant will fit within the local community.

· Create a sample menu including health claims and nutritional information of the Chef’s Special.

· Summarize the SWOT analysis.

· Explain how to manage the risks (weaknesses or threats) as a restaurant owner.
Required Materials for Daily Lesson

· Computers (for the students)
· Internet
Estimated Instructional Time: 50-minute class period

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Responses will vary

· Explain that, “As with any new business, there will always be risks. The research should support and validate your reasoning for selecting the food trend that you have selected, which could give you some confidence in your decision. Our goal today is to think about all of the possibilities and determine how you would manage these risks if your restaurant option is selected as the winner.” 
Middle – 40 minutes

· Using the SWOT analysis handout completed earlier, teams will summarize this information, which will be included in the last section of the Opportunity Analysis. The purpose of this summary is to highlight all possibilities of opening this new restaurant. 

· Students may need to research the local community to determine what current restaurants are in the area, potential completion, and local availability of ingredients (if applicable). 

· Based on the SWOT analysis, each team should determine how they would deal with the potential risks (weaknesses or threats) as restaurant owners, and explain this in the proposal.

· Whatever is not finished in class will be the responsibility of the Opportunity Evaluator to complete for homework. The team can determine if they would like to divide the task or just have the Opportunity Evaluator work on it.

Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“Do you feel confident in your business decisions and restaurant concept at this point? Why or why not?” 

· Collect the Exit Ticket for the day as students leave the classroom

Day Twenty
Key Question of the Day: (Continuation of days 17-19) How is an Opportunity Analysis created?
Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “What questions do you have about your Opportunity Analysis proposals?
Learning Objective

As a result of this lesson, students will be able to:

· Describe the purpose behind your choice for the restaurant concept based on research.

· Explain how the restaurant will fit within the local community.

· Create a sample menu including health claims and nutritional information of the Chef’s Special.

· Summarize the SWOT analysis.

· Explain how to manage the risks (weaknesses or threats) as a restaurant owner.
Required Materials for Daily Lesson

· Computers 
· PowerPoint
· Internet
Estimated Instructional Time: Two, 50-minute class periods

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Answer any outstanding questions students still have about their proposals
Middle – 40 minutes

· During the next two days, students will have time in class to prepare for their final presentations, which will include submitting their final Opportunity Analysis proposal and a PowerPoint presentation for the investors. 

· Sample menu and featured Chef’s Special with nutritional/health information will be finalized.

· Presentations should be no more than 5 minutes with a question and answer session after the presentation. 
Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“What questions do you have about the group presentations?”

· Collect the Exit Ticket for the day as students leave the classroom
Day Twenty-One
Key Question of the Day: (Continuation of days 17-20) How is an Opportunity Analysis created?
Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “What questions do you have about your Opportunity Analysis proposals?
Learning Objective

As a result of this lesson, students will be able to:

· Describe the purpose behind your choice for the restaurant concept based on research.

· Explain how the restaurant will fit within the local community.
· Create a sample menu including health claims and nutritional information of the Chef’s Special.

· Summarize the SWOT analysis.

· Explain how to manage the risks (weaknesses or threats) as a restaurant owner.
Required Materials for Daily Lesson

· Computers
· PowerPoint
· Internet
Estimated Instructional Time: Two, 50-minute class periods

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Answer any outstanding questions students still have about their proposals
Middle – 40 minutes

· During the next two days, students will have time in class to prepare for their final presentations, which will include submitting their final Opportunity Analysis proposal and a PowerPoint presentation for the investors. 

· During the next two days, students will have time in class to prepare for their final presentations, which will include submitting their final Opportunity Analysis proposal and a PowerPoint presentation for the investors. 

· Sample menu and featured Chef’s Special with nutritional/health information will be finalized.

· Presentations should be no more than 5 minutes with a question and answer session after the presentation. 

Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“How do you feel about the progress we have made on our final project?”

· Collect the Exit Ticket for the day as students leave the classroom
Day Twenty-Two
Key Question of the Day: Why is your restaurant going to be the most successful?
Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “What are we looking and listening for in your classmates’ presentations today?”
Learning Objective

As a result of this lesson, students will be able to:

· Identify food trends described in the proposals.

· Make decisions about the best restaurant proposals for the local community.
Required Materials for Daily Lesson

· Computers 
· PowerPoint
· Internet
· Projector
· Presentation Rubric – Appendix 15 –one for each student in the audience
· Presentation Rubric – Appendix 16 – One for the teacher
Estimated Instructional Time: Two, 50-minute class periods

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Discuss with students the importance of being a professional and respectful audience member. Review the process for evaluating the team presentations.
Middle – 40 minutes

· Today students are submitting their final Opportunity Analysis proposal and a PowerPoint presentation for the investors.
· Sample menu and featured Chef’s Special with nutritional/health information will be featured

· Students in the audience will use the student rubric to score the presentations. The teacher will use the separate teacher rubric.

Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“Reflection: what are your thoughts about the first round of presentations?

· Collect the Exit Ticket for the day as students leave the classroom
Day Twenty-Three
Key Question of the Day: (Continuation of Day 22) Why is your restaurant going to be the most successful?
Bell-Work (Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Provide students with the weekly Bell-Work sheet – Appendix 1

· “List two things you have heard from the first day of presentations that you found to be interesting, questionable, or mind-changing.”
Learning Objective

As a result of this lesson, students will be able to:

· Identify food trends described in the proposals.

· Make decisions about the best restaurant proposals for the local community.
Required Materials for Daily Lesson

· Computers (for the students)
· PowerPoint
· Internet
· Projector
· Presentation Rubric – Appendix 15 – One for each student in the audience

· Presentation Rubric – Appendix 16 – One for the teacher
Estimated Instructional Time: Two, 50-minute class periods

Opening – 5 minutes

· Read the Bell-Work question and solicit responses from the students. 
· Discuss student responses
Middle – 40 minutes

· Today students are submitting their final Opportunity Analysis proposal and a PowerPoint presentation for the investors. 

· Sample menu and featured Chef’s Special with nutritional/health information will be finalized.

· Students in the audience will use the student rubric to score the presentations. The teacher will use the separate teacher rubric.

Closing – 5 minutes

· Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“Have you changed your mind? Do you still believe your selected food trend restaurant idea is the best? Why or why not?

· Collect the Exit Ticket for the day as students leave the classroom
Project 4: The Next Best Restaurant Extension

Farm to Flush Culminating Project Overview
	Day
	Concept/Description

	1
	Where ingredients in our food come from    Engagement scenario                                                                        Credible sources for videos

	2
	Categorizing macromolecules in the Chef' Special

	3
	The Digestive System           

Delegation of work                                                Macromolecule research sources



	4
	Develop Farm to Flush presentation

	5
	Develop Farm to Flush presentation

	6
	Farm to Flush presentations

	7
	Farm to Flush presentations
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Course: Nutrition Science
Culminating Project- “Chef’s Special -From Farm to Flush”
Note to the Teacher:

· This project is a continuation of the deliverables from Project 4- “The Next Best Restaurant.” Now the team will be required to develop a presentation that describes the journey of each macromolecule in the Chefs Special, from the farm to the flush (toilet -end point). 

· One presentation per team featuring the journey of each macromolecule. Each team member contributes their delegated macromolecule’s journey to the common presentation. 

· Each student will take on the research of one macromolecule’s journey from the farm through the human digestive system. There are three separate rubrics provided, one for each macromolecule. 

· There are recommended resource video links provided for each student but it should be encouraged to search for other sources. 

· The pacing of this project will potentially be class specific so the teacher’s discretion on due date is also mentioned during this project. 

Course 3: Nutrition Science
Culminating Project- “Chef’s Special -From Farm to Flush”
Engagement Scenario: A very wealthy venture capitalist name Dr. X. Sentric was very impressed with your restaurant concept and most impressed with your signature entrée the Chef’s Special. In fact, the Chef’s Special sparked his curiosity and he wants more information. He wants a detailed description where each ingredient on the Chef’s Special originates. This is not so unusual for an investor to understand the lengths you went to find the best ingredients. What farm did the ingredients come from?  
Now it starts to get a little weird and explains why Dr. X got his nickname (the eccentric Dr. X) He also wants a detailed description of where and how each ingredient will be digested in the body. He said the carbohydrates, proteins, and lipids are to be identified on the Chef’s Special and he wants this listing of these macromolecules on the menu. They should be identified by what ingredient(s) in the Chef’s Special they are located.  
Then, Dr. X wants to understand how and where the digestions starts for each macromolecule and what they must be broken down into for absorption. The eccentric Dr. X says the team that has the most complete Farm to Flush presentation will win his financial backing for the restaurant. 
For the next few days your team will be researching and learning all about the digestive system. If your Chef’s Special does not include all macromolecules (carbohydrates, proteins, and lipids) then you are to add something to the plate to fulfill this requirement. Each team member will take on one macromolecule and be completely responsible for that part of the presentation of the Chef’s Special from Farm to Flush.

Teacher Tip:

See Appendix 18 – Farm to Flush Teacher Tips for science content assistance with the anatomy of the digestive system. 

Day One 

Key Question of the Day: What is the complete journey digested macromolecules take? Where do they come from and where does their journey end? 
(Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Where does your food come from? 

Learning Objectives

As a result of this lesson, students will be able to:

· Start to visualize where all ingredients in our food come from.

· Be reminded of the importance of researching the credibility of a source of information.

Required Materials for Daily Lesson

· Computer with access to YouTube

· Video: http://youtu.be/kXoY34Zm_HA 

· Video: Molecules of Life http://youtu.be/QWf2jcznLsY  (play to 1:02)
· Microsoft Office® PowerPoint

· Appendix 1- Weekly Bell-Work journal –- One for each student

· Appendix 2 - Daily Exit Ticket– One for each student

· Appendix 3-  Project Management Log –– One for each student

· Appendix 19 – Engagement Scenario-  “Chef’s Special -From Farm to Flush” 1/student
· Appendix 20 – Credible Video Source Lab
Estimated Instructional Time: one, 50-minute class period

Opening
Where does your food come from?


Students may need assistance so tell them to think of any food and trace it to its beginning in their minds.  On most instances, they should be locating their food’s source at a farm somewhere. If they select a fish or seafood it can be explained that there are also fish farms.
Transition to watching the video http://youtu.be/kXoY34Zm_HA   as a hook to the next part of class.  You probably should explain the food featured in this video are called ramps. Ramps are wild leeks that appear for a few fleeting weeks in early spring. Here's how they got to your plate.
Middle
After the video:

Teacher says – “Today starts your next challenge and much like the video author, Paul Andersen explained, the building blocks in the burger are the building blocks of the human body.” 

· Distribute the Engagement Scenario and read together – Teacher may want to randomly assign the roles of carbohydrate, protein, and lipid in the team or let the teammates decide who will research what. 

· In teams of three (this will be the same team students were in for Project 4 – “The Next Best Restaurant”)

· Distribute the project management log and instruct students that they will document each team member’s assigned macromolecule, research progress, and presentation creation.

· Show video:  Molecules of Life http://youtu.be/QWf2jcznLsY  (play to 1:02)
Teacher: “Before the research starts a number of video resources are provided by Paul Andersen and his channel in YouTube. What should we do before we use any source for our research? “   Students should recall the Credible Source Writing Lab from previous projects. 
· Distribute Appendix 20 – Credible Video Source Lab -one per student

Students should discover Paul Andersen of Bozeman, Montana is an AP Biology teacher of nearly twenty years. He was named Montana’s teacher of the year and was one of four finalists for the 2011 National Teacher of the Year!  Credible – YES!

Closing 
· Provide each student with the weekly Exit Ticket handout Appendix 2

· “Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“What do you think will be the most difficult part of this new challenge?”

· Collect the Exit Ticket for the day as students leave the classroom

Day Two 
Key Question of the Day: What is the complete journey digested macromolecules take? Where do they come from and where does their journey end?
(Each day the Bell-Work question should be prominently displayed and used to open the lesson)

· Show a picture of a hamburger on a bun with lettuce and tomato

· Where are the carbohydrates, proteins, and fats?
Learning Objectives

As a result of this lesson, students will be able to:

· Discuss how the food we eat consists of the building blocks that make the human body.
Required Materials for Daily Lesson

· Computer with access to YouTube

· The Digestive System http://youtu.be/nM5kMSjBrmw   Play all 9:37

· Microsoft Office® PowerPoint

· Appendix 3-  Project Management Log –– One for each student

· Appendix 19 – Engagement Scenario-  “Chef’s Special -From Farm to Flush” 1/student
Estimated Instructional Time: one, 50-minute class period

Opening – 5 minutes
Where are the carbohydrates, proteins, and lipids?
Carbohydrates = bread, tomato, lettuce

Protein= hamburger

Lipids= hamburger

Today you are going to pick apart your Chef’s Special from Project 4 and categorize each ingredient as a carbohydrate, protein, or lipid. 

Middle – 40 minutes
· Students categorize their Chef’s Special ingredients as carbohydrate, protein, or fat. If their entrée has a missing macromolecule they are to add it to the entrée. For instance, a team made an all protein entrée. They will need to add a carbohydrate like a vegetable and a lipid like a sauce.
· Teams or teacher assign each team member one macromolecule – carbohydrate, protein or fat so each team has all three represented. 

· Each person is to identify their assigned macromolecule as it is in the Chef’s Special and trace this to its source. For example, if beef is in the Chef’s Special the team member would research a beef farm that they would get their beef from and where it is located. 

· If a member finishes with this they can preview tomorrow’s video The Digestive System http://youtu.be/nM5kMSjBrmw   Play all 9:37

Closing – 5 minutes

Provide each student with the weekly Exit Ticket handout Appendix 2

· “Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“What do you think will be the most difficult part of this new challenge?”

    Did this change from yesterday?

· Collect the Exit Ticket for the day as students leave the classroom

Day Three
Key Question of the Day: What is the complete journey digested macromolecules take? Where do they come from and where does their journey end? 
Read the Bell-Work question and solicit responses from the students. 
· What are two types of digestion?  

Learning Objectives

As a result of this lesson, students will be able to:

· Discuss how the food we eat consists of the building blocks that make the human body.

· Anatomy of the gastrointestinal tract
· How our bodies breakdown the macromolecules
Required Materials for Daily Lesson

· Computer with access to YouTube (ideally one per student)

· The Digestive System http://youtu.be/nM5kMSjBrmw   Play all 9:37

· Carbohydrates http://youtu.be/_zm_DyD6FJ0 

· Proteins http://youtu.be/2Jgb_DpaQhM 

· Lipids http://youtu.be/VGHD9e3yRIU 

· Microsoft Office® PowerPoint

· Appendix 3-  Project Management Log –– One for each student

· Appendix 19 – Engagement Scenario-  “Chef’s Special -From Farm to Flush” 1/student
· Appendix 21 – Resources and rubric – One for each student
Estimated Instructional Time: one, 50-minute class period

Opening – 5 minutes
What are two types of digestion?  

Answer: mechanical and chemical

Teacher: this question is to expose the students’ prior knowledge of digestion. You may follow with where does digestion start? 

Answer: the mouth - chewing is a physical or “mechanical” breakdown of food and chemical digestions starts in the mouth with an enzyme in your saliva. 

Today we will open with a video on digestion from Paul Andersen.  This video will be a resource for all of you to understand the digestive system and to prepare for your presentation. You may want to take notes because he goes over a little about each macronutrient. 

· The Digestive System http://youtu.be/nM5kMSjBrmw   Play all 9:37

Middle – 40 minutes
Hand out the research resources and rubrics for each macromolecule. There is one unique for each team member and a presentation requirement for the whole team. 

See Appendix 21- resources and rubric

Teams are to use their Project Management Log to delegate parts of the presentation that are not specific to the macromolecule information. 

After macromolecules are delegated, the students start their individual research starting with the following video links:

· Carbohydrates http://youtu.be/_zm_DyD6FJ0 

· Proteins http://youtu.be/2Jgb_DpaQhM 

· Lipids http://youtu.be/VGHD9e3yRIU
Closing – 5 minutes

Provide each student with the weekly Exit Ticket handout Appendix 2

· “Students will turn in their Exit Ticket for that day. They will respond to the following prompt:

“What do you think will be the most difficult part of this new challenge?”

    Did this change from yesterday?
· Collect the Exit Ticket for the day as students leave the classroom

Days Four – Five
Key Question of the Day: What is the complete journey digested macromolecules take? Where do they come from and where does their journey end?  

Read the Bell-Work question and solicit responses from the students. 
· What is a monomer?

Learning Objectives

As a result of this lesson, students will be able to:

· Discuss how the food we eat consists of the building blocks that make the human body.

· Anatomy of the gastrointestinal tract
· How our bodies breakdown the macromolecules
Required Materials for Daily Lesson

· Computer with access to YouTube (ideally one per student)

· The Digestive System http://youtu.be/nM5kMSjBrmw   Play all 9:37

· Carbohydrates http://youtu.be/_zm_DyD6FJ0 

· Proteins http://youtu.be/2Jgb_DpaQhM 

· Lipids http://youtu.be/VGHD9e3yRIU 

· Microsoft Office® PowerPoint

· Appendix 3-  Project Management Log –– One for each student

· Appendix 19 – Engagement Scenario-  “Chef’s Special -From Farm to Flush” 1/student
· Appendix 21 – Resources and rubric – One for each student
Estimated Instructional Time: one, 50-minute class period

Opening – 5 minutes
What is a monomer?

Answer: a molecule that can be bonded to other identical molecules to form a polymer

Discussion:  
What is the monomer of a protein?  amino acids

What is the monomer of a carbohydrate? monosaccharide like glucose

What is the monomer of a lipid? Glycerol and fatty acids 

Middle – 40 minutes
· Student continue to use Appendix 21- resources and rubric and prepare their Farm to Flush presentation.
· Teams are to use their Project Management Log to delegate parts of the presentation that are not specific to the macromolecule information. 

Closing – 5 minutes

Provide each student with the weekly Exit Ticket handout Appendix 2

· Students will turn in their Exit Ticket for that day. They will respond to the following prompt:
“What is something you learned about your macromolecule that you did not know before?”
Day Six
Key Question of the Day: What is the complete journey digested macromolecules take? Where do they come from and where does their journey end?
Read the Bell-Work question and solicit responses from the students. 
· What are things to remember while giving a presentation?

Learning Objectives

As a result of this lesson, students will be able to:

· Discuss how the food we eat consists of the building blocks that make the human body.

· Anatomy of the gastrointestinal tract
· How our bodies breakdown the macromolecules
Required Materials for Daily Lesson

· Computer with access to YouTube  

· Microsoft Office® PowerPoint

· Appendix 21 – Resources and rubric – One for each student
Estimated Instructional Time: two, 50-minute class period

Opening – 5 minutes
What are things to remember while giving a presentation?

Solicit responses and remind the students of what is on the presentation rubric about posture, eye contact, and volume. The expectations are to listen to each other’s presentation. This presentation has no time limit. 
Middle – 40 minutes
Student teams Farm to Flush Presentations 

Closing – 5 minutes
Teacher take a few minutes to reflect on the presentations today and highlight the things that were done well. This is to provide feedback to those who went today and give the teams yet to go ideas to improve theirs. 

Day Seven
Key Question of the Day: What is the complete journey digested macromolecules take? Where do they come from and where does their journey end?
Read the Bell-Work question and solicit responses from the students. 

· What is something that stands out about this presentation assignment?
Learning Objectives

As a result of this lesson, students will be able to:

· Discuss how the food we eat consists of the building blocks that make the human body.

· Anatomy of the gastrointestinal tract
· How our bodies breakdown the macromolecules
Required Materials for Daily Lesson

· Computer with access to YouTube  

· Microsoft Office® PowerPoint

· Appendix 21 – Resources and rubric – One for each student
Estimated Instructional Time: day two of two, 50-minute class periods

Opening – 5 minutes
What is something that stands out about this presentation assignment?
Solicit answers 

Middle – 40 minutes
Student teams Farm to Flush Presentations continue

Closing – 5 minutes
Teacher, take a few minutes to reflect on the presentations today and highlight the things that were done well. This is to provide feedback to those who went today and give the teams yet to go ideas to improve theirs. 







This culminating project in the Nutrition Science course will offer the student teams opportunities to utilize skills developed during the previous four projects. As the name implies, a complete journey of food in the “Chef’s Special” developed during Project 4 “The Next Best Restaurant,” will be the teams’ challenge. They will not only have to identify the sources of the food that have been brought to the plate but identify the journey of the macromolecules in the food through the digestive system. Students will become experts on their macromolecule and how it is absorbed by the body. 
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