Unit on Mexican Food

By: Cindy Ives

EDU 553

ECSU

Grade Level: 4

Objectives: Through studying Mexican food, students will learn more about the Mexican culture.  Students will do their best work, so they can proudly share their work with their parents at Family Night.
Subject:  Primarily Social Studies, but Mathematics and Technology will be integrated into the lessons.

Length: 5 days
Standards: Social Studies Content Standards:

# 3 - Historical Themes:  recognize that people develop traditions that transmit their beliefs and ideals; and examine family life and cultures of different peoples at different times in history.

# 8 – International Relations: describe ways in which communities and nations influence each other.
# 11 – Human Systems: understand the elements of culture and how they change.


        Mathematics Content Standards:



# 3 – Geometry and Measurement

3.3 - Develop and apply units, systems, formulas, and appropriate tools to estimate and measure.



# 4 – Working with Data: Probability and Statistics
4.1 - Collect, organize, and display data using appropriate statistical and graphical methods.

        Technology Content Standards:

# 3 – Career Awareness: describe how mathematics, science, language arts, social studies, and the arts are related to technology.

# 4 – Problem Solving, Research, and Development: gather, record, and organize data, based on observations.

Useful Websites: 
     Mexican Cookery: http://www.schools.ash.org.au/thscompst/Mexico/Mexico1.html
     The Bread: http://www.elbalero.gob.mx/kids/about/html/did/bread.html
     The Fruit: http://www.elbalero.gob.mx/kids/about/html/did/fruit1_kids.html
     Mexico for Kids: http://www.elbalero.gob.mx/index_kids.html
     Taco Stand: http://www.elbalero.gob.mx/kids/about/html/tacos/home.html
     Mexico Country Studies: http://lcweb2.loc.gov/frd/cs/mxtoc.html
     Mexican Cuisine: http://mexico.udg.mx/cocina/ingles/ingles.html
     Mexico-Food: http://www.differentworld.com/mexico/common/pages/food.htm
     Mexican Bread: http://homecooking.about.com/library/archive/blbread5.htm
     Mexican Cheese: http://www.mexconnect.com/mex_/recipes/puebla/kgqueso1.html
     Mexican Recipes: http://www.gourmetsleuth.com/mexican_recipes.htm
     Mexico Connect Kitchen: http://www.mexconnect.com/mex_/recipes/foodindex.html
     Mexican Sweets: http://www.mexicanmercados.com/food/sweets.htm
Assessments: Assessments will be conducted throughout the unit.  Each student should be provided with a folder to keep all their work together.
Lesson 1: Introduction to Mexican Food

Materials: Projector hooked up to computer or TV that is connected to computer



       Microsoft PowerPoint

                               Blank Food Pyramid for each student to fill out
                               Paper

                               Pencils
Objectives:  Students will be able to fill out the food pyramid after the introduction to the unit.  Students will also be able to answer certain questions pertaining to the presentation.
Standards: Social Studies
# 3 - Historical Themes:  recognize that people develop traditions that transmit their beliefs and ideals; and examine family life and cultures of different peoples at different times in history.

# 8 – International Relations: describe ways in which communities and nations influence each other.
# 11 – Human Systems: understand the elements of culture and how they change.

Procedure: 
1. Set up teacher computer with the Mexican Food PowerPoint presentation.

2.  Hook teacher computer up to projector or television, so presentation can be shown to the whole class.

3. Hand food pyramid and paper to each student and have the students take out their pencils.

4. Have students take notes on the blank food pyramid as each slide is shown and discussed.

5. Discuss each slide with the students.

6. At end of presentation, have students answer the following questions on their paper.  Teacher can write questions out or read them orally.

1. Why do you think wealth affects the daily menu of Mexicans?


2. Does wealth affect how Americans eat? Why or why not?


3.  How does Mexican food compare and contrast to American

food?

4. Do you think that the Mexican food in the USA is the same as the food people in Mexico eat? Why or why not?  

7. As students are answering the questions, teacher should circulate around the room. The food pyramids should be checked for completion and teacher should offer assistance to any students who may need it.  Students should put completed food pyramids in their folders.

8. Conclude introduction lesson by collecting their answers to the questions and then discussing each question as a whole class.

Assessment: Students accurately completed food pyramid with Mexican food and 
answered each
 question pertaining to Mexican food thoroughly.
Lesson 2: Finding Mexican Recipes

Materials: Computer for each student (Computer Lab can be used)


                   Student Folders



       Printer


Objectives: Students will use the knowledge of how to use the computer and 

Internet to find a recipe for each food group previously discussed.


Standards: Technology Content
# 3 – Career Awareness: describe how mathematics, science, language arts, social studies, and the arts are related to technology.

# 4 – Problem Solving, Research, and Development: gather, record, and organize data, based on observations.

Procedure:
1. If classroom does not have enough computers for each student or pair of
 students to use, check to see when computer lab is available. Or, if students have computer class, use this time to do lesson (if computer class 
 is taught by different teacher, see if computer teacher would mind using class time for lesson).

2. Show students where they can find the teacher suggested websites to conduct research (either have them open shared folder or use teacher made hand out).

3. Review with students the proper use of the Internet.

4. Allow students to peruse the following website and print out their recipes.

Mexican Cookery: http://www.schools.ash.org.au/thscompst/Mexico/Mexico1.html
Taco Stand: http://www.elbalero.gob.mx/kids/about/html/tacos/home.html
Mexican Cuisine: http://mexico.udg.mx/cocina/ingles/ingles.html
Mexico-Food: http://www.differentworld.com/mexico/common/pages/food.htm
Mexican Bread: http://homecooking.about.com/library/archive/blbread5.htm
Mexican Cheese: http://www.mexconnect.com/mex_/recipes/puebla/kgqueso1.html
Mexican Recipes: http://www.gourmetsleuth.com/mexican_recipes.htm
Mexico Connect Kitchen: http://www.mexconnect.com/mex_/recipes/foodindex.html
5.  Teacher(s) should be monitoring students’ progress and answer any questions that come up.  Teachers should also be making sure students are staying on task.

6.  Have students place recipes in folder for future reference.

7.  Discuss some of the recipes students found. Have each student choose one recipe they would like to create.

8. Have students keep their recipes in their folders for future reference.

Modifications: If printing is limited, provide students with a food group to research and have each student print off only one recipe.

Assessment: Student effectively used Internet and given sites to hand in 5 appropriate Mexican recipes according to lesson description.

Lesson 3: Taste Test and Graphing

Materials: Computers with Microsoft Excel

                               Small Pieces of Paper and 5 small paper bags

                               5 types of Mexican Cheese

                               5 types of Mexican Fruit

                               5 types of Mexican Vegetables

                               5 types of Mexican Desserts

                               5 types of Mexican Bread

Objectives: Students will rotate to each type of food for a taste test.  Using the results from the taste test, groups of students will create a graph showing the results of each type and be able to explain their graph.

Standards: Mathematics




# 3 – Geometry and Measurement

            3.3 - Develop and apply units, systems, formulas, and                 

                     appropriate tools to estimate and measure.




# 4 – Working with Data: Probability and Statistics
            4.1 - Collect, organize, and display data using appropriate      

                                                         statistical and graphical methods.
                                 Technology

# 4 – Problem Solving, Research, and Development: gather, record, and organize data, based on observations.


Procedure:

1. Bring in 5 different types of food for each of the groups listed in the materials. 

2. Create 5 centers for students to rotate through and try each of the types of food.

3. Break the class into five groups for the rotations and to analyze the data at the end

4. At each center, students are to try all 5 foods and then choose their favorite. They are to then write their vote on a piece of paper and place it in the bag at each center.

5.  After each group has had a chance to taste all the different foods in each center, assign each group a type: bread, cheese, fruit, vegetable, and dessert.
6. Each group is to collect the data for their type, tally the data, and create their own table (every student in the group must create their own table).

7. After each group counts the votes, they are to go to the computer and create a bar graph on Excel using the data written in their tables.  

8. To end the lesson, have each group share their findings with the entire class. 

9.  Collect each group’s tables and graph.

10.  After grading graphs/tables, hand back and have students keep these in their Mexican folders. Students will share these with parents in near future.
Assessment: Each student will hand in a table, with labels, columns, rows, that shows the data accurately.  Each group will effectively use Excel to hand in a bar graph with proper labeling, intervals, and data. 
Lesson 4: Create own Menu

Materials: Student collected recipes

                               Student made menus

                               Paper and Pencils

                               Computer with Print Shop (or Word, if Print Shop not available)
                               TV or projector that hooks up to computer

Objectives: Students will take what they have learned about Mexican food and the food pyramid to create a class menu and individual menus to share with their families.

Standards: Social Studies

# 11 – Human Systems: understand the elements of culture and how                                               they change.


        Technology

# 3 – Career Awareness: describe how mathematics, science,

language arts, social studies, and the arts are related to technology.

# 4 – Problem Solving, Research, and Development: gather, record, and organize data, based on observations.


Procedure:
1.  Have students take out their folders with their recipes and food pyramid.

2.  Create one classroom menu together on Print Shop or Word.  Have students suggest recipes to use for each food group and pick the top 3 favorites for each food group.

3. Allow students to suggest font type, font color, background color, pictures, as well as the recipes.  Allow students to come up to the computer attached to projector or TV and help create the menu.  

4. Tell students that the class menu and their menus will be sent home and/or posted on class website for parents’ to see.  Their parents will be asked to pick what they would like to be served at family night/open house.  The meal from each food group that is picked the most by their parents will be made by the class for their parents to eat at family night/open house. Their menus are what will be shown to the parents at family night.

5. Allow students to use Print Shop to create their own small menu with one balanced meal/appetizer/dessert/etc. for each food group. The students should use the recipes in their folders. They can use pictures or different colors to make their menu appealing. (If you have few computers, pair students up to help each other out and rotate so each gets a chance to create a menu, or use the computer lab)
6. Circulate around the room, checking to see how students are doing. Provide any help students may need.    

7. Print off class menu and students’ menus.
8. Send menus home to parents.  Also, post menus on class website if have one, so parents can access it at home.

9. Have students bring in their parents’ meal choices.

Assessment: Each student will hand in a menu with balanced Mexican meals, which will be shared with parents.
Lesson 5: Cook a Mexican Meal


Materials: Chosen recipes
       Food needed to make chosen recipes.



       Measuring cups/spoons

                               Pots/Pans

                               Mixing bowls

                               Spoons/forks/knives needed for preparation

                               Cutting board

       Paper plates/bowls

                               Plastic forks/spoons/knives

                               Cups

                               Hot plate/Crock Pot (if allowed)

                               Beverages
Objectives: Students will use created menus and recipes to create their parents a meal for Family Night.  They will also use their skills with measurement to prepare the meals.

Standards: Mathematics




# 3 – Geometry and Measurement 

3.3 - Develop and apply units, systems, formulas, and appropriate tools to estimate and measure.



        Social Studies
# 3 - Historical Themes:  recognize that people develop traditions that transmit their beliefs and ideals; and examine family life and cultures of different peoples at different times in history.

# 8 – International Relations: describe ways in which communities and nations influence each other.
# 11 – Human Systems: understand the elements of culture and how they change.


Procedure:



1. Break class into 5 groups. Each group will prepare one of the recipes.


2. Give each group time to become familiar with their recipe.

3. Provide each group with the materials needed to prepare the recipe.

4. One group at a time will prepare their recipes in front of class, accepting any help/suggestions made by teacher or classmates. (Also could have all groups create their recipes in different parts of the room at the same time with teacher circulating and monitoring).  Students will read their recipes and accurately measure each ingredient.
5. Any ingredients that need to be cooked can be cooked on the hot plate or in the crock pot. (If these are not allowed in school, have ingredients cooked ahead of time)
6. Once all recipes are done being prepared, bring any that need to be cooked further or baked to the teacher’s room (if it has a stove/oven) or to the cafeteria (with permission from the staff). Have class help preheat oven or place stove on correct temperatures (if allowed by staff). If not allowed, have the groups inform you or the cafeteria staff the temperatures needed to make meal.
7. Have students serve meals to their parents at Family Night with beverages.

8. Share recipes/graphs/menus with parents during Family Night.

Assessment: Each group will create a meal for their parents to eat.  They will show their knowledge of Mexican food through the recipes and will use correct measurements to create meal.

